
B R E A K F A S T
M E N U

7

crialòss

Service charge: 2 euro per adult

1  Hot drink
1 Fruit Juice

2 mini croissants with your choice of fillings

I T A L I A N  S T A R T E R  K I T

12
Pane e Pomodoro: Matera Bread, Fresh tomatoes, Oregano., E.v. olive oil

Premium low-fat Golfera Salami
 Matera Burrata with Basil pesto

Scorzette - typical pastry with egg white, almond, sugar, chocolate
 

M A T E R A  T Y P I C A L  B R E A K F A S T

16

Scrambled Eggs
Bacon

Smoked Salmon
Small Ham and Cheese Toast

Grilled Tomatoes

F U L L  I N T E R N A T I O N A L  P L A T T E R

81  Slice of Ricotta and dark chocolate Pie
 1  Slice of Apple Cake with whipped cream

2 mini croissant with optional fillings
 

S W E E T  S E L E C T I O N

0
Fully complimentary breakfast 

Enjoy unlimited choices from our à la carte menu
All items and service charges are included

P A L A Z Z O  D E G L I  A B A T I  * * * *  H O T E L  G U E S T S



S O F T  D R I N K S

1  L T  M I N E R A L  W A T E R  I N  B O T T L E   Still or Sparkling

C O C A  C O L A ,  C O C A  C O L A  Z E R O ,  F A N T A ,  T O N I C  W A T E R
C E D R A T A ,  L E M O N  S O D A ,  I C E  T E A Lemon or peach

I C E D  L A T T E

            M I N T                Ice, Milk, Coffee, Mint

7
                 C H A I                                     Ice, Milk, Coffee, Chai spices

H O T  D R I N K S

2

3

4

E S P R E S S O Plain, Macchiato, Foamy or with ice

C A P P U C C I N O ,  C A F F E L A T T E ,  A M E R I C A N  C O F F E E
G I N S E N G  C O F F E E ,  B A R L E Y  C O F F E E ,  H O T  T E A ,  I N F U S I O N

S P I K E D  C O F F E E ,  H O T  C H O C O L A T E regular or thick

J U I C E S

P E A C H  J U I C E
P I N E A P P L E  J U I C E
B L U E B E R R Y  J U I C E

R E D  O R A N G E  J U I C E

F R E S H  S Q U E E Z E D  O R A N G E  J U I C E

3

4

7F R U I T  &  V E G G I E
     Ingredients:   Mango, Apple, Pumpkin, Maracuja, Grapes, Carrots

11  L T  M I C R O F I L T E R E D  T A P  W A T E R Still or Sparkling

3

T O F F E E                             Ice, Milk, Coffee, Salted Caramel

       V A N I L L A                 Ice, Milk, Coffee, Vanilla

 C I N N A M O N                                      Ice, Milk, Coffee, Cinnamon



S C R A M B L E D  E G G S
Eggs, salt and a splash of milk

with Bacon or with Salmon

A V O C A D O  T O A S T
Toasted Matera Bread, Avocado, Soft Boiled Egg

with Bacon or with Salmon or with Grilled tomato

Gluten-free bread available Vegan

E G G  B E N E D I C T
Toasted Matera Bread, Soft boiled egg, Hollandaise Sauce

with Bacon or with Salmon or with Grilled tomato

 M I X E D  P L A T T E R
Premium Light Salami, Prosciutto Crudo, Caciocavallo cheese, Sheep Cheese, Onion Jam
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12

8
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10
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All served with Matera Bread

      M A I N  D I S H E S

Vegeterian

T O A S T E D  H A M  A N D  C H E E S E  S A N D W I C H
Toasted sandwich bread with Ham, Emmental Cheese, Tomatoes

S M O K E D  S A L M O N  A N D  G R I L L E D  V E G E T A B L E S
 Smoked Salmon, Marinated zucchini, Mint, Grilled Tomatoes

P A N E  E  P O M O D O R O
Matera bread, Tomatoes, Oregano, E.v. olive oil, Salt

Please inform our staff of any food allergies or intolerances before ordering.
Gluten-free alteranatives available for many dishes.  Cross-contamination may occur.

Allergen information for our dishes is displayed in the bistrot 
or available at your table upon request.

A L L E R G E N E S



Y O G U R T  A N D  G R A N O L A
White yogurt, Granola mix, dried fruit

R I C O T T A  A N D  C H O C O L A T E  P I E
Typical Ricotta pie with dark chocolate chips

Gluten-free

T W O  S M A L L  C R O I S S A N T
Available fillings: Nutella, Apricot Jam, Strawberry Jam, Butter

F R E S H  M I X E D  F R U I T  C U P
Seasonal mixed fresh fruit

M I L K  A N D  C E R E A L S
Corn flakes or Chocolate Rice Crispies or Muesli

6

A P P L E  C A K E  W I T H  W H I P P E D  C R E A M
Apple cake, Cinnamon, Whipped cream

T O A S T E D  B R E A D
Toasted sandwich bread and Matera bread

Served with Butter, Fruit preserves, Hazelnut spread, Cream cheese

5

M I N I  P A N N A C O T T A
Toppings: Berries, Dark chocolate, Salted caramel, Amarena cherries

C H O C O L A T E  L A V A  C A K E  
Soft chocolate cake with a soft ganache. Served with Vanilla Ice cream (available also lactose-free)
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Lactose-free

B O W L S

6

6

H O M E M A D E
C A K E S  &  P A S T R I E S

4

4

4

B R E A D  A N D  S P R E A D S

4

S W E E T  T R E A T S


	crialòss
	BREAKFAST MENU
	ITALIAN STARTER KIT
	SWEET SELECTION
	MATERA TYPICAL BREAKFAST
	FULL INTERNATIONAL PLATTER
	PALAZZO DEGLI ABATI **** HOTEL GUESTS
	Service charge: 2 euro per adult


	HOT DRINKS
	ESPRESSO
	CAPPUCCINO, CAFFELATTE, AMERICAN COFFEE GINSENG COFFEE, BARLEY COFFEE, HOT TEA, INFUSION
	SPIKED COFFEE, HOT CHOCOLATE

	JUICES
	FRUIT & VEGGIE

	ICED LATTE
	TOFFEE
	MINT
	VANILLA
	CHAI
	CINNAMON

	SOFT DRINKS
	1 LT MICROFILTERED TAP WATER
	1 LT MINERAL WATER IN BOTTLE
	COCA COLA, COCA COLA ZERO, FANTA, TONIC WATER
	CEDRATA, LEMON SODA, ICE TEA
	PEACH JUICE PINEAPPLE JUICE BLUEBERRY JUICE RED ORANGE JUICE
	FRESH SQUEEZED ORANGE JUICE

	MAIN DISHES
	All served with Matera Bread
	SCRAMBLED EGGS
	Eggs, salt and a splash of milk with Bacon or with Salmon

	EGG BENEDICT
	Toasted Matera Bread, Soft boiled egg, Hollandaise Sauce with Bacon or with Salmon or with Grilled tomato

	TOASTED HAM AND CHEESE SANDWICH
	PANE E POMODORO
	Matera bread, Tomatoes, Oregano, E.v. olive oil, Salt

	MIXED PLATTER
	Premium Light Salami, Prosciutto Crudo, Caciocavallo cheese, Sheep Cheese, Onion Jam

	SMOKED SALMON AND GRILLED VEGETABLES
	Smoked Salmon, Marinated zucchini, Mint, Grilled Tomatoes

	ALLERGENES
	AVOCADO TOAST
	Toasted Matera Bread, Avocado, Soft Boiled Egg with Bacon or with Salmon or with Grilled tomato
	Gluten-free bread available
	Vegeterian
	Vegan
	Please inform our staff of any food allergies or intolerances before ordering. Gluten-free alteranatives available for many dishes.  Cross-contamination may occur. Allergen information for our dishes is displayed in the bistrot  or available at your table upon request.



	BOWLS
	YOGURT AND GRANOLA
	MILK AND CEREALS
	FRESH MIXED FRUIT CUP


	HOMEMADE CAKES & PASTRIES
	RICOTTA AND CHOCOLATE PIE

	BREAD AND SPREADS
	TWO SMALL CROISSANT
	TOASTED BREAD

	SWEET TREATS
	MINI PANNACOTTA
	CHOCOLATE LAVA CAKE
	APPLE CAKE WITH WHIPPED CREAM


