
Easter Sunday Brunch
Seating Time: 12 PM - 3 PM

CHEESE SELECTION

Parmesan, Gorgonzola, Taleggio, Provolone (D, V)

SALADS

Caesar Salad 
Baby Romaine Salad, Boiled Egg, Crispy Bacon, Parmesan

shavings, Grilled Sous Vide Chicken Breast (D, G, P)

Burrata & Rucola Salad
Creamy stretched Burrata cheese, Rucola, Vine Ripened

Cherry Tomato (V,D)

Vitello Tonnato
Thin Sliced Chilled Veal Loin, Silky Tuna, Caper Cream (E, SE)

ITALIAN COLD CUT SELECTION 

Parma Ham, Mortadella, Cooked Ham, Salami, Spicy Spianata (P)

[A] Alcohol   [D] Dairy   [E] Eggs   [G] Gluten   [N] Nuts   [P] Pork   [S] Soya   [SE] Seafood   [SH] Shellfish
[T] Tree Nuts   [V] Vegetarian 

 CARPACCIO SELECTION  

Yellowfin Tuna, Norway Salmon, Mediterranean Seabream (SE) 

SOUP

Pumpkin Soup (V)

Potato and Bean Soup (V)



ITALIAN DELIGHTs

Bolognese Arancini (D, G, P)

Battered Seabass (G, SE)

Pizza Bufalina with Buffalo Mozzarella and Fresh Basil    (D, G, V)

Pizza with Mozzarella and Spianata salami (D, G, P, V)

Four Cheese Pizza (D, G, V)

BAKED PASTA

Ricotta & Spinach Lasagna (D, G, V)

PASTA LIVE STATION

Sedanini with Lamb and Lentils (D, G)

Caserecce Lobster Ragu (G,A,SH)

MAIN COURSES

Lamb Stew (A, D) 

Porchetta (P) 

Seabass in Salt Crust (SE)

DESSERTs

Classic Sicilian Cannoli (D,G,N,V) 

Rum Baba (A, D, E, G)

Tiramisu (D, E, G, V)

Panna Cotta (D, P)

 Cheesecake (D, E, V)

Assorted Fruits (V)

[A] Alcohol   [D] Dairy   [E] Eggs   [G] Gluten   [N] Nuts   [P] Pork   [S] Soya   [SE] Seafood   [SH] Shellfish
[T] Tree Nuts   [V] Vegetarian 


