COLAZIONE

BREAKFAST

Served Monday to Sunday from 7:00 am to 10:00 am
In your room dial 53

THE FOUR POINTS BREAKFAST € 23,00
Served with juice and coffee / tea / hot chocolate, potatoes,

assorted pastries** and bread, butter, variety of jam, honey, seasonal fruit

and choice of:

two eggs scrambled / sunny-side up / soft boiled
served with chiken sausages / bacon

CLASSIC CONTINENTAL BREAKFAST € 19,00
Served with juice and coffee / tea / hot chocolate,
assorted pastries** and bread, butter, variety of jam, honey, seasonal fruit.

If breakfast is included in your room rate,
room service will be charged at € 6,00 per person

BEVERAGES

(Included with The Four Points Breakfast and The Continental Breakfast)
Orange juice / Pineapple juice / Grapefruit juice

Espresso / Decaffeinated / American / Tea

served with: hot milk / cold milk / lemon

Cappuccino / Caffelatte / Hot chocolate

A LA CARTE

Freshly squeezed orange (seasonal)

Fruit yoghurt / White yoghurt / Low-fat fruit yoghurt

Soy milk / AlImond milk

Corn flakes / Rice krispies / All bran / Choco rice / Muesli
served with: hot milk / cold milk

VAT and room service charge included.
On request, most dishes can be prepared gluten free.

**The ingredient could be frozen or deep frozen (D.L. n°110 of the 27/01/1992).
The staff will inform clients during order.




PRANZO E CENA

LUNCH & DINNER

Lunchtime: 12:30 pm to 2:30 pm | Dinner: 7:30 pm to 10.00 pm
In your room dial 53

Chef’s salad
mesclun salad, boiled egg, capers
and grilled tuna in oil / smoked salmon / chicken at your choice

Dill smoked salmon
with zucchini carpaccio and savory croissants**

Parma ham

Il Timo Restaurant’s Horto sandwich
basil and freshly picked vegetables

Jumbo Burger
bread, tomato, cucumber, mustard
served with spicy potatoes

Club Sandwich €19,00
bread, chicken,bacon,fresh tomato,green salad,hard-boiled egg,mayonnaise
served with french fries**

Cheese omelette*

Vegetable soup*

Rigatoni “alla Norma”*
aubergine, tomato, basil and salted ricotta cheese

Breaded or grilled fish**
Grilled beef fillet

French fries**

Mixed salad*

Dessert*

VAT, cover and room service charge included.

On request, most dishes can be prepared gluten free.

* vegetarian dish

**The ingredient could be frozen or deep frozen (D.L. n°110 of the 27/01/1992).
The staff will inform clients during order.




BEVANDE CANTINA CGELLAR

Servite da lunedi a domenica dalle 10:00 alle 00:00. Dalla vostra camera, comporre il 55
Served Monday to Sunday from 10:00 am to 00:00 am. In your room dial 55

CONSIGLI DALLA CANTINA / SUGGESTIONS FROM OUR CELLAR

Le Bollicine

Murgo

brut by the glass € 7,00 bottle € 36,00
rose brut by the glass € 8,00 bottle € 35,00
Ferrari

Maximum brut by the glass € 8,00 bottle € 40,00
Maximux rosé by the glass € 10,00 bottle € 50,00
Berlucchi Franciacorta

'61 brut bottle € 30,00
‘61 saten bottle € 35,00
Théophile Brut by the glass € 11,50 bottle € 60,00
Louis Roederer

Premier brut bottle € 84,00
Cristal bottle € 350,00

Vini Bianchi | White Wines

Cottanera Barbazzale Etna Bianco IGT by the glass € 6,50 bottle € 17,00
Tasca d’Almerita - Leone d’Almerita IGT by the glass € 6,50 bottle € 17,00
Venica & Venica - Ronco delle Cime DOC bottle € 35,00

Vini Rossi | Red Wines

Cottanera Barbazzale Etna Rosso by the glass € 6,50 bottle € 17,00
Mandrarossa - Timperosse by the glass € 6,50 bottle € 17,00
Duca di Salaparuta - Passo delle Mule bottle € 20,00
Tenuta Pian delle Vigne - Rosso di Montalcino DOC bottle € 31,00

Per una scelta pitt ampia, richieda la Carta dei Vini (supplemento 20%)
For a wider choice of wines, please ask for the Wine List (20% extra charge)

Iva e supplemento room service inclusi.
VAT and room service charge included.




