Free flow serving until 2:15PM (for food) & 2:30PM (for drinks)

APPETISERS

Burrata Cheese & Panzanella Salad
Fresh Oysters with Lemon & Tabasco
Wagyu Beef Carpaccio, Pecorino Toscano Cream, Rucola & Capers
Rosemary Crostini with Foie Gras Parfaic, Vin Santo & Fresh Figs
Deep-Fried Arancini Stuffed with Minced Pork Sausage

PASTAS
Ricotta & Pecorino Toscano Cheese Ravioli, Toasted Hazelnuts, Butter & Sage
Squid-Ink Spaghetti Vongole with Tomatoes, Garlic, Parsley & Chilli Flakes
Pappardelle with Wild Boar Ragout

MAINS

Cacciucco Tuscan Seafood Stew

Beef “Tagliata” Bistecca alla Fiorentina with Cannellini Beans

DESSERTS
Cantucci
Torta della Nonna (Tuscan Pastry Cake with Custard & Pine Nuts)

98++ includes free-flow Regular Soft Drinks & Assorted Juices

Elevate your brunch:

The Prosecco Lover The Franciacorta Journey The Grand Experience
Unlimited pours of Prosecco, ltalian Elevate your brunch with free-flow A luxurious free-flow of Pol Roger
Beer, and a curated selection of Franciacorta (Italy’s premium Champagne, paired with Italian
Tuscan wines®. A perfect choice for | sparkling wine), alongside ltalian Beer Beer and our sommelier’s selection
a bubbly brunch, add 38++ & Tuscan wines*, add 68++ of Tuscan wines”, add 108++

*The featured Tuscan Wines:
2025 Poggio Argentato, Fattoria Le Pupille &

2024 Chianti Tenuta di Campriano, Buccianera




