IL PALIO

BREAKFAST MENU

[l Palio is an independent, locally-owned restaurant with a relentless commitment to detail and quality.

Our creative Italian-inspired cuisine showcases the freshness, excellence and diversity of North
Carolina’s local farmers and artisan producers.

fresh cut fruit
silver dollar pancakes

COFFEE

press pot coffee 6/8
cappuccino 4.5
espresso 3
latté 4.25
Italian hot chocolate 3.5
Café Mocha 4.75
Chai Latte 4.25

Substitute Soy Milk .50

breakfast buffet, includes fresh fruit, juices, house made granola, Greek yogurt, cereals, 9

Frittata of the day, vanilla bean oatmeal, pastries and toast

two eggs any style, choice of apple wood smoked bacon or Cane Creek breakfast sausage, 11

cheddar cheese grits or sherry potatoes and a breakfast bread

3 eggs scrambled, choice of apple wood smoked bacon or breakfast sausage, and sherry potatoes 8

Il Palio “eggs Benedict” poached Lattas farm eggs, prosciutto di San Danielle 12

served over toasted brioche, and white balsamic hollandaise

House made buttermilk biscuit, Cane Creek sausage gravy, hot house tomatoes, 10

Black Forest ham and 2 Lattas farm eggs any style

3 egg omelet Florentine, spinach, house cured pancetta, caramelized onion, 12

Elodie Farms goat cheese

vanilla bean oatmeal with raisins and brown sugar, seasonal berries 8

House made brioche French toast, toasted pecans, creme anglaise, maple syrup 10
sides $4
apple wood smoked bacon b readsb$’31
Cane Creek breakfast sausage Enalish a}gg
cheddar cheese grits hocolate or b tr;g Ish-mu Itn
sherry potatoes chocolate ofr l;] berk c(rjmssafr;_ S
half grapefruit resh haked muftin

house made biscuits

BREAKFAST BEVERAGES
milk (whole, 2% and skim) 2
chocolate milk (whole, 2% and skim) 3
mighty leaf tea (darjeeling, spring jasmine, earl grey, breakfast, 3.5
ginger twist, orange dulce, chamomile citrus, green tea tropical)
juice (orange, cranberry and grapefruit) 2.5
fresh squeezed juice (orange and grapefruit) 5




