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Breakfast Room Service - Of your choice, upon request

CLASSICS
* Coffee, tea or capuccino * Soft-boiled eggs 5
* Juices, Fresh orange juices * Plate eggs / Natural omelette
* Bread of your choice e Stuffed omelette / Scrumbled eggs
* Croissant of your choice * Pancake with maple syrup
* Butter and Marmalade ¢ Slice of the day
* Fresh fruit of the day * Cheese of the day
EXTRAS*
EGGS* FRUITS*
* Egg Benedict with salmon and home * Guacamole 15
baked Pan Brioche 20 * Exotic fruits 12

* Poached egg on a bed of buttered
spinach with home baked Pan Brioche 15

TOAST* CAVIARS*

* Toast stuffed with ham and Calvisius caviar selection 10 gr.*

cheese 10 “Oscietra”:
* French toast with blueberry e Classic 32
jam or strawberries and * Royal 52

mascarpone 15 * Imperial 79

* French toast with fresh » Complete selection (30 gr.) 150

spreadable cheese, smoked Beluga caviar (10 gr.) 100

salmon, mixed salad, mixed *Caviars are served with blinis, Normandy

seeds 22 butter and sour cream
Champagne glass 19
*These extras are intended per person and to be Breakfast Room Service

added on the Room Service extra charge 7.30-11.30 €15 / 11.30-12.30 € 25




pistro4

BISTRO'54 - Room Service

THE ESSENTIALS

Smoked Salmon, avocado, yogurt
sauce, brioche bread 347

Veneto DOP cured ham,

17,12
burrata, croutons """

Viel in tuna sauce 340

SANDWICH

Club Sandwich Classic: smoked
bacon, fillets roasted chicken fillet,
tomato, iceberg lettuce, flipped egg,

mayonnaise, fried potatoes *°

SPARKLING

28

26

24

28

PASTA

Spaghetti with tomato and basil "

INSALATONA

Chicken salad:

Rome salad, roasted chicken fillet, bacon,
1,3,4,7,10)

parmesan, Caesar dressing, croutons

SWEET TEMPTATIONS

Tiramisu "

Fruit salad with vanilla ice cream 7

. 3,7
Homemade ice cream 57)

Prosecco di Valdobbiadene Brut DOCG — F. Bortolin 38
e Franciacorta Satén Vintage Collection M.mé DOCG *© — Ca' del Bosco 104

e Champagne Bollinger Brut Special Cuvée 140

WHITE e Friulano “Tocai” Collio DOC B° — Ronco Blanchis 42

e Lugana Le Creete DOC — Otella (Veneto) 28

e Sirio Moscato Fior D'Arancio secco DOCG BIO — Vignalta 36

RED ¢ Pinot Nero DOC — Cantina Terlano 50

e Cecilia di Baone "Cabernet Riserva" — Il Fild delle Vigne 48

¢ Nobile di Montepulciano DOCG — La Braccesca — Antinori 52

Room Service extra charge

€25

@ 12.00 - 22.30

©) Tel.930

20

20
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