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Prima colazione a buffet per Ospiti esterni:
Buftet Breakfast for external Guests:
Pour les clients n’ayant pas de reservation hoteliere: 8i comunica che nella nostra cucina vengono normalmente utilizzati tutti gli allergeni oggetto del
Regolamento UE 1169/201 1. Si invitano pertanto 1 Signori clienti a contattare
1l personale di colazione per ogni eventuale necessita o chiarimento.
€ 25.00 tax included
We intorm our kind guests that in our kifchen we use all the allergens mentioned in the UE
regulation 1169/201 1. We suggest our guests to contact our breaktast staff members for any need

and clarification.
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Servizio in sala dalle ore 7.00 alle ore 11.00

Selezione di pane fresco a fette di tipo bianco, integrale e con le noci
Panini di tipo bianco ed integrale, con sesamo, miglio o chicchi di cereali, baguette, pane di

segale in confezione, fette biscottate in confezione di tipo bianco ed integrale, plumcake fresco,

crostata fresca di marmellata e torta di mele
GLUTINE — FRUTTA A GUSCIO - SESAME

Brioches al cioccolato, brioches naturale,

brioches crema, marmellata, integrale al miele
GLUTINE — LATTE — FRUTTA A GUSCIO

Cesto di frutta fresca di stagione, macedonia di frutta fresca,

composta di frutta sciroppata: pesche, prugne,

frutta tagliata

* Yogurt naturale magro, yogurt naturale intero,
yogurt alla frutta, yomo rinforzo, yogurt di soia
latte fresco, scremato, soia, di riso
formaggi affettati in bella vista,
bocconcini di mozzarella,
ricottina di latte di mucca,stracchino,

burro bianco e salato
LATTE - SOIA

Arancia amara, ciliegie rosse, albicocche, pesche, fragole,

frutti di bosco, lamponi, mirtilli, * marmellata dietetica alla frutta,

miele, cioccolata spalmabile
LATTE — FRUTTA A GUSCIO

Tutto lo Staff del Grand Hotel Majestic “gia Baglioni”

Le augura una buona colazione e una piacevole giornata.

All the statf of Grand Hoftel Majestic "gia Baglioni”
wishes you an enjoyable breakfast and a lovely day.

Tout le personnel du Grand Hotel Majestic "gid Baglioni”

vous souhaite un bon petit déjeuner ef une agréable journée.



2 CEufs a la coque

EUFS

2 CEufs sur le plat

EUFS

2 CEufs sur le plat avec lard ou jambon cru
CEUFS

Omelette nature

CEUFS - LACTOSE
Omelette de votre choix
CEUFS - LACTOSE
Porridge

Saumon fumé
POISSON

Bresaola

€ 6,00

€ 8,00

€ 10,00

€ 8,00

€ 10,00

€ 850

€ 15,00

€ 13,00

Servizio in sala dalle ore 7:00 alle ore 11.00

*Muesli alla frutta, all-bran fiocchi con cereali e frutta integrali,

cornflakes, rice crispies
GLUTINE —~FRUTTA A GUSCIO

Uova strapazzate con bacon e wurstel(di pollo), uova sode, crespelle miste
UOVA

Verdura mista,riso in bianco

Mortadella, salame Milano, prosciutto cotto, prosciutto crudo
GLUTINE

Spremute fresche di arance e pompelmo,
centrifugato di frutta, multivitaminico
acqua minerale naturale e gasata,

spumante

Espresso, Nescafe, caffe all’americana, caffe decaffeinato,
cappuccino, cioccolata, latte caldo/freddo, bevanda di soia
LATTE - SOIA
Nostra scelta di te
Te verde, English Breakfast, Darjeeling,

Earl Grey, Deteinato, 4 frutti rossi

Nostra Scelta di infusi
Infuso alle foglie di menta, alla verbena, al tiglio,

camomilla



Restaurant Service from 7:00 a.m. to 11.00 a.m.

Fresh sliced bread and rolls selection,

(white bread, whole bread, with walnuts)

White and whole bread, with sesame, with millet or seeds, baguette

2 Soft boiled eggs € 6,00
sliced rye bread, toast, EGGS
plum cake and apple tart 2 Fried eggs € 8,00
GLUTEN — NUTS - SESAME EGGS
2 Fried eggs with bacon or ham € 10,00
brioches with chocolate, plain brioches, brioches with custard, EGGS
brioches with jam, cereal brioches with honey Plain Omelette € 800
DAIRY — GLUTEN - NUTS EGGS — DAIRY
Omelette of your choice € 10,00
Fresh fruit basket, fresh fruit salad, EGGS - DAIRY
fruit in syrup: peach, prune, Porridge € 850
fresh sliced fruit
Smoked Salmon € 15,00
FISH
*Plain low fat yogurt, plain yogurt, yomo rinforzo Bresaola - dried salted beef €13.00

fruit yogurt, soya milk, rice milk
and cold milk,
selection of fine Italian cheeses,
mozzarella cheese,
ricotta, stracchino

white and salted butter
DAIRY - SOYA

Bitter orange, apricot, peach, strawberries, cherries, blueberries,

wild berries, raspberries, honey, chocolate spread, *low fat marmalade
DAIRY - NUTS




2 Uova alla coque

UOVA

2 Uova al piatto

UOVA

2 Uova fritte con pancetta o prosciutto
UOVA

Omelette nature

UOVA - LATTE

Omelette a scelta

UOVA - LATTE

Porridge

Salmone affumicato
PESCE
Bresaola

€ 6,00

€ 8,00

€ 10,00

€ 8,00

€ 10,00

€ 850

€ 15,00

€ 13,00

Restaurant Service from 7.00 a.m. to 11.00 a.m

*Muesli with fruit, all-bran, corn flakes, rice crispies
GLUTEN - NUTS

Scrambled eggs, bacon and wurstel(chicken)

Boiled eggs, mixed savory crepes
EGGS

Mixed vegetables and white rice

Mortadella, Milano style salame, cooked ham, Parma ham
GLUTEN

Plain and sparkling mineral water,
sparkling wine,
freshly squeezed orange or grapefruit juice
multivitamin (orange,carrots,lemon)

centrifuged fruit

Espresso, Nescafe, American coffee, decaffeinated coffee,
cappuccino, hot chocolate, hot /cold milk, soya milk
DAIRY - SOYA
Our tea choices
Green, English Breakfast, Darjeeling,

Earl Grey, Decaffenaited tea, 4 Red Fruits

Our infusion tea choices

Perfumed with leaves of mint, vervain, linden, camomile



Service en salle de 7.00 a 11.00

Sélection de pain frais en tranches, blanc, intégral, aux noix,
petits pains blancs, a la farine intégrale, au sésame, mil ou céréales, baguette
tranches de pain de seigle, biscottes normales ou au son, plum-cake,

tarte a la confiture et gateau aux pommes
GLUTEN — FRUITS A COQUE — GRAINES DE SESAME

Brioches au chocolat, brioches naturelles, brioches a la créme,

Brioches a la marmelade, brioches aux céréales et au miel
GLUTEN — LACTOSE — FRUITS A COQUE

Panier de fruits frais de saison, salade de fruits frais,

salade de fruits au sirop : péches, prunes, morceaux de fruits

*Yaourt nature 0%, yaourt nature au lait entier,
yaourt aux fruits, lait froid, lait de soja et lait de riz, yomo rinforzo
fromages,
petites bouchées de mozzarelle,
ricottina au lait de vache, stracchino

beurre blanc et salé
LACTOSE — SOJA

Orange amere, cerise, abricot, péche, fraise, fruits des bois,
framboises, myrtilles, *confiture diététique aux fruits,

miel, chocolat a tartiner
LACTOSE — FRUITS A COQUE

Service en salle de 7:00 a 11.00

*Muesli aux fruits, pétales de blé complet enrichis, a//- bran

aux céréales et fruits secs, corn-flakes, rice crispies
GLUTEN — FRUITS A COQUE

(Eufs brouillés au bacon et wurstel poulet

Eufs durs, mélange de crépes salées
CEUFS

Mélange de 1égumes et riz blanc

Mortadelle, saucisson Milano, jambon blanc, jambon cru
GLUTEN

Orange pressée, pamplemousse pressé
Jus multivitamine (orange, carottes et citron), fruit centrifuge,
eau minérale plate et gazeuse,

vin mousseux

Espresso, Nescafé, café américain, café décaféiné,
cappuccino, chocolat, lait chaud /froid, boisson au soja
LACTOSE - SOJA
Notre sélection de thés
Thé vert, English Breakfast, Darjeeling,

Earl grey, thé Déthéiné, 4 Fruits Rouge

Notre sélection d’infusions

Infusion aux feuilles de menthe, a la verveine, au tilleul, Camomille



