
Daily open for Breakfast from 09:00 am to 01:00 pm 
All listed prices include applicable sales tax and service charge 

The
Breakfast

Menu

 Vegan 



Caffè e tè
Americano

90

Espresso – single or double
60/ 90

Cappuccino
120

Macchiato – single or double
70/ 100

Caffellatte
120

Breakfast Tea
60

Green Tea
60



Spremute fresche
Orange

120

Carrot
120

Aperitivo
Bellini

Peach Puree, Vino Frizzante
375

Hugo
Elderflower Syrup, Vino Frizzante

Soda, Mint, Lemon
395

Peach Spritz
Peach Puree & Syrup, Vodka, Lemon, Vino Frizzante

340



Prelibatezze mattutine

Grilled salami
Air-dried

220

Goat cheese olive dip
with capers, parsley, cherry tomatoes

245

Truffle foul, basil croutons
250

Homemade jam & butter
225

Morning Treats

Lemon-Mint cheese dip
195

Grilled Sourdough Bread
95

Tomato cheese dip
with Tomatoes, Spring Onions, Rosemary

225



Bruschette
Capresse

Buffalo bocconcini, tomatoes & basil
210

Scrambled eggs
on grilled sourdough bread

Turkey & thyme
Sundried Tomato-Rucola-Goat Cheese Salad

260

Pomodoro e olive
Tomatoes, Olives & Basil

245

Smoked salmon
Spring Onions, Avocado

495

Ai Funghi
Herbed Mushrooms & Parmesan

295

Buffalo Mozzarella
Sundried Tomato Pesto

320



Frittate
Mushrooms, Spring Onions, Parmesan

370

Estro Breakfast
Choice of either fried, scrambled or poached eggs (2)

with rosemary potatoes, sourdough bread 
air-dried salami & avocado

475

(3 eggs)

Salami, Roasted Tomatoes, Mozzarella
360

Egg delicacies

Pesto fried egg, basil-ricotta, avocado, chili
350

Baked eggs Tomato-Salami sauce
200



Crespelle

With crema diplomatica
Vanilla cream

160

Italian Pancakes

Chocolate sauce

Seasonal fruits 

With a choice of

140

120


