
 
 

 

 

E g g s  
All Eggs served with Breakfast Potatoes, Bacon and Toast 

Two Eggs $13.00 
Poached Eggs Alla Fiorentina with Prosciutto Cotto on an English Muffin $17.00 
Salmon Benedict on an English Muffin with Hollandaise Sauce $19.00 
Plain Omelet  $13.00 
Frittata with Marinated Portobello Mushroom and Taleggio Cheese $16.00 
Side of Bacon, Sausage or Prosciutto Cotto $6.00 

 
B r e a kf a s t S p e ci a l t ie s  

Spiced French Toast with Roasted Fruits $14.00 
Lemon Ricotta Pancakes with Market Berries $13.00 
Seasonal Fruit Plate $12.00 
“Spruce Point” Smoked Salmon on Toasted Bagel with Traditional Garnishes $16.00 
Affettati-Coppa, Prosciutto di San Daniele, Salami & Mortadella $14.00 
 
 
 

A m e ri c a n 
  

Two Eggs 
Toast 

Bacon or Sausage 
Coffee 
Juice 

$18.00 

 
 
 
 
 
 
 

Conti n ental  
 

Bakery Basket 
Coffee 
Juice 

 
 

$14.00 

F l o r e n ti ne  
 

Assorted Cheese 
Affettati 

Country Bread 
Coffee 
Juice 

$20.00 

 
Fr ui t,  Ju ice ,  Yogurt &  Ce re al  

An Additional $ 4 with Berries and an Additional $ 1 with Bananas 
Oatmeal with Raisins $8.00 
Organic Granola $8.00 
Assorted Cereals $5.00 
Bakery Basket $10.00 
Organic Yogurt $7.00 
Cottage Cheese with Fruit or Berries $10.00 

Beverages 
 

Natural Spring Water (Still or Sparkling)  $8.00 
Fresh Squeezed Orange Juice or Grapefruit Juice $5.00 
Apple, Tomato or Cranberry Juice $3.00 
La Colombe Coffee (blend of Guatemala, Nicaragua, Costa Rica, Brazil, Colombia) $3.00 
La Colombe Espresso $3.50 
Cappuccino $4.50 
Tea (In Pursuit of Tea) 
Lapsang Souchong (China) $4.50 
Assam Satrupa Estate (India) $4.50 
Chamomile (Egypt) $3.00 
Lavender Mint (France & Armenia) $4.00 
Whole Milk or Skim Milk $3.00 

 
15% GRATUITY WILL BE ADDED TO PARTIES OF 5 OR MORE 


