
EVERY SUNDAY
ITALIAN BRUNCHES

1 p.m. — 5 p.m.





COLD SNACKS 
(BUFFET-STYLE)

Prosciutto di Parma 

Nicoise Salad

Salad with pickled apples, gorgonzola and nuts  
in passion fruit sauce

Salmon tartare with cucumber and avocado

Sun-dried tomatoes

Sicilian olives

Pickled red pepper

Pickled artichokes

Burrata with tomatoes

Cauliflower carpaccio with truffle dressing

Assorted fish

Roast beef salad

Assorted cheeses

Assorted Italian sausages

Vitello Tonnato

Assorted vegetables



HOT SNACKS 
(FOR SHARING)

Margherita pizza

Lasagna Bolognese

SOUP 
(FOR SHARING)

Tortellini in Brodo

MAINS 
(FOR SHARING)

Grilled meat platter

Grilled seafood platter

GARNISH 
(FOR SHARING)

Potato with rosemary



DESSERTS 
(BUFFET-STYLE)

Assorted Italian desserts:

•	 Raffaello

•	 Chocolate truffle

•	 Cantucci cookies

•	 Profiteroles with vanilla cream

•	 Profiteroles with chocolate cream

•	 Rum Baba

•	 Sicilian cannoli with candied fruits and pistachi-
os from Bronte

•	 Diplomat cake

•	 Apple pie

•	 Tartlet with chocolate mousse

Assorted fruits



DRINKS

SPARKLING WINE 
Prosecco Extra Dry. Tintonelli

WHITE WINE 
Trevisana Pinot Grigio delle Venezie. Vegan

RED WINE 
Trevisana Cabernet Veneto. Vegan

ORGANIC VODKA 
ONEGIN

Still water

Juice 
(apple, orange, cherry)

Tea 
(black, green)

Coffee 
(espresso, americano, cappuccino)

UNLIMITED



Discounts do not apply for the brunch




