
G ig i  Br e akfast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	420
Eggs of your choice, in-house smoked salmon, Italian cooked ham, avocado mash, 
smashed chickpeas salad, provolone, cherry tomatoes, mushrooms.

Eggs all a  F io r ent ina  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	270
Poached eggs on brioche, spinach and hollandaise sauce.
Add pancetta....................................................	100
Add smoked salmon........................................	160
Add 3gr fresh truffle........................................	390

Eggs all a  Parm ig i a na     10 min . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	300
Fried eggs, pomodoro sauce, grilled eggplants, olives, capers, dry ricotta, basil leaves. 
Served with sourdough.

C r a b  &  r i c o t t a  F r i t t at a . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	3 2 0
Italian omelette with crab, ricotta and stracciatella, roasted tomatoes, rocket salad.

M e d i t e r r a n e o  T O A S T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 2 9 0
Sourdough, kale pesto, tomatoes and beetroot cubes in pomegranate syrup, cashew nuts 
vegan cheese and pine nuts.

B r a v o  Av o c a d o  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	370
Sourdough, smashed avocado, roasted cherry tomatoes, poached egg, dukkah, rocket.
Add mozzarella di bufala................................	100
Add pancetta...................................................	100
Add smoked salmon.........................................	160

B o lo g n e s e  To a st i e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	350
Sourdough, cheesy bolognese, pineapple pickle, herb cream cheese, provolone.  
Served with fries.

Salmon Br ekk ie . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	350
Brioche, in-house smoked salmon, cream cheese, baby cos, capers, poached egg, paprika. 

Tusca n  Tuna  &  Avo  Sa ndw ich . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 330
Brioche, artichokes, shredded tuna, avocado, tartare sauce. Served with salad.

Beef  &  Truffle  Br ioche . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	380
Brioche, cream cheese, tartufata sauce, rocket, parmigiano, balsamic drops,  
fresh shaved truffle.

G i g i ’s  c l u b . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 3 5 0
Sourdough, sundried tomatoes, provolone, tomatoes, lettuce, mortadella, bacon, fried egg. 
Served with fries.

C H I C K P E A S  S A L A D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	2 8 0
Chickpeas, lentils, beans, curly kale, red onions, sundried tomatoes, salted cucumbers,  
raisins, radishes, vegan cashew-nut feta, dukkah.

G i g i  Q u i n o a  s a l a d  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	3 0 0
White quinoa grains, chickpeas, pickled vegetables, avocado, onions, radishes, olives, 
cashew nut cheese, pomegranate dressing, mint.
Add fried egg.....................................................	50

G i g i ’s  c a e s a r. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 2 5 0
Baby romaine lettuce, Caesar dressing, seared chicken thighs, bread croutons, parmigiano.

B A C O N  &  E G G S  P a n c a k e s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	2 9 0
Ricotta pancakes, fried eggs, caramelized bacon slabs, maple syrup.

S a l m o n  P a n c a k e s   15min . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	4 5 0
Ricotta pancakes, in-house smoked salmon, burrata, seaweed caviar.

GIG I  FLAT  CRO ISSANT. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	(1pc )  290  |  ( 2pcs )  390
Honey-pressed croissant, caramelized banana, honey, vanilla ice cream, mascarpone.

G ig il i c ious  Gr a nol a  Bowl  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	250
Homemade granola, seasonal fresh fruits, homemade coconut yogurt. 
Regular dairy yogurt available on request.

GIGILICIOUS  eggs and more.

MAYBE A PANCAKE

FRESH & FABULOUS  salads.

THE SWEET SPOT

Brunch Menu
from 10 am untill to 4 pm

 Ve g e t a r i a n           Ve g A n

P r i c e s  a r e  s u b j e c t  to  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  VAT



MANGIAMO !


