BR@Q@’AST

CLUB
Cereals 28 € From the farmer
Homemade granola, nuts, berries, Sausage & cheese from selected master
seeds, yoghurt craftsmanship
Buffet
Sweet spreads From the baker
Homemade fruit spreads, Bread & buns from Dresden master bakeries,
peanut butter, hazelnut spread, croissants & cake
honeycomb

A warm welcome at the Italian Breakfast Club
Let your eyes wander over the buffet and create your perfect breakfast.
We love really good products and only offer what convinces us in terms of taste, craftsmanship and sustainability.
You are welcome to choose one of our market dishes and let us know,
how we may serve your egg dish.

Buon Appetito!

MARKET DISHES EGG DISHES

Panini prato di montagna * Omelette » Scrambled Egg * Fried Egg

Pretzel roll, lamb's lettuce, fresh goat cheese,
lingonberries, thyme honey

* 5-10 min. Egg * Poached Egg
Benedetto Italiano on cress and herbs

Bread, hollandaise sauce, baby spinach,

ham, poached egg HOT DRINKS

Flan di zucca

Pumpkin flan, pears, lamb's lettuce, e Tea selected flavours
pumpkin ragout, crunchy pumpkin seeds

. » Café Créme * Espresso « Milk Coffee

Rosti con salmone

Beetroot potato hash brown,
horseradish-sour cream,
apple, smoked salmon

» Latte Macchiato *« Cappuccino

* Hot Chocolate

Pancake banana caramello
e Gingerbread Hot Chocolate

Pancakes, bananas,
salted caramel sauce, almonds

Dessert al ricotta One market dish per person and
Curd cheese, pumpkin, day is included. Each additional
apple, walnut market dish costs 7,50 €.

If you have any questions about allergens and additives, please reach out to the Breakfast Club Crew.



