Sazyore

restaurant / coffee & wine bar
breakfast

= breakfast bread pudding | $6
buttery brioche, orange zest, dried cherries, maple syrup

= tortilla espanola | $7
yukon gold potatoes, manchego cheese and herbs

= frittata | S5
eggs, cheese and seasonal ingredients

breakfast empanada | S5
ltalian sausage, egg and fontina cheese in a pastry shell

Sapore hash | S7
corned beef, potatoes and roasted bell peppers topped with an egg
served with crusty artisan bread

= Sapore oatmeal | $4
steel cut oats, brown sugar, milk, butter and vanilla

= granola with yogurt and berries | $4
Sapore’s own granola, vanilla yogurt and fresh seasonal berries

fresh fruit | S5
an assortment of seasonal fruit, sliced and tossed in lemon

fresh fruit tartlet | $2
fresh fruit sour cream filled pastry topped with a sugar butter crumble

breakfast baked goods | $1.50 - $2
see case for today’s selection

rev2 @ vegetarian selection



