
CoLd PrEsSeD JuiCes

Fountain of Youth    5 
Cucumber, Spinach, Celery, Mint & Lemon 
 
Divine Roots    5 
Beetroot, Carrot, Red Apple, Lemon & Ginger 
 
Freshly Squeezed Orange Juice    5 
 
Immunity Boost    5 
Ginger Shot

BaKeRy

Butter Croissant    3.5 
 
Maritozzo    5.5 
 
Pistachio Chocolate Croissant    5.5 
 
Sourdough Toast (2pcs)    4 
Served with Jams & Butter 
(white & gluten free available)

SiDes

Half an Avocado  (vg)     5 
Olive Oil & Sea Salt       
 
Crispy Pancetta    5 
 
Pickled Cherry Tomatoes  (vg)    4 
 
Luganega Sausage    5 
 
Borlotti Beans  (vg)    5 
 
Mixed Seasonal Mushrooms  (v)    5 
Wild & Porcini

HoT BreakFaSt

Homestyle French Toast (v)    14 
Caramelised Banana 
 
On Italian Toasted Sourdough  
Avocado, Poached Egg & Confit Tomatoes  (v)  12 

Burrata, Parma Ham & Basil Pesto    16 

Porcini & Wild Mushrooms (v/vg)    10 
 
Egg White Frittata (v)    11.5 
Spinach, Parmesan & Confit Tomatoes  
 
Nipotina’s ‘Eggs In Purgatory’ (v)    13 
Baked Eggs in Spicy San Marzano Tomato Sauce  
 
Classic Scrambled Eggs  (v)    9.5 

+ Loch Duarte Smoked Salmon    4.5 
+ Autumn Italian Black Truffles  (v)    8.5 
 
Colazione Rustica: Our Full Italian    17 
Fried Eggs, Luganega Sausage, Pancetta, Cherry 
Tomatoes, Fagioli Borlotti & Mixed Mushrooms 

Free Range eggs

GraINs

Toasted Granola  (vg)    9 
Coconut Chia Yoghurt, Raspberries 
 
Organic Porridge  (v)    8.5 
Home-made Pear Compote, Raw Honey,  
Cinnamon & Caramelised Walnut

(v) Vegetarian (vg) Vegan  
Detailed allergen information is available upon request. 

A discretionary service charge of 12.5% will be added to your bill.

Monday - Sunday, From 8:30am - 11am


