Grappino

Naples
2-COURSE BREAKFAST ¢ $19.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

FIRST COURSE

Choice of Morning Pastry
Please inquire with your server or see display case for daily
selection of, croissant, beignet or Muffin

SECOND COURSE

Quiche Lorraine
Egg, ham, gruyere served with mixed green salad

Italian Countryside Breakfast
Eggs, chicken sausage, parmesan polenta, roasted campari
tomatoes, focaccia

Bacon, Egg, Cheese Sando
Brioche, soft scrambled egg, double smoked bacon, white
cheddar, gochujang aioli drizzle

Woodman’s Wife’s Omelet
Spinach, mushrooms, ham, goat cheese

Pumpkin Spiced Latte French Toast
Sourdough dipped in Oat milk, pumpkin & cinnamon,
whipped cream, honey oat crunch crumbs

Avocado Toast
D450 Thick sliced bakery sourdough, smashed avocado, fried egg
Wi i‘ﬁ; pickled onion, radish lm
® < Add Smoked Salmon +$9 | Add Shrimp +$6 | Add Bacon +$4 , 5.

=t

BACKPACK| T e
SEPTEMBER 1 - 30, 2026

HDINEWITHPURPOSE

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.





