
  

BREAKFAST

Eggs á la Gemma		  12.00
poached eggs on brioche with Prosciutto Cotto, hollandaise and asparagus; 
substitute smoked salmon add $3

Baked Eggs, avocado, prosciutto	 11.00
served with tomato sauce, Fontina cheese, and Tuscan toast		           

Polenta and eggs	 10.00
sunny side up eggs on top of creamy polenta

Two Eggs Any Style		 8.00
served with roasted tomato and Tuscan toast

Soft Boiled Eggs and Soldiers	 7.00
choice of white, whole wheat or rye soldiers

Protein BREAKFAST	 12.00
grilled chicken, scrambled egg whites with spinach, sliced tomato	

STEAK AND EGGS	 19.00
6oz Burgundy Pastures grassfed NY Strip steak and eggs

EGGS

Executive Chef Chris D’Amico

• organic loose leaf •

Earl Grey Creme

PG Tips

Assam

Mint

Chamomile

Lemon - Ginger

Gunpowder Green

Almond Black

CAFFE
Organic Coffee	 3
Cappuccino 	 4
Caffe Latte 	 4
Espresso 	 3
Doppio 	 4
Americano	 3

Hot Chocolate	 5
Orange Juice	 4
Grapefruit Juice	 4

          P ane 
Continental Pastry Basket   9

an assortment of freshly baked pastries 
with jam and marmalade

Pane e Nutella   5
toasted Tuscan bread

 with Italian chocolate-hazelnut spread

Toast  3
white, whole wheat, rye, 7-grain, Tuscan

Bagel with cream cheese  4

Croissant with jam and butter  4

Bowl of fresh fruiT	 10.00
an assortment of fresh melon, berries, and grapes; 
with low-fat yogurt add $1

Blueberry Pancakes	 10.00
with vanilla butter                          	                              

Brioche French Toast	 10.00
with a berry compote and mascarpone	

Steel-cut Irish oatmeal		  9.00
with bananas and berries

Ambrosia organic granola		  8.00
served with milk; with yogurt add $1; with fruit add $2

New York Bagel & Lox Platter	 12.00
smoked salmon with red onion, tomato, and capers

CLASSICS

SIDES
4.00

APPLEWOOD SMOKED BACON
PROSCIUTTO COTTO Italian ham

PORK SAUSAGE
CHICKEN-APPLE SAUSAGE

ROASTED POTATOES
ROASTED TOMATOES

TEA $4

Caprese
tomato, basil and mozzarella

Spinaci
spinach and goat cheese

TaRTUFO
black truffle and potato

SALSICCIA
Italian sausage, peppers and cipolini

FRITTATE
10.00

Gemma uses only organic eggs       

FRESH JUICES
SPREMUTA ROSSA (apples, beets, carrots)     8

SPREMUTA VERDE (kale, cucumber, parsley, pear, lemon)   12


