IL PALIO

BREAKFAST MENU

“the whole contrade” two eggs any style, two pancakes, choice of apple wood smoked bacon or

Cane Creek breakfast sausage, white cheddar cheese grits or hash browns and a breakfast bread

two eggs any style, choice of apple wood smoked bacon or Cane Creek breakfast sausage,
white cheddar cheese grits or hash browns, and a breakfast bread

Il Palio “eggs Benedict” poached Lattas farm eggs, prosciutto di San Danielle
served over toasted brioche, and white balsamic hollandaise

daily biscuit special
fresh fruit, cantaloupe, honeydew, pineapple and assorted berries

grilled bologna panini grilled marinated Lyon Farms tomato, mortedella, and gruyere cheese
on a house made whole wheat English muffin

egg white omelet house smoked and grappa cured salmon, dill and olive oil poached tomato

steak and eggs pan roasted certified black angus flat iron with your choice of
two eggs any style and salsa verde

brioche French toast, créme anglaise, toasted pecans and bourbon maple syrup

3 egg omelet Florentine, spinach, house cured pancetta, caramelized onion,
Elodie Farms goat cheese and peppernota

_ breads $3
sides $4 bi]el
apple wood smoked bacon English muffin
Cane Creek breakfast sausage chocolate or butter croissants
white cheddar cheese grits fresh baked muffin

house made hash browns
half grapefruit

house made biscuits
house made scones
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COMPLIMENTARY IN HOUSE SELECTIONS

or
vanilla bean oatmeal with raisins and brown sugar

berries, NC wild flower honey, imported and local cheeses and fresh Danish

frittata of the day with sherry potatoes, Cane Creek breakfast sausage and roasted red pepper sauce

breakfast includes the continental buffet with Greek yogurt, house made toasted granola, fresh fruit and

COFFEE BREAKFAST BEVERAGES
press pot coffee 3/6 milk (whole, 2% and skim) 2
cappuccino 3.25 chocolate milk (whole, 2% and skim) 3
espresso 3 milk shake (chocolate, vanilla and bananna) 5
latté 3.25 mighty leaf tea (darjeeling, spring jasmine, earl grey, breakfast, 3.5
Italian hot chocolate 3.5 ginger twist, orange dulce, chamomile citrus, green tea tropical)
mocha latté 3.5 juice (orange, cranberry and grapefruit) 2.5
tiramisu coffee 7 fresh squeezed juice (orange and grapefruit) 5
Irish coffee 7
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