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8 BREAKFAST ’
Ny serve until 11am : g
L -
3¢ >Q
N Organic fruit bowl 14.0 N N
L} Fresh seasonal fruits : N
25 | | 23
2 o Cinnamon spiced poached pear 18.5 0’ ]
N whipped buffalo ricotta, walnut granola, strawberry compote g s
L g
g <
>.’< Roasted muesli 17.5 v <
:: coconut yogurt, wild berries, dates, honey N S
N
,/".} Warm waffles 17.5 .. :
> ® < hazelnut praline, fresh wild berries, pistachio crumbs . 7
&
N s
Ny Brioche Bun 14.0 : j‘
>iﬂ< Pasture raised eggs, grilled bacon, caramelized onions, tomato chutney <P
N
<
A Breakfast bruschetta 21.0 : N\
{’0.\‘ Poached egg, cow ricotta, marinated tomatoes, avocado, sourdough bread Q :
-
'\.0’/4 Sicilian Baked Eggs 21.0 .ﬂ :
NS organic tomato sauce, pork and fennel sausages, kale,potatoes, black sy g
AL pepper pecorino, focaccia !.:
N
"N Frittata 21.0 : N
J ' § Baby spianach, mozzarella, tomato, smoked ham, sourdough bread N N
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L BEL & BRIO BREAD & EGGS g )
(1] Your selection of organic sourdough bread baked daily in our home kitchen and pasture : i‘
/i‘i\ raised eggs straight from the bel and brio farm N N
28 16.0 >\
o 5"
BREAD EGGS SIDES g :
:: white sourdough scrambled avocado 4.5 e
>’.< multigrain sourdough poached roasted mushrooms 4.0 > <
N rye sourdough fried fresh tomato 4.0 N N
gN gluten free boiled sautéed spinach 4.0 N N
y/:\q ricotta 4.5 Q N
> <« ltalian sausage 5.0 o f
'S grilled bacon 5.0 : g
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