
SOUP & SALADS
COLLECTION CUP OF SOUP   8
chef’s daily creation

GIULIA’S GAZPACHO    8
fried bread, olive oil powder, chives

CHICKEN CEASAR SALAD   13
shaved brussels sprouts, organic chicken, grated
parmesan cheese, roasted cashews, lemon zest

MEDITERRANEAN SALAD   13
fresh kale, basil/mint, yuzu yogurt,
olive puree, feta cheese, tahini vinaigrette

FLORIDA WATERMELON SALAD  12
whipped yogurt, raw/roasted beets, mint,
pistachios, orange vinaigrette

HOUSE SPECIALS
GRANOLA BOWL    11
macerated fruits, yuzu yogurt, berry gel

DB11 TRUFFLE BUN    12
scrambled eggs, bacon jam, truffle aioli,
watercress, cheddar cheese

SMOKED SALMON SCRAMBLE   13
scrambled eggs, smoked salmon,
watercress, everything bagel mix

THAI CHICKEN LETTUCE WRAP  14
baby mint vinaigrette, pickled ginger
and cucumber salad, spicy peanut sauce

QUATTRO QUINOA BOWL   14
turkey, crispy squash, sunflower seeds, barley,
golden raisins, pickled onions, cilantro vinaigrette

PANINI & TOASTS
SPICY TUNA TOAST    18
spicy mayo, grilled nori puree,
pickled cucumbers, scallion

AVOCADO TOAST    15
charred jalapeño crema, sweet corn,
cotija cheese, cilantro

PANAMERA CUBAN PANINI   15
mojo shredded pork, smoked ham,
swiss cheese, dill pickle

JAM & CHEDDAR PANINI   12
seasonal marmalade,
aged cheddar, watercress

PORTOFINO PROSCIUTTO PANINI  15
roasted garlic puree, pesto, 
candied tomatoes, mozzarella

SIDES
AVOCADO     4
TOMATOES     3
HAM      4
BACON JAM     4
ORGANIC CHICKEN    6
SIDE SALAD     5

BAKED GOODS
PLAIN CROISSANT    3

NUTELLA CROISSANT    4

GUAVA & CHEESE DANISH   4

P1 PINK CROISSANT    5
strawberries & goat cheese

PAIN AU CHOCOLAT    4

HAM & CHEESE CROISSANT   5

CHARCOAL CROISSANT   4
dulce de leche filling

PETIT GATEAUX / SMALL CAKES
DARK CHOCOLATE MOUSSE   6
chocolate mousse, passion fruit cremeux

MASERATI HAZELNUT MOUSSE  6
lemon curd, yuzu carmele

RASPBERRY LOLLIPOP    6
raspberry mousse, raspberry jam,
white chocolate

KEY LIME TART     6
key lime, torched meringue

JAGUAR CHEESECAKE    6
creme fraiche cheesecake, graham
crackers, white chocolate

MACAROONS
TROPICAL GUAVA    2.50

DARK CHOCOLATE FUDGE   2.50

SICILLIAN PISTACHIO    2.50

FLORIDIAN RASPBERRY    2.50

TAHITIAN VANILLA    2.50

KEY LIME PIE     2.50

PASSION FRUIT    2.50

ILLY® COFFEE
ESPRESSO     3

RISTRETTO     3

ESPRESSO LUNGO    3

AMERICANO     3

CORTADITO     3

MACCHIATO     4

CAFE CON LECHE    4

CAFFÉ LATTE     4

CAPPUCCINO     4

TEAS
EARL GREY TEA    4

HERBAL TEA     4

BEVERAGES
SEASONAL SMOOTHIE    5

SODAS      3

FRESH OJ     5

ICED TEA     4.50

LEMONADE     4.50 

ARNOLD PALMER    4.50 

SAN PELLEGRINO    3

AQUA PANNA     3

Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of food borne illness,

especially if you have certain medical conditions.

Please inform us of any food allergies.
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