
SALATO
QUATTRO FOCACCIA | 18

PROSCIUTTO DI PARMA, MORTADELLA ,SALAMI,CAPRESE BUFFALO MOZZARELLA,
FINISHED WITH PESTO SAUCE AND SERVED WITH BAKED POTATO

FOCACCIA VEGETARIANA  | 14
PISTACHIO CREAM, STRACCIATELLA, SUN DRIED TOMATO, ZUCCHINI, 

AND ARUGULA SERVED WITH BAKED POTATO     

FOCACCIA MILANESE  | 16
CRUSTY CRUMB-COATED CHICKEN CUTLETS, MOZZARELLA, HAM,
ARUGULA, AND PEPERONI CREAM SERVED WITH BAKED POTATO  

FOCACCIA PANCETTA   | 16
BACON, SAUTEED EGGPLANT, SAUTEED ZUCCHINI. ARUGULA,

AND ARTICHOKE CREAM SERVED WITH BAKED POTATO

MOZZARELLA IN CARROZZA   | 10
BREADCRUMB-CRUSTED FRIED MOZZARELLA CHEESE

FRITTURA ALL’ITALIANA   | 12
ARANCINO, POTATO CROQUETTE, BUCATINI FRITTATINA, AND EGGPLANT FRITTERS

POLPETTE DI NANA’   | 12
BEEF MEATBALL, STEWED IN A HOME-MADE TOMATO SAUCE

AND PARMIGGIANO REGGIANO

FRITTATA   | 14
HAM  AND SMOKED MOZZARELLA SERVED WITH BAKED POTATO

CROSTONE   | 14
TUSCAN BREAD , GUACAMOLE, SMOKED SALMON, AND SOUR CREAM

SERVED WITH BAKED POTATO

QUATTRO BENEDETTE   | 14
POACHED EGGS WITH  ENGLISH MUFFIN, AND HOLLAND SAUCE

SERVED WITH BAKED POTATO

BUCATINI CARBONARA   | 19
BUCATINI PASTA, PANCETTA, EGGS, PECORINO CHEESE

GNOCCHI SORRENTINA   | 19
POTATO GHOCCHI, TOMATO SAUCE, BUFFALO MOZZARELLA AND BASIL

CESTINO DE PANE
SERVING FOR 2 18 | SERVING FOR 4 28

MIX OF ITALIAN CROISSANTS FILLED WITH NUTELLA, PASTRY CREAM,
OR PISTACHIO 

DOLCE
LAVA CAKE | 10

LAVA CAKE CHOCOLATE AND VANILLA GELATO

CANNOLO  | 10
CANNOLI SHELL FILLED WITH RICOTTA CHEESE & CHOCOLATE

COPPA GELATO CON CANTUCCI DI PRATO  | 10
GELATO WITH CANTUCCI COOKIES

SIDES | 6

SIDE DISH SALADBAKED POTATO FRENCH FRIES

QUATTRO

BRUNCH



CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
PLEASE INFORM YOUR SERVER OF ANY SEVERE ALLERGIES.

20% GRATUITY WILL AUTOMATICALLY BE ADDED TO PARTIES OF SIX OR MORE.

QUATTRO MARGARITA | 13
MI RANCHO TEQUILA, PATRON CITRONGE, LIME,

WATERMELON, CUCUMBER, AND GARNISHED WITH SUGAR & CUCUMBER

LOVE TONIGHT  | 13
MI RANCHO TEQUILA, PATRON CITRONGE, LIME,

WATERMELON, CUCUMBER, AND GARNISHED WITH SUGAR & CUCUMBER

THE CHERRY BLOSSOM  | 13
FRESH SQUEEZED LIME JUICE, CRANBERRY, CHERRY SYRUP, AND

LANDONS DRY GIN

CORONA SUNRISE   | 13
MI RANCHO ALEGRE TEQUILA, ORANGE JUICE, GRENADINE

SYRUP, AND GARNISHED WITH LIME

QUATTRO BLOODY MARY   | 13
HOME-MADE TOMATO MIX WITH HORSERADISH, COMINO,

HOT SAUCE, AND BLACK PEPPER

PINK LADY   | 13
WODKA VODKA, LEMON JUICE, SIMPLE SYRUP, STRAWBERRY, AND LYCHEE

SUNNY BODY   | 13
DARK RUM, WHITE RUM, PINEAPPLE JUICE, COCONUT MILK, DEMERARA SYRUP

QUATTRO SANGRIA   | 13
RED WINE, BRANDY, APPLE SLICES, CINNAMON,

CLOVES, AND ORANGE JUICE

QUATTRO BELLINI   | 13
DOS ALMAS CHAMPAGNE, CHOICE OF STRAWBERRY OR MANGO

QUATTRO MIMOSA   | 13
DOS ALMAS CHAMPAGNE, CHOICE OF ORANGE,

PASSION FRUIT, STRAWBERRY, OR HIBISCUS

ESPRESSO MARTINI   | 13
WODKA VODKA, ESPRESSO, CINNAMON SYRUP. AND

ESPRESSO LIQUOR

BOTTOMLESS
COCKTAILS

INCLUDES YOUR CHOICE OF A BRUNCH ENTREE + BOTTOMLESS: APEROL SPRITZS,
MIMOSAS, AND BELLINIS. QUATTRO FOCACCIA IS AN ADDITIONAL +5.

TWO HOUR TIME LIMITS PER SEATING.

45 PER PERSON$

COCKTAILS

QUATTRO APEROL SPRITZ   | 13
DOS ALMAS CHAMPAGNE, HAYMAN’S GIN, APEROL, GRAPEFRUIT,
GINGER, SODA WATER, AND GARNISHED WITH GRAPEFRUIT PEEL


