
Palazzo Giuseppe’s Brunch Menu 
Mimosa 6-    Bottomless 14- per person                House-Made Bloody Mary 8 - 

 

Pastries  Basket of Scratch-Made Breakfast Pastries 7- 
Two Eggs 
Fried or scrambled, with apple wood bacon or Italian sausage, & Fingerling Potatoes 12- 
Pannetone French Toast “Ital ian Style” 
Caramelized Bananas, Fresh Strawberries, Candied Pecans, & Real Maple Syrup 11- 
Pastrami Hash  
Eggs with Bloomsdale spinach, white corn, roasted pasilla chilies, & Yukon potatoes 11- 
Eggs Diavolo 
Spicy Eggs Sunny Side up, Potatoes, Puligese Bread, House-Made Sausage 12- 
Breakfast Pizza 
 Prosciutto, free range eggs, & fresh mozzarella 10- 
Smoked Salmon Pizza ( lox)  
Mascarpone, red onions, capers, & arugula 15- 
Frittata 
Turkey, Zucchini Blossoms, Pancetta, Avocado & Fontina Cheese 11- 
Quiche of the Day 
Served with a mista salad with Turkish apricots  11- 
B.L.T. Panini   
Grilled B.L.T. Panini served with Cucumber & Onion Salad 10- 
Seared Ahi Salad  
Heirloom tomatoes, cucumbers, red onion, & rustic Italian bread 15- 
Club Sandwich “Palazzo Style” 
Turkey, Prosciutto cotto, apple wood bacon, avocado, hard boiled eggs, vine-ripe  
tomatoes, & lettuce served with house-made potato chips 13- 
 

Half Pound Kobe Burger  
Sweet Maui Onions, balsamic tomatoes, pepper jack cheese, Arugula, roasted red 
pepper aioli, & house-made potato chips13- 
Pasta Red Wine Braised Beef & Ricotta Ravioli in a Spicy Heirloom Tomato Sauce  
12~ 
Pesce 
Grilled Coho Salmon over Fingerling Potatoes, Sauteed Spinach & Heirloom Tomato 
Salsa 15~ 


