
 

BRUNCH MENU with Allergy Notes 

Welcome to Ever Andalo! We’re so glad you’re here. If you have any other dietary restrictions or allergies, please 
let your server or bartender know so that we may better serve you.  

 
GLUTEN FREE ITEMS - please note that there is gluten in 
our kitchen. While we make every effort to keep 
ingredients separate, cross contamination may still occur 

❖​ Gluten Free Bread 
❖​ Ricotta Plate 
❖​ Burrata (substitute gluten free bread) 
❖​ Raw Oysters* 
❖​ Wagyu Steak & Eggs* (without bread rounds) 
❖​ Eggs Inferno* (substitute gluten free bread) 
❖​ Zucchini Frittata (zucchini fried in shared fryer) 
❖​ Focaccia Toast (with gluten free bread) 
❖​ The following pastas can be done with our gluten 

free pasta 
➢​ Sunny Cavatelli 
➢​ Carbonara 
➢​ Spaghettini alla Nerano (zucchini fried in 

shared fryer) 
❖​ Insalata Verde 
❖​ Cacio é Pepe Polenta 
❖​ Salt-Roasted Beets 
❖​ Fingerling Potatoes 
❖​ Asparagus* 
❖​ Pancetta 
❖​ Berries & Mascarpone 
❖​ Panna Cotta 
❖​ Chocolate Sorbet 
❖​ Warm Drinking Chocolate 
❖​ Affogato 

 
DAIRY FREE ITEMS 

❖​ Focaccia with Olive Oil Flight 
❖​ Raw Oysters* 
❖​ Calabrian Crab Cakes (without cream sauce) 
❖​ Eggs Inferno* (without cheese) 
❖​ Wagyu Steak & Eggs* (without hollandaise) 
❖​ Insalata Verde 
❖​ Salt-Roasted Beets (without gorgonzola mousse) 
❖​ Fingerling Potatoes (without butter, substitute 

olive oil) 
❖​ Berries & Mascarpone (without mascarpone or 

hazelnuts) 
❖​ Pancetta 
❖​ Asparagus (without hollandaise) 
❖​ The following pastas can be made without dairy 

➢​ Spaghettini alla Nerano (without pecorino 
romano or butter) 

❖​ Chocolate Sorbet 
❖​ Affogato (substitute chocolate sorbet, without 

whipped cream) 
 

 
VEGETARIAN ITEMS 

❖​ Focaccia with Olive Oil Flight 
❖​ Ricotta Plate 
❖​ Burrata 
❖​ Ricotta Zeppole 
❖​ Biscotti 
❖​ Pastry Board 
❖​ Eggs Inferno* 
❖​ Zucchini Frittata 
❖​ Ricotta Pancakes 
❖​ Apple & Ricotta Toast 
❖​ Calabrian Chili Toast (without prosciutto) 
❖​ Insalata Verde 
❖​ Cacio é Pepe Polenta 
❖​ Salt-Roasted Beets 
❖​ Fingerling Potatoes 
❖​ Asparagus* 
❖​ Berries & Mascarpone  
❖​ Spaghettini alla Nerano 
❖​ Carbonara (without guanciale) 
❖​ Sunny Cavatelli (without pork sausage) 
❖​ Cannoli 
❖​ Panna Cotta 
❖​ Warm Drinking Chocolate 
❖​ Tiramisù (contains gelatin) 
❖​ Orange Olive Oil Cake* 
❖​ Chocolate Sorbet 
❖​ Affogato 

 
VEGAN ITEMS 

❖​ Focaccia with Olive Oil Flight 
❖​ Salt-Roasted Beets (without gorgonzola mousse 

or honey) 
❖​ Fingerling Potatoes (without butter, substitute 

olive oil) 
❖​ Berries & Mascarpone (without mascarpone, oats, 

or honey) 
❖​ The following pastas can be made vegan 

➢​ Spaghettini alla Nerano (with bucatini or 
tonnarelli pasta, without cheese or 
butter) 

❖​ Insalata Verde 
❖​ Asparagus (without hollandaise) 
❖​ Chocolate Sorbet 
❖​ Affogato (substitute chocolate sorbet, without 

whipped cream) 
 
 
 
 

Please see reverse side for additional allergy notes →  



 

BRUNCH MENU with Allergy Notes 

Welcome to Ever Andalo! We’re so glad you’re here. If you have any other dietary restrictions or allergies, please 
let your server or bartender know so that we may better serve you.  

 
NUT FREE ITEMS 

❖​ Focaccia with Olive Oil Flight 
❖​ Ricotta Plate (without pistachios) 
❖​ Burrata 
❖​ Raw Oysters* 
❖​ Roasted Oysters 
❖​ Ricotta Zeppole 
❖​ Wagyu Steak & Eggs* 
❖​ Calabrian Crab Cakes 
❖​ Eggs Inferno* 
❖​ Zucchini Frittata 
❖​ Ricotta Pancakes 
❖​ Focaccia Toast 
❖​ Sunny Cavatelli 
❖​ Spaghettini alla Nerano 
❖​ Carbonara 
❖​ Insalata Verde (with no pistachios) 
❖​ Cacio é Pepe Polenta 
❖​ Salt-Roasted Beets (without pistachios) 
❖​ Fingerling Potatoes 
❖​ Asparagus* 
❖​ Pancetta 
❖​ Berries & Mascarpone (without hazelnuts) 
❖​ Tiramisu  
❖​ Cannoli 
❖​ Panna Cotta 
❖​ Orange Olive Oil Cake* 
❖​ Affogato  
❖​ Warm Drinking Chocolate 
❖​ Chocolate Sorbet 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
EGG FREE ITEMS 

❖​ Focaccia with Olive Oil Flight 
❖​ Ricotta Plate 
❖​ Burrata 
❖​ Raw Oysters*  
❖​ Roasted Oysters 
❖​ Focaccia Toast 
❖​ Sunny Cavatelli  
❖​ The following pastas can be made egg free by 

substituting our cavatelli, tonnarelli, or bucatini 
pasta 

➢​ Spaghettini Alla Nerano 
❖​ Insalata Verde 
❖​ Cacio é Pepe Polenta 
❖​ Berries & Mascarpone  
❖​ Salt Roasted Beets 
❖​ Fingerling Potatoes 
❖​ Asparagus (without hollandaise) 
❖​ Pancetta 
❖​ Warm Drinking Chocolate 
❖​ Chocolate Sorbet  
❖​ Affogato (substitute chocolate sorbet) 
❖​ Tiramisù 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
* Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk for food borne illness. 
These items can be cooked to order. 

Please see reverse side for additional allergy notes →  


