
BREAKFAST

Italians don’t generally have much more than a croissant 
or brioche and a cappuccino for breakfast. (They also
won’t drink a cappuccino after 11am!) 
We have selected some Italian dishes that we think you 
will enjoy as breakfast. 
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FRESH FRUIT

Kiwi, blueberry, pomegranate rubies,   5000

pineapple, orange segments, green melon 

ADD
Lemon yoghurt 1500

Nutty granola  2000

Honey 1300

FRESHLY BAKED BUTTER CROISSANT 1500

ADD
Nutella 1500

Cheese 1500

Jam or Honey 1300 

The closest thing to a muffi n in Italian cooking: 3500 
a fragrant marriage of carrot, orange and almond

TRADITIONAL

Whole free range eggs, potato, Parmigiano  9000

Reggiano and asparagus with prosciutto crudo

BIANCA
Free range egg whites, spring onion and zucchini  9000

and cream cheese with smoked trout

Frittate are served with a choice of toasted focaccia, brown 
or white toast.

Neapolitan brioche bread stuffed with cooked bacon, 5000

salami, boiled eggs and 3 types of cheese. 
Served slightly warm with extra virgin olive oil

CHOCOLATE & HAZELNUT MUFFIN 3500

...did someone say

2 fried eggs, bacon, sautéed cherry tomatoes and  6000

mozzarella cheese in an Italian fl atbread  
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