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Easter Monday deserves a finale worthy of the celebration: an exclusive brunch,

designed to extend the magic of Easter in an intimate, relaxed, and sophisticated
atmosphere.

A welcome with chilled glasses of sparkling wine opens the experience, alongside
Mozzarella di Bufala DOP, fish carpaccios, soft eggs, warm bread, flaky croissants,
honey, and fine preserves. Completing the experience are superfoods, fresh fruit,
light salads, freshly baked pastries, and a refined selection of coffee and mineral
waters, to share together the tradition of Easter Monday with elegance and

lightness.
il Pt

Via A. Palazzi, 1, Luino, Localita Colmegna
Info & Reservations: +39 0332 510855, info@villaporta.style



FAREWELL
BRUNCH

&

Brunch Gourmet Buffet
Mozzarella di Bufala DOP
Selection of fine cheeses, dairy products, and plant-based milks
Selection of premium cured meats
Selected seafood carpaccios and specialties
Freshly prepared eggs and hot breakfast dishes
Artisan bread and high-quality butter
Freshly baked leavened goods and fragrant viennoiserie
Artisan preserves and a selection of fine honeys
Sweet spreads and gourmet delicacies
Selected petit pastries and baked desserts
Selection of superfoods and dried fruits
Fresh salads and light seasonal creations
Fresh fruit and fruit compositions

Selection of mineral waters and a refined coffee service

&

A la table Main Course

One course selected from the seasonal menu

59 euro per Guest, including one glass of sparkling wine. Additional beverages
available a la carte. Service will be hosted on the Panoramic Veranda from 11:30 AM
to 2:30 PM.



