OSSP

GARIBALDI

ITALIAN RESTAURANT & BAR

THE WEEKEND BRUNCH

Served on Saturday & Sunday, 11t & 12t April 2026
Free flow serving until 2:15 pm (for food) & 2:30 pm (for drinks)

Cold Cut Platter (Spicy Salami, Parma Ham, Mortadella Ham)
White Asparagus Soup With Smoked Salmon & Garlic Croutons
Fresh Burrata Cheese From Puglia & San Marzano Tomatoes

Deep-Fried Snapper Loin & Tartare Sauce

Fresh Oysters with Lemon & Tabasco
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Artichoke Ravioli with Fresh Tomatoes & Basil
Spaghetti with Clams in White Wine Sauce

Chocolate Fettuccine with Iberico Pork Ragout
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Seared Barramundi “Aqua Pazza” Style

Grilled Angus Beef “Tagliata” & Fried Haricot Beans
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Selection of Three Mini Sweet Delicacies

98++ with free flow of Regular Soft drinks & Assorted Juices
128++ with free flow of Prosecco Botter, Menabrea Beer & House Wines
158++ with free flow of Berlucchi Franciacorta, Menabrea Beer & House Wines

198++ with free flow of Pol Roger Champagne, Menabrea Beer & House Wines

*House wines: 2024 Pinot Grigio Ca’stele (White) & 2022 Illuminati Montepulciano d'Abruzzo Riparosso (Red)
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