[ERCANTE

PROSECCO BRUNCH | 12PM-6PM

SET MENU

2 COURSES | 15
3 COURSES | 20

BOTTOMLESS PROSECCO | 15
CHOOSE YOUR FAVOURITE : NATURALE, BELLINI OR ROSSINI

COCKTAILS

APEROL SPRITZ 9
Prosecco, Aperol & soda water

PERONI DOPPIO MALTO
'GRAN RISERVA" 6

NEGRONI 9
Antica formula carpano,
Campari & Gin

BELLINI/ROSSINI 9
Prosecco & white peach or strawberry

Q2220 commmes =

PRIMI

CAPRESE
Burrata and heritage tomato

PIADINA
Robiola cheese, roast vegetables, truffle oil

PURGATORIO
Baked eggs, mozzarella, tomatoes

TIGELLA MUFFIN
Guacamole, smoked salmon, poached egg

CROISSANT
Prosciutto ham, scamorza cheese

DOLCI

HONEY WAFFLES WITH MANGO AND
YUZU JAM & VANILLA CREME

TIRAMISU
CAPRESE CAKE WITH SALTED CARAMEL,
AMARENA CHERRIES, CHERRY SORBET

PANCAKES WITH CHOICE OF CARAMEL BANANA
& PRALINE OR MIXED BERRIES,
CHANTILLY & BERRY COULIS

SELECTION OF GELATO & ICE-CREAMS

BEERS

PERONI RED LAGER 4.5

SOFT DRINKS
FRESHLY PRESSED JUICE 4
LIMONATA/ARANCIATA 2.5
MANGO & PINEAPPLE SMOOTHIE 5

MIXED BERRIES SMOOTHIE 5

SECONDI

PIZZA MARGHERITA
Tomato sauce, mozzarel la, basil

CHICKEN MILANESE
Fried hens egg, lemon wedge

POLPETTE
Meatballs in rich tomato sauce, basil

SEA BREAM
Peas puree, mint, raspberry,
pickled onions from Tropea

LEMON ASPARAGUS RISOTTO
Parmesan, lemon balm

We welcome enquiries from customers who wish to know
whether any dishes contain particular ingredients.
Please inform your server of any special dietary requirements
that we should be made aware of when preparing your menu

All prices are inclusive of vat at the current prevailing rate.
12.5% Service charge at your discretion.




