CALITERRA

CAL-ITAL BAR & GRILLE

STARTERS

CHiLLeD ORANGE Juice oR GRAPEFRUIT JUuicE 5
CHILLED GRAPEFRUIT 5
SeEAasoNAL FresH Fruit Prate 12
SeAsoNAL BEerries witTH CHANTILLY CrREAM 9
AssORTED CEREALS WITH FRUIT 6
McCANN'S IRISH OATMEAL 6
ALMOND GRANOLA WITH BERRY PARFAIT 8
BaceL AND CreEAM CHEESE 5
House BAkep Murrins, DANisH AND CroOISSANT 5
SetectioN oF YoGurts 4

CLASSICS

FuLL BREAKFAST BUFFET
CHILLED JUICES, BREAKFAST BREADS, FRESH FRUITS, COUNTRY SAUSAGE
APPLEWOOD SMOKED BACON, COUNTRY STYLE POTATOES, COFFEE 18

CONTINENTAL BREAKFAST
CHILLED JUICE, HOUSE MADE MUFFIN OR BREAKFAST BREAD, FRESH FRUITS
COFFEE OR TEA 14

Mipwest BrREAKFAST
TWO FARM FRESH EGGS, CHOICE OF SMOKED BACON OR COUNTRY SAUSAGE
HASH BROWN POTATOES, TOAST, COFFEE OR TEA 17

PersoNnAL OMELET CREATIONS

YOUR CHOICE OF THREE FARM FRESH EGGS, EGG BEATERS OR EGG WHITES 14
CHOICE OF MEAT, CHEESE AND VEGETABLE

GRIDDLE SPECIALTIES
(SERVED WITH CHOICE OF MEAT)

GRriDDLE BREAKFAST
3 PANCAKES, FRENCH TOAST OR BELGIAN WAFFLE 10

CrispY WHoOLE WHEeAT FReENcH ToasT
W/SEASONAL BERRIES AND AND BANANAS 12

BLueEBerrRY PANCAKES
BLueserry syrur 11

ButrermiLk MEYER LEMON PANCAKES
SYRUP, CITRUS MAPLE BUTTER 11

EXECUTIVE CHEF: TONY SCELZO EXECUTIVE SOUS CHEF: DINO TSAKNIS



CALITERRA

CAL-ITAL BAR & GRILLE

HOUSE SPECIALTIES

SMOKED SALMON
CAPERS, ONIONS, BEEFSTEAK TOMATOES, CREAM CHEESE, TOASTED BAGEL 15

CoRrRNED Beer HasH
TWO POACHED EGGS, HASH BROWNS, TOAST 13

Eccs BenEepict
POACHED EGGS, CANADIAN BACON, TWO ENGLISH MUFFIN, HOLLANDAISE 18

New York Steak & Eces
6017 SIRLOIN STEAK, TWO EGGS, HASH BROWNS, TOAST 19

SIDES

CouNTrRY SAUsAGeE B
APPLEWOOD SMOKED BACON 5
GrRiLLED BLack Forest Ham 5

HasuH Browns 4

BEVERAGES

Corree, DeEcar 3
RevoLution Teas 3
Espresso 3
CarpucciNo/Cart LATTE 4
Hot CHocoLATE 3
Mitk 3
Soft DRrinks 3
BotrLiep Water 3

EXECUTIVE CHEF: TONY SCELZO EXECUTIVE SOUS CHEF: DINO TSAKNIS



