— RISTORANTE —

Brunch

Imporred Gruyere Cheese and Ham Omeletre
Italian Pﬂrsffy and Y oung Le@[ byz'nﬂfﬁ Omelette
Roasted Vegerable Frittata with Fontina Cheese

Eqgs Benedict

Wheat Engfifﬁ Mpﬁn, Canadian Bacon, Poachied E q4s, Hollandaise Sauce

Eqgs Sardou

Braised Artichoke Hearts, Wilted yainafﬁ, Poached E 445, Hollandaise Sauce

Orange Buttermilk Pancakes and Vermont M»yﬂfe Syrup

Belgian Style Waffles, Fresh Berries, Clotted Cream,
Warm Vermont quff Syrup

Scottish Smoked Salmon
Caprrs, Red Onions, Hard Cooked E qgs, Cream Cheese and Bﬂﬂf[

Chicken SCaijaJvini with Broiled Asparagqus, Orange Grand Marnier Sauce
Sautéed Salmon on wilted Bﬂﬁy vyomzis/i with Citrus Sauce

Seared Sea bass with Roasted Peppers, Olives and Mashed Potatoes

Acconymnimmts

Herb Breakfast Fingerling Potatoes

Roesti Potatoes

Applewood Smoked Bacon or Turkey Bacon
Canadian Bacon

Seared Pork Sausage Patries

Sweets

Gratin di Frutti di Bosco with Marsala Zabaglione
Fresh Fruit Tart

Warm Apple Tart

Tiramisu

Sorbet

Basket of Fresh Pastries and Breads

Freshly Squeezed Orange or Ruby Red Grapefruir Juices
Reqular or Decaffeinated Coffec

Selection of Teas

Libations
Bellini 10
Mimosa 12
Bﬁmfy Mary 12
Prosecco Contessa 10

Ricasoli
Lyfﬁff Cocktail’
Kir rayﬂ/

Gratuity 9[ 20% will be added to ) partics of 6 or more

10

10

13

13

14

15

14

18

L LW L WL W

® % o N

G v v

12

13

03.01.10



