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THE GREEN ITALIAN BRUNCH

Starters + Main Course + Desserts $388 per person
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U INSALATA FIAMMA Mixed leaves, cherry tomatoes, Grana Padano,
red radish, olives, focaccia croutons and balsamic vinaigrette
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BURRATA, BROCCOLINI E POMODORI Burrata, broccolini, cherry tomatoes
and Taggiasca olives 42+ EABMEE - BE K& EHIE

U ASPARAGI GRATINATI Green jumbo asparagus gratin, Taggiasca olives,
sundried tomatoes and salsa verde mayonnaise
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Tomato soup, cherry tomatoes, shallots, bread croutons and basil &l ‘*‘ “f---:
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PASTA & RISOTTO
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W% LINGUINE AL PESTO o ]
Linguine “Mancini”, homemade basil pesto B#&E#ER =4 g S
% TAGLIATELLE SUNDRIED TOMATOES, ZUCCHINI AND PISTACHIO !Jk,
Fresh tagliatelle, asparagus, sundried tomatoes, zucchini and pistachio [
ARENZR2ENEBRED -~
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Linguine “Mancini”, olive oil, garlic, chilli and toasted breadcrumbs & 7 1% i & = er@j-
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“Acquerello” risotto with mushrooms E#5 &= K RER PN
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® MARGHERITA %/
Fior di latte mozzarella, tomato sauce, basil and extra virgin olive oil ;
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QUATTRO FORMAGGI **_.‘gg,_‘*'i
Fior di latte mozzarella, gorgonzola, Parmigiano Reggiano 1’ J
and smoked scamorza M= 2 + &8 N 4

% BROCCOLINI 5 Yx
Fior di latte mozzarella, broccolini, sliced garlic and marinated cherry tomatoes a3TE
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% MELANZANE ARROSTO E PATATA i‘é' ‘}i
Roasted baby eggplant, salsa verde, soft potato and crispy carasau bread ki 'ﬁ(
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¥ GRIGLIATA DI VERDURE S/ @
Seasonal grilled vegetables, fresh herbs, 25yo balsamic vinegar <
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Italian fries Z{% / Mashed potatoes and provola EXE+E%

W Roasted portobello mushrooms # kst
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W VASSOIO DEI DOLCI Assorted Italian desserts % 1& = A 5 &
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