BREAKFAST

ESPRESSO, COFFEE AND BEVERAGES
Espresso

Cappuccino, Latte

Caffe Vita Organic Coffee
Mocha

Chai Tea

Loose-Leaf Teas

Fresh Chilled Orange, Grapefruit Juice

FROM OUR BAKERY
Fresh Baked Scone

Seasonal Muffin
Freshly Baked Pastries — Ask Your Server for Today’s Selection

Assortment of Three

BREAKFAST SPECIALTIES
Three Egg Scramble of the Day

Smoked Northwest Salmon, Bagel and Cream Cheese

Two Eggs Any Style, Rosemary Potatoes, Sausage Links or Bacon

Blueberry Polenta Pancakes, Vermont Maple Syrup, Mild Sausage Links or Bacon
Ciabatta French Toast with Mild Sausage Links or Bacon

Malted Waffles with Citrus Butter, Mild Sausage Links or Bacon

Cascade Natural Steak, Rosemary Potatoes and Two Eggs

PAZZO BREAKFAST

Two Eggs Any Style, Rosemary Potatoes, Sausage Links or Bacon,
Fresh Fruit, Coffee and Fresh Squeezed Orange Juice  17.

OMELETTES
Tillamook Cheddar and Scallions

Parma Prosciutto, Spinach and Parmesan
Spinach, Mushroom and Fontina

Smoked Salmon and Peppers with Horseradish Cream

CEREALS AND SIDES
Seasonal Fruit

Bob’s Red Mill Oatmeal with Brown Sugar

Housemade Granola with Oregon Hazelnuts, Figs and Yogurt
Raisin Bran, Corn Flakes, Frosted Flakes or Rice Krispies
Mild Sausage Links or Bacon

Rosemary Roasted Potatoes

PAZZO
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EXECUTIVE CHEF John Eisenhart « SOUS CHEFS Michael Molitor, Andrew Martin
For Reservations call 503.228.1515 or go online to www.opentable.com
627 SW Washington (at Broadway) Portland, OR 97205 « www.pazzoristorante.com
18% gratuity is added to parties of 6 or larger « Pazzoria is available for private functions.
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