Café CiBon's
European Brunch
Menu

Brioche French Toast

W)/ toasted coconut butter and Vermont maple syrup
9

Roman Benedict
English muffin w/ poached egq, crisp Procsiutto
and arugula topped with herbed hollandaise
And shaved parmesan
11

Spring Benedict
English muffin w/ poached eqg, grilled ham, asparagus
And herbed hollandaise
10

Swedish Pancakes
Three thin style cakes served with butter
and Vermont maple syrup
Served plain, chocolate or “Cake of the Day”
4



CiBon Omelet

Prosciutto, arugula, parmesan, tomato and fresh basil

Vegetable Omelet

Tomato, asparagus, mushrooms and goat cheese

Formaggio Omelet
Parmesan, aged asiago and parmesan

10
*Al omelets served with green salad or roasted potatoes

Breakfast Panino

“@LT,
Thick cut bacon, tomato, greens and avocado

With fried eqg and herbed mayo on grilled focaccia

FEgg & Meat &l Cheese

Scrambled eggs, provolone and your choice of
bacon, ham or sage sausage on grilled fococcia

10



House Specialties

Fresh Herbed Eggs

with grilled ham steak, asparagus,
shaved Parmesan and toasted baguette
9

Brunch Venetian Salad

Field greens, with two poached eggs atop
crispy prosciutto wrapped mozzarella
sprinkled with chopped tomatoes
12

House Cured Graviox
Served with toasted baguette, tomato, capers,

red onion and herbed cream cheese
10

Cibon Parfait
Vanilla Yogurt layered with house made granola,

fresh fruit and honey
4



Sides

Roasted maple bacon
Grilled ham steak,
House made sage sausage
Herb roasted potatoes
Fresh fruit
3

Toasted baguette
English muffin
2

Specialty Beverages
CiBon Mimosa ( Champagne , Of and St Germaine )
CiBon Manmosa ( Blue Moon And OF )
Peach Bellini (Peaches T Procecco )
Bloody Mary (Our House Blend )
CiBon Sangria ( Sparkling Rosso with fresh fruit )
6

Café
Espresso * Cappuccino * Coffee
Orange Juice * Assorted Teas * Sodas
2



