
PANCETTA 7.50
Eggs with baby kale, 
sautéed onions and 
pork belly

UOVO 7.50
Eggs with prosciutto 
di parma and  
baby arugula

SALSICCIA 8.00
Eggs with sausage 
and fontina

LaBottega BLT 7.00
Eggs, lettuce,  
fresh tomato and 
crispy bacon

CARNE 8.00
Eggs with steak, 
mozzarella and 
roasted onions

VEGETALE 7.50
Eggs, grilled zucchini, 
roasted peppers  
with herb mayo

CLASSICO 7.00
Eggs, Italian ham, 
fontina with our 
own spicy salsa aioli

AVOCADO 7.75
Eggs with avocados, 
tomatoes and hot 
peppers

Panini
ORGANIC CAGE FREE EGG SERVED SOFT SCRAMBLED on FILONI BREAD

UNO 5.00
Egg, mozzarella, 
sundried tomatoes 
and baby arugula

DUE 5.00
Egg, grilled 
zucchini, tomato  
and herb mayo

TRE 5.50
Egg, bacon, fontina, 
mixed greens and 
sautéed onion

QUATTRO 5.50
Egg, Italian ham, 
fresh tomato and 
provolone

CINQUE 5.50
Egg, prosciutto di 
parma, arugula and 
fontina

SEI 5.50
Egg, avocados, 
fresh tomatoes and 
mozzarella

SETTE 5.50
Egg, sautéed 
mushrooms  
and crispy bacon

OTTO 5.50
Egg, crumbled 
sausage,  fontina 
and sundried 
tomatoes

Panini Rotondi 
ONE ORGANIC CAGE FREE EGG, SEMI-HARD POACHED and SERVED on ROUND BREAD

Smoked Salmon
SMOKED SALMON 
BOARD 15.00
Nova Scotia salmon 
with capers, fresh 
tomato, red onions, 
cream cheese and 
multi grain crisps

PANINO con 
SALMONE 9.00
Eggs with smoked 
salmon and fresh 
tomato on filoni bread

BAGEL and 
SALMON 8.00
Creme fraiche, fried 
capers and smoked 
salmon on an 
everything bagel

SALMON 
CROISSANT 8.00
with dill-cream cheese, 
capers, red onion and 
smoked salmon on a 
pretzel croissant

SALMON  
AVOCADO 8.50
Eggs, avocado, red 
onion smoked salmon 
on filoni bread

SALMON 
BENEDICT 11.50
Sautéed spinach, 
toasted ciabatta, 
(2) poached eggs, 
hollandaise sauce  
and smoked salmon

OMELETTE AL 
SALMONE 11.50
Egg white omelet with 
spinach, topped with 
smoked salmon and 
creme fraiche

EGG TACO 4.50
with sausage, scrambled eggs 
and guacamole rolled in  
corn tortilla

SPINACH and 
GOAT CHEESE TACO 5.50
scrambled eggs and chopped 
tomatoes rolled in corn tortilla

PRETZEL  
CROISSANT 7.00
with scrambled eggs, ham,  
herb mayo, lettuce and tomato

TOAST WITH BACON, 
GUACAMOLE and 
FRIED EGGS 5.50 

FRIED EGGS and 
CHEESE SANDWICH 4.50

Taco / Croissant / Sandwich

Breakfast Menu

Let’s Take Breakfast Seriously



Breakfast Bowls
AVOCADO 10.00

Chopped spinach salad  
with carrots, broccoli, walnuts, 
avocado and one sunny side up 

egg with raspberry dressing

QUINOA 9.50
Gluten free quinoa, cilantro, 

avocado, mixed sautéed 
vegetables and poached egg

KALE 10.00
Baby kale salad, quinoa,  

pecans, peas, ciabatta croutons 
and soft poached egg with 

mango dressing 

SPINACH 10.00
Spinach salad , ciabatta  

croutons, guacamole, red onions 
and soft poached egg with 

raspberry dressing

CHEESY 10.00
Shredded mozzarella,  

goat cheese, fontina and  
chopped tomatoes

SANTORINI 10.00
Spinach, goat cheese,  
roasted tomatoes and  

Greek olives

CLASSIC OMELET 10.00
Ham, mozzarella,  

mushrooms and onions

SPICY HOT 10.00
Bacon, roasted hot peppers  
and shredded mozzarella

SUNNY LB 10.00
Avocado, provolone and  

fresh tomatoes

LIGHT AND VEGGIE 10.00
Sautéed mushrooms,  

goat cheese and spinach

MEAT AND CHEESE 10.00
Crumbled sausage, fontina  

cheese, chopped tomatoes and 
sautéed onions

Omelets
OUR OMELETS ARE MADE WITH ORGANIC FREE-RANGE EGGS and SERVED with ROASTED POTATOES, 

TOASTED BREAD and MIXED GREEN SALAD

Of Course You Can Build Your Own Omelet 
10.00

SERVED WITH ROASTED POTATOES, PEPPERS & ONIONS, AND TOASTED COUNTRY BREAD
Choose any (3) 

Onions | Mushrooms | Peppers | Tomato | Spinach | Sausage | Prosciutto| Ham | Bacon | Mozzarella | Provolone | Fontina | Goat Cheese

Sides
BAGELS 1.50               GREEK YOGURT 5.00               SAUSAGE 3.00              SPINACH 3.00               POTATOES 3.00

ESPRESSO/ 		  2.25
Decaf ESPRESSO 	  		
                            doppio	 lg. 	3.75	 xl. 4.00

CAPPUCCINO/ 	 lg. 	3.75	 xl.	4.50
Decaf CAPPUCCINO

MACCHIATO 	 2.50
CAFFE LATTE 	 4.75
COFFEE 	 2.00
ICED COFFEE 	 3.00
HOT TEA 	 2.00

Herbal Teas  3.50
(SERVED WITH ORGANIC HONEY)

Organic Breakfast
White Orchard

Chamomile
Organic Darjeeling Estate   

Organic Earl Grey
Bombay Chai

 Dulce

Green Tea Tropical
Orange
Citrus

Organic Mint Mélange

Coffee Bar

Let’s Take Breakfast Seriously

FRUTTA 8.00
Mixed berries, banana, mango, almonds  

and Greek yogurt


