
P A S T I C C I N I

Brioche Caramellato 
Toffee Glazed Brioche

Cornetto 
Glazed Croissant

Budino di Olio d’Oliva  
Olive Oil Muffin

Tortello della Ciliegia  
Cherry Scone 

Bomboloni con Crema   
Doughnuts with Cream

 This exclusive menu was designed by Maialino especially for Tasting Table 
New York members. Not a member? Sign up free at 

DINING     |        WINE       |       COCKTAILS      |        COOKING 

.COM

 Tasting Table Breakfast at Maialino
August 25 through September 3 (M-F only)

$21 per person (not including tax and gratuity)

P R I M A  C O L A Z I O N E

Ricotta Pancakes   
Peach Compote & Maple Syrup

Almond Granola & Yogurt   
Mixed Fruit & Vincotto

Cacio e Pepe Strapazzato   
Scrambled Eggs, Pecorino & 

Black Pepper 

Amatriciana al Forno   
Baked Eggs in Spicy Tomato 

Sauce & Guanciale

Uova al Contadino   
Poached Eggs, Corn, Zucchini & 

Pecorino

Coppa Croccante   
 Crispy Pork Terrine, Poached 

Egg & Bell Pepper Stew

C O N T O R N I

Patate al Forno  
Roasted Potatoes with 

Rosemary

Pancetta al Pepe Nero  
Thick Cut Black Pepper 

Bacon

Salsiccia di Cacio e Spinaci  
Spinach, Pecorino & Pork 

Sausage

Misticanza   
Mixed Green Salad

C A F F É

Espresso   

Macchiato   

Cortado   

Cappuccino   

Latte   

Drip Coffee 


