BRUNCH
MENU

AMUSE-BOUCHE

Truffled foie gras parfait, blinis.

APPETIZERS

Spinach arancini with smoked
caciocavallo, egg yolk, marinara sauce,
basil & parmesan.

or

House focaccia with basil pesto,
stracciatella, rosemary-grilled peaches,

lemon pistachios.

MAINS

Smoked salmon eggs Benedict,
citrus mascarpone, dill, herb potatoes,
honey & rosemary greens.

or

Confit duck leg, Barolo meat glaze,
wild mushrooms on rdsti, Taleggio.

or

Crispy French toast,
caramelized apples, creme anglaise,
maple cream, mosto cotto.

DESSERT

Mignardises.

Tea, coffee or herbal infusion included




