BREAKFAST

BAR
MARITOZZI §

GRILLED SOURDOUGH, OLIVE OIL, BLOOD ORANGE MARMALADE 6
AMALFI LEMON BREAD, MASCARPONE 6
CHARCUTERIE & CHEESE PLATE I3
SEASONAL FRUITS, WHIPPED YOGHURT, HOUSE

GRANOLA, BLOSSOM HONEY 8

COOKED
SCRAMBLED BURFORD BROWNS, WILD MUSHROOMS,
TRUFFLE, PARMESAN I2
BREAKFAST SANDWICH: FOCACCIA, CHORIZO, FRIED EGG,

PANCETTA, ROASTED DATTERINI KETCHUP 14

BREAKFAST WOOD FIRED FLAT BREADS
FENNEL SAUSAGE, ROASTED TOMATO, PARMESAN I2
STRACCIATELLA, BLOOD ORANGE, HONEY 12
SPINACH, ROASTED CHILLI, BURFORD BROWN, CREME FRAICHE 12

PANCETTA, PORTOBELLO MUSHROOMS, TRUFFLE CHEESE SAUCE I3

SIDES 4
EGGS ANY STYLE
THICK CUT PANCETTA
ROASTED TOMATOES

FENNEL SAUSAGE
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