
Grilled Sourdough, Olive Oil, Blood Orange Marmalade

Seasonal Fruits, Whipped Yogurt, House Granola, Blossom Honey

Amalfi Lemon Bread, Mascarpone

Orange Breakfast Platter; Chorizo, Pancetta, Scrambled Eggs, Roasted Datterini Tomatoes

ADDITIONAL BOLT-ONS

Minimum of 10

Artisanal Charcuterie, Cheeses, Pickles 9 each

Wood Fired Flat Bread Selection 9 each

Maritozzi 9 each

A fried sweet brioche filled with whipped cream & seasonal fruits

BREAKFAST FEASTING MENU

Summer

Click for Calories

25 per person

Served family style

All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server. 
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