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SUNDAY

& COCKTAILS

BUFFET

Get ready to dive into our delicious farm-to-table buffet. Enjoy a spread of artisanal cheeses, perfectly cured meats and
freshly baked breads. Choose from vibrant salads, carpaccio’s, oysters or a mouth-watering selection of hot dishes
including pasta, locally sourced fish and meat. Let the feast begin!

A LA CARTE

(Choose one per column)

Eggs royale Trofie pesto

Eggs benedict or florentine Fish from the market

Scrambled egg BBQ chicken breast, potatoes
Organic egg and truffle Lamb chop, sweet chard, demi-glace

COCKTAILS

If that’s not enough, our Volta Bar mixologists have partnered with Ketel One Vodka and their initiative “Garnished
with Good”, which encourages bartenders to deliver a positve impact to the community, as much as serve up good taste
with the cocktails. This perfect fusion will be accompained by the beats from our vinyl DJ. Cheers!

HEALTHY MARY by Marc Pinotti

14
Ketel One vodka, carrot, english sauce, honey, basil and tomato foam
GREEN MARY by Luca Pinciroli 14
Ketel one, Manzanilla Sherry, green tomato, peach, carrot leaves, Legendary sauce
VOLTA MARY by Giorgio Savini 14

Ketel One celery and olive paste, wood-fired roasted tomato juice, sherry amontillado

45€ pp B
Garnished
Including one welcome cocktail. —with GOOd
Let us know if there are any allergies the team should know.



