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To Start

Vanilla Yogurt Parfait . House Granola, Fresh Berries, Berry Puree $6.50
Steel Cut Oatmeal . Baked Grapes, Brown Sugar $5.75
Seasonal Fruit & Mixed Berries . Vanilla Yogurt, Granola, Grapes $10.25
Biscuits & Counrty Sausage Gravy . Sage $6.75
Grapefruit Half . Vanilla Bean Yogurt, Mixed Berries $7.25
Eggs
Smoked Salmon . Scrambled Eggs, Bagel, Creme Fraiche, Capers $13.50
Create Your Own Omelete . Mushrooms, Tomatoes, Spinach, Ham, Sausage, Bacon $13.50
Veggie Omelete . Egg Whites, Mushrooms, Tomatoes, Spinach, Fruit $12.50
Ham & Cheddar Omelete . Honey Roasted Ham, Cheddar, Hashbrowns $12.50
Two Eggs any Style . Bacon or Sausage, Hashbrowns, Toast $11.50
Croissant Egg Sandwich . Cheddar Cheese, Scrambled Eggs, Sausage or Ham $12.00
Bolla Benedict . Poached Eggs, Country Ham, Sauce Mornay $12.50
Texas Benedict . Braised Short Ribs, Chipotle Hollandaise, Jalapeno Cornbread $12.50
Steak & Eggs . Grilled Beef Tender, Two Eggs any Style, Bearnaise $16.50
Chorizo & Egg Tacos . Refried Beans, Roasted Salsa, Queso Asadero $10.75
From the Griddle
Cinnamon Roll French Toast $10.50
Banana French Toast . Banana Bread, Strawberry $10.50
Bolla Blueberry Pancakes . Maple Syrup $10.50
Texas Waffle . Bananas, Blackberries $10.75
Side & Such
Ham Hashbrowns Danish
Sausage Wheat Toast Bagel . Cream Cheese

Banana Bread White Toast Blueberry Muffin

Smoked Bacon Buttermilk Biscuits Mixed Berries

Seasonal Fruit Whole Grain Taost 2 Eggs Any Style

$3.50 $2.50 $4.00
Beverages

Illy Coffee $3.50
Mighty Leaf Hot Tea Selections $3.50
Cranberry, Apple, Tomato, or Grapefruit Juice $3.50
Freshly Squeezed Orange Juice $4.00
Cappuccino, Espresso, Latte $4.50
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