COLAZIONE

BREAKFAST
_x_

Gluten free Farinata. Chickpea flour crispbread, made to order

BREAKFAST TIN

Butter croissant, artisanal toast, bread sticks, jam and butter

CLASSIC EGGS BENEDICT
Two poached, English muffin, hollandaise sauce,
wilted spinach and fresh chives

- ADD BACON
- ADD SMOKED TROUT RIBBONS

UOVA SAPIENS
Artisanal toast, scrambled eggs, mushrooms and

tomatoes roasted in garlic and thyme
- ADD BACON
- ADD LAMB SAUSAGE

SHAKSHUKA

Eggs baked and served in Mama’s Pomodoro, chorizo
sausage, cannellini beans, peppers and onion.

Served with artisanal toast

SALMON TROUT AVOCADO TOAST
Artisanal toast topped with avocado, poached egg,
smoked salmon trout, rocket, oven-dried tomato, dill oil

and chilli flakes
AVOCADO CRUSH

Crushed avocado on artisanal toast, poached egg, fresh
chilli and rocket

SICILIAN SCRAMBLE
Soft scrambled eggs with mozzarella, toasted sesame seeds,
spinach on artisanal toast

MUSHROOM RAGU & EGG TOAST
Poached egg served on mushroom ragu, artisanal toast
and rocket

BREAKFAST BUN
- Bacon, avocado and fried egg
- Scrambled egg, avocado and cream cheese

LOMELETTE
3 Egg omelette or egg white with mozzarella cheese,
served with toasted artisanal bread

- ADD BACON

- ADD MUSHROOMS

- ADD SPINACH

WARM OATS
Classic cinnamon warm oats served with honey,
berries and banana

FRENCH TOAST
French toast served with bacon, lemon cream cheese
and maple flavoured syrup

FILLED CROISSANTS
- With bacon and cheese
- With jam and cheese

COLD PRESSED JUICES

R x R

SQUEEZED CLASSIC ORANGE

SQUEEZED ENERGY KICK

SQUEEZED BETA CARROT

SQUEEZED FOREVER YOUNG

SQUEEZED JOLLY GREEN

SQUEEZED JOLLY GREEN & GINGER

GINGER SHOT

Right of admission reserved. Ingredients subject to availability. Menu descriptors do not contain all ingredients. All our food items are prepared in a kitchen where nuts,
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CAFFE

ESPRESSO
Single shot
DOPPIO ESPRESSO
Double shot
MACCHIATO
Single shot topped with hot frothed milk
CORTADO
Single shot topped with steamed milk
CAPPUCCINO
Single shot topped with hot frothed milk
FLAT WHITE
Double shot topped with steamed milk
AMERICANO
Single shot topped up with hot water
NUTELLA MOCHA
Single shot blended with chocolate Nutella milk
BAMBINOCCINO
Espresso cup filled with warm, frothed milk
and topped with cocoa sprinkles for the little ones
HOT CHOCOLATE
Nomu’s sustainably sourced cocoa powder based hot chocolate
LATTE
Hot frothed milk served with a single shot of espresso:
- Regular
- Chai
- Vanilla
- Caramel
- Hazelnut

TE
CLASSIC & SPECIALITY TEAS

—X—
ENGLISH BREAKFAST
A blend of teas from Assam, Ceylon and Kenya
EARL GREY

A black tea infused with the oil

of bergamot and orange zest

CEYLON
A black tea of Sri Lankan origin

ROOIBOS
A herbal tea made from the rooibos plant

GREEN
Minimally oxidised Camellia sinensis from China

MINT
A green tea of North African origin, with Sahara mint

CHAMOMILE

A herbal tea made from the chamomile plant

RED CAPPUCCINO

Rooibos tea-based cappuccino

SMOOTHIES
_x_
CHUCK BERRY

Blueberries, spinach, banana, almond milk and honey

BLAST SMOOTHIE
Peanut butter, pea protein, banana, almond milk,
dates and honey

BLONDIE

Mango, banana, pineapple juice and mint

dairy products, wheat gluten, egg and soya are used. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. IRV
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