Palazzo Giuseppe’s Brunch Menu

Mimosa 6~ Bottomlcss 14~ per person Housc—Maclc Bloodg Mary 8 -

Pastries Basket of Scratch-Made Breakfast Pastries 7-

[ wo Eggs

[Fried or scrambled, with aPPIe wood bacon or |talian sausage, & [Tingerling [otatoes 12-
Fannctone Frcnch Toast “]ta]ian 5tyle”

(Caramelized Bananas, [T resh Strawberries, (Candied Pecans, & Real MaPle SHruP P 1~
Pastrami [Hash

[”ggs with Bloomsdale spinach, white corn, roasted pasilla chilies, & Yukon potatoes 1 1-
[ ges Diavolo

SPng [:_ggs SUV’”}j Side up, Fotatoes, Fu]igese Bread, [House-Made Sausage P2~
Breakfast Pizza

_Frosciutto, free range eggs, & fresh mozzarella 10-

Smokcd 5a|mon Fizza (lox)

Mascarponc, red onions, capers, & arugu]a 15~

Frittata

T urkey, Zucchini Blossoms, Pancetta, Avocado & [Fontina Cheese 11-
Quiche of the Dag

Served with a mista salad with T urkish apricots 11-

B.1.T. Panini

Girilled B.L.T . Panini served with Cucumber & Onion Salad 10-
Seared Ahi Salad

[Heirloom tomatoes, cucumbers, red onion, & rustic |talian bread 15-
Club Sandwich “Palazzo Stgle”

Turkeg, Frosciut’co cotto, apple wood bacon, avocac{o, hard boiled eggs, vine~riPe

tomatoes, & lettuce served with house-made Potato chips I3~

Half Pound Kobc Burger

Sweet Maui Onions, balsamic tomatoes, Pepperjack cheese) Arugula, roasted red

pepper aio]i, & house-made Potato chipsi 3

I asta Kca’ Wine Braisea’Beefc‘y Kicotta Kav/o// ina Sp/'cy Heirloom T omato Sauce

12~

FPesce
Gri”ed Coho Salmon over Finger]ing Fotatoes, 5auteed SPinach & Heirloom T omato
Saisa 15~




