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Tre Stelle Roots #3 Greens #1
pomegranate, valencia & blood orange apple, beets, lemon, ginger kale, spinach, cucumber, celery, lemon
13 13 13

Croissant, plain or chocolate 7  Banana Walnut Muffin (vegan) 6

Rosemary Fontina Scone 6  Mocha Coffee Cake (gf) 6

Seasonal Fresh Fruits 18
Sardinian Sheep’s Milk Ricotta, truffle honey, grilled orange toast 19
Homemade Granola, organic yogurt & fresh berries 19
Organic Oatmeal, lambrusco-poached apricots & almond crumble 18

The Continental 32
an assortment of pastries or yogurt and berries, orange juice and coffee or tea

Uova a Piacere, two organic farm eggs, crispy garlic potatoes, bacon, toast 25
Frittata Caprese, roasted tomato, basil, mozzarella 25
Lemon Ricotta Pancakes, blueberries & meyer lemon curd 24
Brown Butter Waffle, spiced apples, maple walnuts, salted caramel crema 24
Smoked Salmon, tomato, red onion, capers, toasted bagel, cream cheese 29

Egg White Omelette, spinach, mushrooms, mozzarella 27

Bacon Breakfast Sausage Potatoes Avocado
applewood smoked sweet italian with fennel crispy parmesan half of a whole
13 13 16 7

Chef & Owner Andrew Carmellini Chef della Cucina Tyler Montana



