
B r e a k f a s t

01.05.18

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

Please ask your server about Porta Via’s Vegan and Gluten-Free options.

Homemade Granola 1 0 . 2 5
Strawberries, bananas & low-fat yogurt or milk

Steel-Cut Oatmeal 9 . 2 5
Maple syrup, brown sugar & fresh strawberries

Fresh Fruit Salad  9 . 2 5
Add low-fat yogurt $1

Porta Via Scramble 1 2
Egg whites scrambled very well done, onions, 
mushrooms, tomato, basil & toasted multigrain bread 

Chicken Spinach & Onion Egg White Omelet 15 . 2 5
Breakfast potatoes & toasted ciabatta

Greek Egg White Omelet 13
Asparagus, green beans, tomato, black olives,  
French feta cheese, mixed greens & baguette toast

Fresh Tomato & Basil Egg White Omelet  1 2
Breakfast potatoes & baguette toast

Two Eggs, Any Style 1 1
Breakfast potatoes & baguette toast

Huevos Rancheros 14 
Crispy Tortillas, Two Eggs Over Easy, Black Bean 
Puree, Cheddar Cheese, Ranchero Salsa & Avocado 

Breakfast Burrito 1 2 . 7 5
Eggs, Potatoes, Bacon, Cheddar, Avocado.  
Served with mixed greens

Poached Eggs 15 . 7 5
On ciabatta, prosciutto di parma, arugula &                
shaved parmigiano

Eggs Scrambled  with Smoked Salmon
Cream Cheese & Chives 15.75
Breakfast potatoes & baguette toast

The Panchito 1 1 . 2 5
Eggs, bacon, melted cheddar cheese, avocado, 
tomato & lettuce on toasted ciabatta 

Build Your Own Omelet 15 . 2 5
Choice of three items ~ 75¢ for each additional item : 
spinach, tomatoes, onions, corn, mushrooms, roasted 
red bell peppers, green beans, smoked salmon, feta, 
cheddar, Swiss cheese, bacon, ham, turkey sausage, 
turkey bacon, chicken.  
Breakfast potatoes & toasted baguette

Smoked Salmon Plate 1 8
Traditional fixings on a toasted bagel

Griddle Cakes 1 1 . 5
Choice of blueberry, chocolate chip,  
banana walnut & plain

Grand Marnier French Toast 1 2 . 7 5
Fresh strawberries & powdered sugar

2 + 2 + 2 15
Two griddle cakes, two eggs any style &  
two pieces of breakfast meat

s i d e s
6

Apple Wood Smoked Bacon
Turkey Bacon

Turkey Maple Sausage
Black Forrest Ham

Prosciuto di Parma
9.5

Bakery Basket:  Choice of Three Items
low-fat blueberry muffin  ·  banana nut muffin    
low-fat cranberry muffin  ·  pumpkin muffin  ·  
polenta pound cake ·  orange currant scone   

J u i c e  B a r  &  S m o o t h i e s
Fully Green 6 / 8
Kale, spinach, cucumber, parsley & celery

The Triangle 6 / 8
Carrot, green apple & ginger

The Morning Do 6 / 8
Green Apple, Cucumber, Ginger, Fresh Lemon & Mint

Canon Cleanse 6 / 8
Celery, Beet, Ginger & Lemon
Fresh-Squeezed Juice 6 / 8
Orange, Grapefruit or watermelon 

Create your own 6 / 8
Create your favorite by mixing any juice: orange,  
green apple, watermelon, carrot, celery, ginger & 
beet

Smoothies 8
blended with ice, fresh orange juice & banana
pineapple / strawberry / blueberry / mixed berry 

O r g a i n c  C o f f e e  &  T e a
Regular / Decaf / Iced Coffee 3 . 2 5

Espresso  3 / 4

Cappuccino / Café Latte 4 / 5

Café Mocha or Vanilla  5 . 2 5 / 6 . 2 5

Americano 4 / 5

Red Eye  5 / 6

Hot Chocolate  4 . 2 5
Soy or Almond Milk add $1  
Custom Teas Selection by ‘T Salon’ 5 . 5
Grown & prepared using only the finest ingredients  
& environmentally friendly practices:  Green 
Sencha, Green with Coconut, Earl Grey, Safari 
Breakfast Blend, Mint, Chamomile

Please note that additions or substitutions to any 
menu item may result in additional charges



08.29.18

Split plate $3 • 20% Gratuity will be applied for parties of six or more.  
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce. 

Please ask your server about Porta Via’s Vegan and Gluten-Free options.

A P P E T I Z E R S  &  S A L A D S 
Soup of the Day or Gazpacho    v/gf 7 / 9
House-Made Guacamole    v/gf 9 . 5
Burrata with Heirloom Tomato    gf 1 7
Extra-virgin olive oil, sea salt & freshly ground pepper 

Ahi Tuna Poke 1 9 . 5
Mango & avocado, Japanese cucumber, green onion,  
citrus ginger soy

Steamed Mussels    gf 17
Prince Edward Island black mussels, shallots,  
fresh herbs, chopped tomatoes, white wine & crostini   

Fried or Sautéed Calamari 15

Porta Via Butter Lettuce Salad    gf 14/1 7
Butter lettuce, sweet maui onion, fresh dill & chervil, avocado, 
feta.  Shallot vinaigrette 

Arugula Salad    gf 13 / 1 6
Baby organic arugula, thinly sliced mushrooms & shaved 
parmigiano.  Citronette

Caesar Salad 13 / 1 6
Romaine lettuce, parmigiano & spicy croutons & Caesar dressing

Chopped Salad     gf 1 4 / 1 7
Organic chopped lettuces, beets, garbanzo beans, green beans, 
tomato & Feta. Champagne shallot vinaigrette

Kale Salad    gf  16/1 8 . 5
Quinoa, citrus segments, grilled red onion, oven-dried 
tomatoes, pine nuts, shaved parmigiano & crispy leeks 
honey mustard vinaigrette

Cobb Salad    gf  15 / 1 8 . 2 5
Organic chopped lettuces, grilled chicken, bacon, tomato, 
celery, avocado, egg & blue cheese.Red wine mustard vinaigrette

Chopped Antipasto Salad    gf 15/18
Genoa Salami, mozzarella, tomato, garbanzo, red onion, peas, 
olives, pepperocini & basil.  red wine viniagrette 

Tuna Nicoise Salad     gf 1 7 . 7 5
Organic mixed baby greens, white albacore tuna, green beans, 
tomatoes, black olives, capers & toasted almonds. 
lemon vinaigrette

s h r i m p ,  s a l m o n ,  c h i c k e n ,  s k i r t  s t e a k  o r 
s o l i d  w h i t e  a l b a c o r e  c a n  b e  a d d e d  t o 

a n y  s a l a d  f o r  a n  a d d i t i o n a l  c h a r g e

S a n d w i c h e s
available from 11:30-4pm daily

all sandwiches prepared on fresh grilled bread
 with your choice of chips or organic mixed baby greens  

fruit or pommes frites can be substituted for an additional $1

Tuna Salad Sandwich 14.75
white albacore tuna, lemon mayonnaise, tomatoes, alfalfa sprouts  
lettuce on grilled whole wheat

Tomato Burrata Sandwich 14.75
Vine-ripened tomatoes, fresh burrata & basil on grilled ciabatta

Prosciutto Sandwich 15.5
prosciutto di parma, fresh mozzarella, tomatoes, lettuce & black 
olive tapenade on grilled ciabatta

Bistro Burger 17.25
Ground Chuck & Brisket.  Jalapeno jack cheese, lettuce tomato 
Broiche Sesame bun.  Pommes Frites

BBQ Turkey Burger 17.25
Homemade bbq sauce, lettuce & tomato  
Brioche Sesame bun.  pommes frites 

‘Impossible’ Burger    v 17.25
Plant-based vegan burger, lettuce, tomato & avocado
Brioche sesame bun.  pommes frites.

H O U S E  S P E C I A L T I E S
one salad can be substituted as a side upon request

Grilled Salmon    gf 27
steamed farmer’s market vegetables & organic brown rice

Branzino    gf 33
grilled with rosemary, sea salt, pepper.  extra-virgin olive oil 
Organic asparagus & brown rice

Roasted Lake Superior Whitefish 29
sauteed blue lake green beans & organic brown rice
whole-grain mustard sauce

Brick-Pressed Roasted Chicken 28
sauteed rainbow chard & carrots
rosemary citrus sauce

Chicken Paillard    gf 25
grilled boneless & skinless chicken breast, steamed farmer’s 
market vegetables & organic brown rice

Orange Ginger Chicken Stir Fry 23
traditional asian vegetables & organic brown rice

Grass Fed Filet Mignon     40
pommes frites & broccolini.  green peppercorn sauce

Grilled Skirt Steak 27
dry rub marinated.  steamed farmer’s market vegetables & 
pommes frites

P a s t a s
Proudly Serving Artisan Pastas from                                      

Rustichella D’abruzzo 
Gluten free or Zuchini pasta + $3

Spaghetti 18
fresh tomato basil sauce & parmigiano

Butternut Squash Tortellini 21
ricotta.  julienne mustard greens & white wine sage cream sauce

Rigatoni Bolognese 22.5
Beef ragu & parmigiano

Veal Lasagna 24.25
hand-rolled pasta layered with veal ragu, 
fresh mozzarella & parmigiano

Zucchini Noodles with Shrimp    gf 26
Broccolini, cherry tomato & chili flakes
roasted garlic olive oil

s i d e s
8.5

Chef’s Vegetable Medley  ·  Black Kale    
Asparagus  ·  Spinach  ·  Broccolini  ·  Carrots   
Blue Lake Green Beans  ·  Tuscan White Beans    

Cauliflower  ·  Roasted Brussles Sprouts 
6.5

Sweet Potato Fries · Pommes Frites 
Organic Brown Rice · Organic Quinoa

  Oven Dried Tomatoes

Please note that additions or substitutions to any 
menu item may result in additional charges


