
BREAKFAST 
Beverages 

Espresso 2.75 Fresh Squeezed Juices:  

Cappuccino 3.75 Orange , Grapefruit 3.75 

Caffe Latte 4.00 Lavazza Coffee 2.75 

Caffe Mocha 4.50 Assorted Whole Leaf Teas 4.50 
    

From Our Bakery 

Plain Croissant, Chocolate Raspberry Pastry, Daily Muffin, Daily Fruit Danish    

$4 Each or  

All 4 for $12 

    

    

Breakfast Specialties 
    

(All omelets available with egg whites) 
    

PANZANO “Eggs Benedict”   Two poached eggs served over a sun-dried tomato polenta cake layered with prosciutto cotto and  

 fontina cheese, topped with prosecco hollandaise, served over basil pesto   14 

Strata   Italian layered casserole with pugliese bread, eggs, prosciutto, spinach, basil, feta, provolone, scallion & chili flake   13 

Elise’s Pancakes    Buttermilk pancakes dusted with powdered sugar, served with house-made syrup    9.25 

 Topped with seasonal berries and hazelnuts   10.25 

****Two Farm Fresh Eggs   Any style with bacon or house-made pork sausage, served with toast   10 

****Salumi Omelet   Il Mondo Vecchio salumi, fontina and provolone cheeses with roasted tomatoes, marjoram, served with toast   12 

****Mushroom Omelet   Egg whites, Colorado mushrooms, basil pesto & local goat cheese drizzled with truffle oil, served with toast   11 

Chicken Hash   Chicken confit sautéed with red onions, peppers and rosemary potatoes, topped with two fried eggs 

 and prosecco hollandaise, served with toast   14 

French Toast   House-baked brioche topped with Gran Marnier cream cheese and dulce de leche   9.25 

Steel Cut Oats   Topped with brown sugar and raisins    7.75 

Smoked Salmon Flatbread   Smoked salmon layered over crisp flatbread with basil pesto, shallots, goat cheese, & thin sliced lemon   12 

The Continental   House-baked breakfast pastry, mixed seasonal fruit, fresh orange or grapefruit juice, and coffee   11.95 
 

*The above noted Entrees are served with rosemary potatoes 
 

 

SIDES 
Applewood smoked bacon   3.75 

House-made pork sausage links   3.50 

Parfait del Giorno   Greek Yogurt layered with fresh berries 

and house made granola    7 

 

Selection of Cold Cereals   5 

Frutta Fresca   Plate   7    Platter   12 

Bowl of Plain Yogurt   5 

Bagel with Cream Cheese   4 

Grapefruit   Served with toasted almonds, dried blueberries and clover honey   9 

 

 

A 20% gratuity will be added to parties of 6 or more 

Please advise your server of any allergies before ordering  

Power Breakfast - $16 
Choice of one  

PANZANO “Eggs Benedict”, Chicken Hash, French Toast, Mushroom Omelet or Salumi Omelet 

Served with your choice of any “Side”, with a glass of juice and coffee   


