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Breakfast 

7:30 AM – 10:00 AM 

 

 
Coffee: 
espresso – American coffee – decaffeinated coffee  
cappuccino7 – latte macchiato7 – fresh milk*7– chocolate7  
soy milk6 – almond milk*8 – lactose-free milk7 
 

Tea: 
black tea (English Breakfast Tea) – Earl Grey – green tea      
red fruits – chamomile – peppermint  
homemade green ice tea with lemon (from June to September) 

 
Fruit or vegetable juices: 
orange – blood orange – grapefruit – pineapple – apple  
multivitamin – tomato  – freshly made carrot juice* 
freshly squeezed orange juice* (from March to April)  
 

Granita*: 
home-made Sicilian sorbet from June to September 
coffee – fresh fruits of the season  
paired with whipped cream7 and/or brioche1,3,7  
 

Breads & Sweets:  
rolls*: butter bread1,6,11 – wholemeal1,6,11 – sesame1,6,11  
breads*: rye1,6,11 – tumminia1,6,11 – toast1 
croissant,1,7 – rusk classic1,6,7 or whole1,6    
sweets*: home-made cakes1,3,7,8  
choice of jams and marmalade – diet jams  
butter7 – honey – chocolate cream6,7,8  
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Breakfast 

7:30 AM – 10:00 AM 

 
 
Cereals: 
Swiss muesli1,6,8   – crispy muesli1,6,7,8,11  
muesli porridge1,6,7,8  – corn-flakes1,6,7,8  
 

Yoghurts: 
plain buffalo yoghurt*7 – plain7 – low fat7    
strawberry7 – cherry7 – apricot7 – wild berries7 
 

Eggs*: 
boiled3 – fried3,7 – scrambled3,7   
crêpe1,3,7 – omelet3,7 (filling to choose)  
 

Cheese: 
provoletta dolce (mild cow cheese)* 7– edam cheese7 
pecorino primo sale (sheep cheese)* 7 – buffalo mozzarella*7  
ricotta artigianale (artisan curd cheese)* 7  
philadelphia7 – cheese spread7 
 

Cold meats*: 
artisan ham – smoked gammon – salami 
 

Fruits*: 
fresh fruits in season – tomatoes ‘Datterino di Pachino’ 
 

Fruit compote: 
apple – pear 
 
__________________________________________________________________________  

*Sicilian products –  Organic  
The numbers correspond to the allergens list: see page 12  
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Allergeni – Allergens – Allergene – Allergènes 
 
 

Glutine – Gluten – Gluten – Gluten                                                                                        n° 1 

Crostacei – Molluscs – Weichtiere – Mollusques                                                              n° 2 

Uova – Egg – Ei – Ouef                                                                                                                n° 3 

Pesce – Fish – Fisch – Poisson                                                                                                 n° 4 

Arachidi – Peanuts – Erdnüsse – Cacahuétes                                                                    n° 5 

Soia – Soy – Soja – Soja                                                                                                               n° 6 

 Latte – Milk – Milch – Lait                                                                                                        n° 7 

Frutta a guscio – Nuts – Nüsse – Noix                                                                                   n° 8 

Sedano – Celery – Sellerie – Celeri                                                                                         n° 9 

Senape – Mustard – Senf – Moutarde                                                                                n° 10 

Semi di sesamo – Sesame seeds - Sesamkörner – Graines de sesame__________ _n°11  

Anidride solforosa – Sulfur dioxide – Schwefeldioxid – Dioxyde desoufre______n°12                                                              

Lupini – Lupins – Lupinen – Lupins                                                                                    n° 13 

Molluschi – Molluscs – Weichtiere – Mollusques                                                            n° 14 


