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BRUNCH +

+ $55+ PER PERSON *

Gocre Qe Bakery

Breakfast Pastries Fresh Baked Breads

Orange Juice Apple Juice

Grapefruit Juice Seasonal Smoothie

Neopolitan (V)
Fig & White Sauce @

Salami & Parmesan Pizza

Colid Brarnck Wlesings
Fruit Plater (c7) (o) (o)

Cheese Platter @
Italian Charcuterie Platter @
Roasted Pepper Hummus & Pita Chips (V)

Oatmeal & Yogurt Bar
Berries, Dried Fruit, Brown Sugar & Maple Syrup

Salad Bar
Assorted Condiments & Dressings

Aclticre &
Cavving Station

Classic Whole Porchetta
Rosemary, Dijon, Thyme, Portuguese Buns & Horseradish Mayo

Liegeois Waffle Bar
Candy, Syrups, Fresh Fruit, Whipped Cream,

Chocolate Sauce, Caramel

Lessests

Dessert Table By Our Pastry Chef

Duck & Sausage Cassoulet  (r)

Scrambled Eggs With Herbs & Sharp Cheddar ()

Baked Trout: Lemon Beurre Blanc Sauce @
Roasted Potatoes

Market Vegetables @

French Toast (V)

Mozzarella Sticks
Chicken Tenders
Mac & Cheese

French Fries @ @

id s
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Vegetarian

Vegan

® 6 6

Gluten Free

®

Daily Free







