
breakfast selection such as:
	 Waffles made to order
	 French toast
	 Pancakes
	 Ithaca Bakery bagels, breakfast pastries, house-made muffins
	 Oatmeal	
	 Assortment of breakfast cereal
	 Scrambled eggs
	 Home-fries
	 Bacon, Sausage

appetizers and salad such as:
	 Grilled fennel with asparagus
	 Roasted beets with feta and walnuts
	 Fresh tuna with capers, lemon and olive oil
	 Heirloom tomatoes with grilled ricotta salata
	 Caesar salad
	 Shrimp cocktail
	 Smoked fish platter
	 International cheese display
	 Seasonal fruit
	 Risotto

soup 
	 Seafood Stew

entree selection ~ one per sunday such as:
	 Grilled salmon with shallot relish and celery root-pear gratin
	 Smoked salmon strata
	 Grilled strip steaks with truffle sauce and garlic mashed potatoes
	 Chicken breast puttanesca with orzo and spinach

carving station selection  ~ one per sunday such as:
	 Roasted prime rib of beef with au jus
	 Salmon in puff pastry with caviar beurre blanc
	 Braised leg of lamb with garlic and mint
	 Roast pork loin with pear chutney

our pastry chef’s grand dessert display
	 Chocolate mousse
	 Panna cotta with fruit compote
	 Crème brûlée
	 Assorted seasonal tortes and tarts

		

legendary sunday brunch buffet
best view of the cornell campus

experience a culinary adventure that will keep you coming back every sunday

This is a sample menu of items featured on our bountiful buffet;  changes are made according to availability and without notice
Adult 19.50~Children 12 and under 9.50

Served 10:00am - 2:00pm
Reservations Suggested  607-254-2565

Anthony Jordan ~ Chef de Cuisine                        Courtnay Kasin ~ Restaurant Manager
Taverna Banfi is a proud member of the Finger Lakes Culinary Bounty

Our menu features products from twenty regional farms
We respectfully request that you refrain from using cell phones while dining in the restaurant

18% Auto Gratuity will be added to parties of 8 or more


