
Hot water & beverages

Affogato    			   40
Espresso			   24
Double espresso		  28
Espresso macchiato		  26
Marocchino			   27
Iced coffee/latte	 	 30
V60 coffee		  	 32
Cappuccino			   29
Caffè latte			   29
Flat white			   29
Americano			   26

Earl grey			   30
English breakfast		  30
Camomilla			   30
Mint herbal			   30
Hunan green			   30

WATER
Surgiva 
Still/Sparkling 250ml		  16
Still/Sparkling 750ml		  30

Cold drinks
Limonata 										          30
Homemade citrus cordial and soda

Iced tea 										          30
Brewed and chilled hibiscus tea with seasonal sweeteners 

Soft drinks
Pepsi, Diet Pepsi, 7 UP, Diet 7 UP 	 		  					     25
Red Bull, Red Bull sugar free				    				    40
Pomegranate & Elderflower, Mandarin & Lime, Rose & Lemon			   		  30   

Mocktails
Amaretto sour 										         55
Non-alcoholic Ameretti, Lemon juice, Giffard Orgeat

Aperol Spritz 	 									         60
Non-alcoholic Aperol, soda, Non-alcoholic prosecco, Orange wheel

Classico prosecco									         55/260
Impossibly crafrted non-alcoholic sparkling

Bellino	 										          60/280	
Non-alcoholic sparkling peach Bellini

MILK SUBSTITUTES  
Almond, soy, coconut, oat	 8

Delizie					     50
Blueberry, coconut, banana, blue spirulina

Fresh juice				    35
Orange / Green apple / Pineapple
Carrot / Watermelon / Grapefruit

Healthy blends
Fresh beets	 			   40 
Beetroot, carrot, turmeric	

Go green			   	 45
Apple, cucumber, spinach	 , ginger

FLAVOR SELECTION  
Caramel, vanilla, hazelnut	 5



From our Vetrinetta	
Cornetto (G,N,D,E)									         36
Fresh homemade croissants / chocolate / pistachio / cream / almond / apricot		

Bombolone (G,D,E)									         30
Selection of Italian filled doughnut / chocolate / pistachio / cream / apricot

Piccola pasticceria (G,N,D,E)								        40
Selection of four mini pastries available from the display

Selezione di biscotti (G,N,D,E)								        10
Selection of three cookies available from the display

Monoporzione (G,N,D,E)									        55
A variety of single portion pastries available from the display

Fetta di torta (G,N,E)									         28
A slice of homemade cake available from the display

Gelato (G,N,E)										          30
Homemade italian gelato available from the display

Fruit & Cereals 	
Granola (G,D,N,V)	 								        55
Greek yogurt topped with home-made granola, berries and honey	

Oatmeal (G,D,N,V)	 								        60
Overnight oats, banana, nuts, agave syrup 
Oats, red berries and Greek yoghurt 

Selezione di frutta di stagione (V)							       65
Selection of delicious and refreshing seasonal fruits	

Acai bowl (G,V,N)									         70
Amazonian açai berries topped with sliced banana, strawberries, blue berries, 
almond flakes and granola	

Our Selection Of Free Range Eggs (Available until 2pm)

Royale (G,D)										          80
Scottish smoked salmon, baby spinach, two poached hen’s eggs,  
toasted brioche muffins with hollandaise sauce and mixed salad

Alla benedettina (G,D)	 								        75
Pulled honey roast veal bacon, baby spinach, on toasted brioche muffins, two poached  
hen’s eggs with hollandaise sauce and mixed salad

Strapazzate (G,D)									         65
Scrambled eggs served with toasted bread and mixed salad 	

Omelette (G,D)								        		  65
Served with toasted bread and mixed salad	

ADD ON						        ADD SIDES	
Ham	 			   8		
Veal bacon			   8
Cheese (D) 			   8
Spinach (V) 			   8
Vegetables (V) 			  8
Mushroom / tomato / onion
capsicum

Delicious Delizie’s Speciality	
Pancake (G,D,E)										         70
Fluffy pancakes, wild berries, whipped cream and organic maple syrup	

Avocado on toast (G,V)									        90
Smashed avocado with tomato concasse and two poached hen’s eggs  
served on toasted sourdough bread	

Omelette tartufata (G,V)								        190
Egg white omelette served with toasted bread and topped with black truffle

Salads	

Avocado & cetrioli (V)									         80
Sliced avocado, tomato concasse and cucumber	

Rucola, datterino & parmigiano (V)					     		  75
Rocket salad with datterino tomatoes topped with Parmesan cheese	

Bresaola & parmigiano (D)								        95
Beef bresaola topped with Parmesan cheese and Datterino tomato	
Riso venere & gamberetti (S,D)								       95
Brown rice salad, steamed prawns, cucumber slices, piquillo peppers and spring onion	

Insalata Napoletana (V,C)								        85
Potato salad with organic seasonal vegetables, olives, brined capers and boiled hen’s egg

Insalata di tonno (C)	 	 							       95
Mixed greens with organic seasonal vegetables, olives, anchovy and Yellofin tuna fillets

Sandwiches 	
Mediterraneo (G,D,V)									         75
Brioche bun served with buffalo mozzarella DOP, tomato cuore di bue,  
grilled vegetables and lime mayo 	

Gamberi (G,D,S)										         80
Brioche bun served with steamed prawns, smoked scamorza cheese,  
grilled eggplant, caramelized onions and chili mayo

Tonno (G,D)										          90
Brioche bun served with raw Bluefin tuna, heirloom tomato,  
Stracciatella cheese, avocado and lime mayo		

Club sandwich (G,D)									         95
Tramezzino bread with free range chicken, lettuce, tomato concasse, veal bacon and lime mayo

Our traditional pinsa (G,D)								        40
Variety of homemade Italian traditional crusted flatbread available from our display	

Classics 	

Burratina & pomodorini (D,V)								        95
Creamy Italian mozzarella cheese with datterino tomatoes and black olives	

Parmigiana di melanzane (V,D)								        95
Aubergine with tomato sauce, buffalo mozzarella DOP and Parmesan cheese	

Lasagna (G,D)										          95
Oven baked lasagne with Bolognese sauce, bechamel and Parmesan cheese	
Filetto di Salmone (G)		  							       90
Marinated salmon fillet served with brown rice salad and cherry tomatoes	
Vitello Tonnato (D)									         95
Slow cooked veal, tuna sauce, capers and sundried tomatoes

 Veal bacon			   15
 Scottish salmon		  20
 Avocado (V)			   15


