
B r u n c h

Split plate $3  •  20% gratuity will be applied to parties of 6 or more  •  Bread served on request  
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain mendical conditions.

Juices
Organic Orange or Grapefruit   	 12
Fully Green   	 12
CUCUMBER, CELERY, KALE, SPINACH & PARSLEY

Morning Do   	 12
GREEN APPLE, CUCUMBER, LEMON, GINGER & MINT

The Triangle 	 12
CARROT, GREEN APPLE & GINGER

Fresh Cracked Coconut Water	 12

Appetizers
Muffins & Scones	 9
CHOICE OF ONE: MIXED BERRY MUFFIN, APRICOT MUFFIN
 OR BLACKBERRY SCONE

English Pea Soup  v/gf	 12   

Garden Gazpacho   v/gf	 12
House-Made Guacamole   v/gf	 12
SERVED WITH SLICED CARROT & TORTILLA CHIPS

Burrata with Heirloom Tomato   gf	 20
EXTRA-VIRGIN OLIVE OIL, SEA SALT & FRESHLY 
GROUND PEPPER 

Ahi Tuna Tartare*	 25
HAND CHOPPED SUSHI GRADE TUNA, CUCUMBERS
& AVOCADO

Fried Calamari	 18
HOUSE MADE COCKTAIL SAUCE   

SautÉed Calamari*	 18
WHITE WINE GARLIC TOMATO BROTH.  GARLIC CROSTINI   

Breakfast
Eggs Benedict	 25
CANADIAN BACON ON ENGLISH MUFFIN, HOLLANDAISE
ORGANIC BABY GREEN SALAD

Smoked Salmon Benedict	 25
NOVA SCOCIA LOCKS ON ENGLISH MUFFIN, HOLLANDAISE 
ORGANIC BABY GREEN SALAD

Neapolitan Omelet 	 17
BURRATA, TOMATO, AVOCADO & HERB-PESTO OLIVE OIL
ROASTED POTATOES & BAGUETTE TOAST

Huevos Rancheros	 17
CRISPY TORTILLAS, TWO EGGS OVER EASY, BLACK BEAN PURÉE 
CHEDDAR CHEESE, RANCHERO SALSA & AVOCADO 

Smoked Salmon Plate	 25
TOASTED BAGEL, CREAM CHEESE, TOMATO, ONION
CAPERS & LEMON

Grand Marnier French Toast	 19
FRESH STRAWBERRIES & POWDERED SUGAR

Cocktails

Blood Orange Mimosa   	 14
PROSECCO WITH FRESH BLOOD ORANGE JUICE

Bellini   	 14
PROSECCO WITH PEACH PURéE

Sangria Roja	 14
PV Bloody Mary   	 14
ST. GEORGE GREEN CHILI VODKA & ROBUST MIX

The Spritz	 15
GIN, APEROL, GRAPEFRUIT, ELDERFLOWER & PROSECCO

Morning Buzz 	 14
ESPRESSO, KAHLUA, VODKA & TOUCH OF CREAM

Salads & Entrees
Lobster & Crab Salad   gf	 46
LOBSTER TAIL, CRAB, BUTTER LETTUCE, TOMATO 
MANGO, AVOCADO, RUSSIAN DRESSING

Chopped Beet Salad   gf	 20
ORGANIC CHOPPED LETTUCES, BEETS, GARBANZO BEANS,
GREEN BEANS, TOMATO & FETA 
CHAMPAGNE SHALLOT VINAIGRETTE

Organic Kale & Quinoa Salad   gf	  20
CITRUS SEGMENTS, GRILLED RED ONION, PINE NUTS
OVEN-DRIED TOMATOES, SHAVED PARMIGIANO & CRISPY LEEKS 
HONEY MUSTARD VINAIGRETTE

Grilled Ōra King Salmon   gf	 36
SUSTAINABLY RAISED IN NEW ZEALAND
ORGANIC MARKET VEGETABLES, ORGANIC BROWN RICE

Parmigiano Crusted Halibut    	 40
GRILLED ASPARAGUS & BEURRE BLANC

Grass Fed Filet Mignon*    	 55
BROCCOLINI & FRENCH FRIES 
GREEN PEPPERCORN SAUCE

Chicken Paillard   gf	 30
ORGANIC MARKET VEGETABLES AND BROWN RICE  
LEMON CAPER SAUCE

Buccatini with Lobster & Blue Crab Meat	 46
SPICY BLISTERED CHERRY TOMATO, BASIL & ROASTED GARLIC SAUCE

Butternut Squash Tortellini	 26
RICOTTA, JULIENNE MUSTARD GREENS
WHITE WINE SAGE CREAM SAUCE

Rigatoni Bolognese	 28
BEEF RAGU & PARMIGIANO

Bistro Burger *	 22
GROUND CHUCK & BRISKET, JALAPENO JACK CHEESE
LETTUCE & TOMATO.  VEGAN BUN. FRENCH FRIES

Vegan ‘Impossible’ Burger   v	 22
PLANT-BASED VEGAN BURGER, LETTUCE, TOMATO
AVOCADO SPREAD. VEGAN BUN. FRENCH FRIES


