
 

 

 

 
 

 
Breakfa s t  Menu #1   $22 pp++ 

   
 

Fruit  & Pastr ies  
Served  Fami l y  S t y l e  

P i a t t o  d i  F r u t t a  

Fresh seasonal fruit 

P a s t i c c i n i  A s so r t i t i  

Fresh housemade assorted pastries 

 

 

Breakfast  Entrees  

A  c h o i c e  o f :  

O m e l e t t e  a i  Fo r m ag g i  

Three cheese omelette of fontina, gorgonzola, and mozzarella  

T o s t o  F r a n c e se  

French toast topped with  mascarpone cheese; served with pure New England syrup  

U o va  S t r ap a z za t e  
Scrambled eggs; served with applewood smoked bacon 

 

 

American Coffee & Hot Tea 
 

 

Chef Partner: Francesco Spatola                       Direttore: Giuseppe Consarino 
 



  

 

 
 

Breakfa s t  Menu #2    $19 pp++ 
 

 

 

Fru it ,  Pastr ies  & Bagels  
Served  Fami l y  S t y l e  

 

Pas t i c c in i  A s so r t i t i  

Bagels, an assortment of housemade pastries & fresh seasonl fruit 
 

 

Beverages  

 
Orange Juice 

(One small glass per guest) 
No refills 

 

 

 

 

 

American Coffee & Hot Tea 
 

 

 

 

Chef Partner: Francesco Spatola                                        Direttore: Giuseppe Consarino 


