
*Please alert your server of any food allergies. A customary gratuity of 20% will be added to all parties of 6 guests or more.

 BE V E RAGES  

	 cof f ee 	 5

	 e spr e s s o 	 4

	 c a ppucc ino 	 6

	 l at t e 	 6

	 a mer ic a no 	 6

	 or a nge  j u ice 	 5

	 se a s ona l  j u ice 	 8

  SIDES 

b acon 	 6 

s aus age 	 6

t wo  eg gs  (any style)	 6

f ru i t 	 9

p o tat oe s 	 6

t oa s t 	 4

avo c a d o 	 5

 A PER I T IF  

B e l l i n i 	 1 4

peach purée, prosecco

M i mo s a 	 1 4

orange juice, prosecco

Br ea k f a s t  Spr it z 	 1 4

aperol, orange juice, prosecco

 BR E A K FA ST   

A me r ic a no 	 2 1

two eggs any style, bacon, potatoes, toast

Pa r f a it 	 1 5

housemade granola, organic yogurt, berries, honey

O at mea l 	 16

seasonal fruit, brown sugar

Fr e nc h  To a s t 	 19

black berries, vanilla whipped marscapone cream, maple syrup

Stea k  a nd  Eg g s 	 3 2

long island strip steak, 2 eggs any style, potatoes 

Fo c ac c i a  a nd  Eg g s 	 2 4

poached eggs, prosciutto di parma, hollandaise, arugula salad

F lor e nt i ne  O me let te 	 2 1

mushrooms, broccolini, fontina, arugula salad

S of t  S c r a mble d  Eg g s 	 17

smoked salmon, herbs, sourdough bread

C r oi s s a nt  S a nd w ic h 	 17

scrambled eggs, chicken sausage, american cheese, arugula salad

 SNACK S  

R ic ot t a  To a s t 	 1 4

candied walnuts, honey, sea salt

P r o s c iut to  d i  Pa r m a 	 17

seasonal fruit 

Smok e d  S a l mon 	 17

dill creme fraiche, pickled shallot, caperberry 


