
ALLERGENS: D-DAIRY, G-GLUTEN, N-TREE NUTS, S-SHELLFISH ALLERGENS: D-DAIRY, G-GLUTEN, N-TREE NUTS, S-SHELLFISH

BOUQUET & BRUNCH
$60 per Person

Espresso Martinis 
classic espresso martini  

affogato shaken with fior di latte gelato 
peanut butter espresso martini

French Toast
cinnamon streusel, whipped  
mascarpone, walnut maple, 

orange (d,g,n)

Gnocchi
kennett square  

mushrooms, fontina, 
8 year balsamic (d,g)

Breakfast Pizza
breakfast sausage, mozzarella, 

cooper sharp, runny eggs, 
arugula (d,g)

Mushroom Toast
kennett square mushrooms, 
marinated eggplant spread, 

pickled onion, poached egg (d,g)

Fruit & Yogurt
greek yogurt, seasonal fruit,  

granola, honey (d,g)

Arancini
saffron risotto, meat ragu, 
smoked mozzarella (d,g)

Verde
baby lettuces, parmesan, 

focaccia, cava vinaigrette (d,g)
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