
Victoria Brunch
·  ENJOY THE BEST LIVE MUSIC! EVERY SUNDAY FROM 12:30 AM TILL 3:00 PM ·

STREET FOOD
Cotechino sandwich with horseradish, Boiled meat 

and pearà, Vegan burguer with candid cherry 
tomatoes, Fassona meat balls with cream

• • •

THE EGGS
Scrambled eggs, Omelette, Bacon and sausage,

Spinach and potatoes, Pochè egg with crispy bread  
and spinach

• • •

THE FISHERMAN
Oyster, Sushi and sashimi, Steam shrimps, Steam lobster,

Cuttlefish and nuts, Octopus and potatoe, Swordfish tataki,
Homemade marinated salmon fish

• • •

BARBECUE
Organic beef, Mora romagnola sausage, “Arrosticini”,

Beef roll with vegetable, “Bombette”

• • •

THE KITCHEN GARDEN
Eggplant parmigiana, Oil dip, Caesar salad, Nicoise salad,

Mixed grilled vegetable, Candy endive and balsamic,
Cauliflower cous cous, Burghul and tofu, Hummus,

Babaganoush, Zucchini and dry tomatoes pesto

COLD CUTS AND CHEESE
Parma ham, Salami, Air-cured pork meat, “Carne salà”,

Buffalo mozzarella, Buffalo ricotta cheese, Stracciatella cheese,
Cheese selection from Belardinelli

• • •

LA PASTICCERIA
Pancake, Creps, Chocolate cake, Apple pie, Mixed  
barriers mousse, Cannoli, Mascarpone cream and 

raspberries, Babà, Chocolate and blackberries, 
Carrot cake and coffee, Donuts, Red velvet muffin,

Waffle, Mixed grain and fresh fruit, Sliced fruit

• • •

THE BAKERY
Pizza margherita, Pizza sausage and “friarielli”, Puccia 

special bread, Bread and breadstick, Crackers,
Bagel, Multigrain focaccia bread, Pita e tacos,

Salty croissant, Mixed salty pies

• • •

BEVERAGE
Open bar

Pineapple, orange and tangerin
Centrifuge:

pineapple, ginger, celery and carrots; cattors, grapefruit 
and orange; apple, pear and cinnamon; special 

cocktail from barman; coffee; Tea;  Still and sparkling water;
Welcome sparkling wine

EURO 60,00 PER PERSON
EURO 30,00 FOR KIDS (up to 12 years)


