BREAKFAST MENU
7.30 – 11.30am daily

Uova (Eggs)

and egg white omelettes

local free range
Poached, fried or scrambled eggs
with sonoma country white
or soy & linseed
Big Breakfast
poached, fried or scrambled eggs, bacon,
Italian pork sausages, mushrooms, tomato
and sourdough toast
Vegetarian Big Breakfast
fresh Buffalo mozzarella, avocado, tomato,
spinach, wild mushroom w/ choice of eggs

11.90

Eggs Benedict
poached eggs, ham and hollandaise
on sourdough
Eggs Florentine
poached eggs, spinach and
hollandaise on sourdough
add smoked salmon

17.90

Bacon Omelette
bacon, tomato, parmesan and spanish onion
served with sourdough toast
15.90

toasted muesli in house with seasonal fruit
and natural yoghurt
or with
maple and cinnamon poached pear

Wild Mushroom Omelette
assorted mixed wild mushrooms with
fresh Italian herbs

17.90

16.50

14.00

- olive tapenade, grilled eggplant, fetta &
fresh basil (veg)

17.00

14.00

Caffe Rosso bacon and egg roll

and your choice of sauce

11.80

15.00
4.00

- crushed pea w/ rocket lemon parmesan

14.90

- lemon scented ricotta, roma tomato
& fresh basil

14.90

- avocado & dill cured salmon

15.90

Vicino (sides)
bacon, spinach, tomato, mushroom,

avocado, Italian pork and fennel sausage
15.90

3.30 ea

salmon
Caffe Rosso Gift Vouchers Available

4.00

3.80

5.00

Croissants
with butter and jam
ham & cheese
ham and spinach

Bruschetta

3.00

Bomboloni - Italian doughnut - on display
chocolate hazelnut
creme patisserie
jam
Panzarotti -filled w/ sweet ricotta & cinnamon
Available Sat/Sun only

2 fried free range eggs,
2 rashers premium rindless bacon

15.50

Pastries

Ciambelle - plain Italian doughnut

tomato & fresh basil

10.90

served w/ mixed berry compote and whipped cream,
available Sat/Sun only
14.50

- smoked leg ham, buffalo mozzarella & rocket 14.00
- parma prosciutto, buffalo mozzarella,

8.50
3.00

Caffe Rosso Pancakes

Piadina (Italian Pide)

Steak Benedict
poached eggs, grilled tenderloin medallion,
wilted spinach & Bernaise sauce served on
sourdough
19.00
Italian Fried Eggs
in a Napoli sauce with sweet peas,
served with sourdough toast

fresh summer fruit bowl
+ yoghurt

Spinach Omelette
spinach, fetta and served with sourdough toast 14.90

Truffled scrambled eggs
served w/ wilted spinach, warmed prosciutto on
sourdough
19.00
Poached eggs
dill cured salmon, fregola, zucchini,
topped w/ hollandaise

Fruits, Grains and Cereals

Omelettes

6.50
8.90
8.90

Assorted Muffins (Home made)

4.50

Banana bread toasted with butter

5.50

Toast - by Sonoma
country sourdough, soy & linseed or ciabatta
with your choice of
traditional condiments
ricotta

6.90
3.00

10% surcharge on
Sundays and Public Holidays

