AL FRESCO CUCINA
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Fruit Fix
A medley of freshly cut seasonal fruits, with toasted vanilla infused muesli and roasted nuts and cranberries,
topped with Labneh yoghurt and honey

American Frenchie
French baguette, dipped in egg and grilled, topped with cinnamon and icing sugar served with maple glazed
crispy bacon rashers & treacle caramelised apple & raisins

Contessa
1 eqg, 2 rashers bacon, grilled tomato, grilled onion, grilled mushroom, hash brown, beans in tomato & toast

OR
& Agrarian

2 eqgs, 2 hash browns, grilled zucchini, grilled halloumi, grilled tomato, grilled onion, grilled mushrooms,
beans in tomato sauce, creamed spinach & toast

OoRn
Blackmouth & Goldi Lex

Pan seared Canadian smoked salmon with scrambled eggs. Served with a ruccolo, avocado & rosa tomato
salad, accompanied with cream cheese and chives & toast

OoR
Mikis Panaletta

Bacon, spinach and feta immersed in a fried egg omelette, then topped with pitted Calamata olive and fresh
rosa tomato, served with toast

OoR

Panaletta Pavaretti
Crispy bacon, Spanish onion, mozzarella and fresh basilico in a pan fried egg omelette, topped with rosa
tomato and ruccolo, served with toast

OR
K Breakfast Wra P

Grilled mushrooms, onion, cherry tomato, bacon and scrambled egg rolled in a flour tortilla, served with french
fries



