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LAURERA

BERS

SPECIALTIES

In Italy, the Laurea is the main post-secondary academic degree. The name originally referred literally to the laurel wreath,
since ancient times a sign of honor and now olten worn by lialian students right alter their olTicial graduation ceremony and
A graduate is KkKnown as a laurcato, literally “crowned” with Laurel.

sometimes duar mng the E'.l'-l(llldl 1on party.

FAMILY, FRIENDS AND FODD ARE ALL WHAT LAUREA REPRESENTS.

HEALTHY & LIGHT LAUREA EGG SPECIALTIES

ACAI BOWL gf / v+ 17 CAGE FREE EGGS pgf 22

Seasonal Berries, Acai Yogurt, Toasted Coconut, 2 Eggs Any Style, Bacon or Sausage, Toast

Banana, Dried Papaya, Quinoa Granola BREAKFAST BRUSCHETTA pgf/ v 21

CINNAMON APPLE STEEL CUT OATMEAL gf / v+ 16 Toasted Country Bread, Local Mozzarella,

Brown Sugar, Raisins Scrambled Eggs, Vine-Ripened Tomatoes

BAGEL & LOX pgf 24 EGG WHITE FRITTATA gf / v

Toasted Bagel, Cream Cheese, Watercress, Marinated Zucchini Ribbons, Confit Tomatoes, 23

Vine-Ripened Tomato, Onion Ricotta Salata

AVOCADO TOAST pgf / v+ w0 16 EGGS BENEDICT FLORENTINE pgf

Smashed Avocado, Everything Seasoning, English Muffin, Prosciutto Di Parma, Spinach, 24

Tomato Salsa, Olive Oil Hollandaise

Add cage free egg $4 CRAFT YOUR OWN OMELET gf

GREEK YOGURT PARFAIT gf / v+ 15 Choice of 3 Ingredients ~ Ham, Sausage, Spinach, .

Macerated Seasonal Berries, Toasted Cocoa Nibs, Onion, Tomato, Peppers, Mozzarella, Cheddar

Orange Bloom Honey Additional Ingredients $1

FROM THE GRIDDLE REGIONAL SPECIALTIES

MULTI GRAIN BELGIAN WAFFLE v 20 EGGS IN PURGATORY pgf /v 22

Fresh Strawberries, Whipped Cream, Poached Eggs, Potatoes, Peppers, Onions,

Maple Syrup Spicy Pomodoro, Rosemary Focaccia

RICOTTA PANCAKES v 20 STUFFED FRENCH TOAST v 21

House Made Lemon Curd, Fresh Blueberries, Brioche Bread, Whipped Mascarpone,

Maple Syrup Amarena Cherry Syrup, Cinnamon

SIDES BREAKFAST SIPS BEVERAGES

Bagel 5 BLOODY MARY 14 Lavazza Coffee 4

Muffin 5 Grey Goose, Zing Zang Mix Tazo Hot tea 5

Danish 5 Celery, Olives Iced Tea 5

Croissant 5 MIMOSA 11 Freshly Squeezed Orange Juice 6

Roasted Breakfast Potatoes 5 Wycliff Sparkling, Triple Sec Grapefruit, Cranberry, Apple Juice 5

Fresh Fruit Plate 15 y P » 1TIP Soda 4

Orange Juice .

MEATS Cappuccino or Latte 7
Espresso Single / Double 6/8

Pecan Wood Smoked Bacon 8

Pork Sausage 8

Turkey Bacon 8 gf gluten free, pgf can be made gluten free,

Smoked Salmon 8 v vegetarian, v+ vegan

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness, especially if you have certain medical conditions. Food
prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food allergy, please notify your server.




