
OH MY VEGGIES OMELET 7.5   
Farm fresh eggs, tomato, onion,

bell peppers & mushrooms and fresh 
buffalo mozzarella cheese

AVOCADO OMELET 7.5
Farm fresh eggs, avocado and 

fresh buffalo mozzarella cheese

SALMON 
EGGS BENEDICT 6.5

2 Poached eggs, smoked salmon, 

house-made Hollandaise sauce 

on croissant halves

LASAGNA
19
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gn
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ure baked beef lasagna

Caesar 8.5
Romaine Lettuce, house-made Caesar 

dressing, croûtons, shaved 
Parmigiano-Reggiano cheese
Add shrimp 8 | Add chicken 6

MIXED GREENS 6.5
Romaine and iceberg lettuce,

 cucumber, carrots, celery and heart of 
palm

ARUBA 15
Romaine lettuce, grilled shrimp, sliced 

avocado, heart of palm

Breakfast

Crepes 5.5
Banana Coconut & Nutella,

Ham or Turkey & Cheese,

Smoked Salmon & Cream Cheese

FRUIT & YOGURT Parfait  6
Greek Yogurt, granola, almonds, honey 

and seasonal fruit

ENGLISH BREAKFAST 5.5
Fresh baked croissant, fruit preserves, 

sliced meats and cheeses

Egg Sandwich 6
Scrambled eggs, cheese, fresh baked 

white or wheat panini

BRIOCHE French Toast 5.5
 Seasonal fruit and powdered sugar

Spaghetti Carbonara 19
Egg, bacon and Parmigiano-Reggiano cheese 

sauce

Penne Bolognese 19
Tomato and ground beef sauce

ham 11
Italian prosciutto, fresh mozzarella, 

tomato, arugula and olive oil

chicken 10
Grilled chicken, provolone 

cheese, tomato and romaine 
lettuce

Turkey 10
Smoked turkey, red onion, 

Parmigiano-Reggiano cheese
and sliced avocado

Fettuccine Alfredo 19
Parmigiano cheese sauce

4 Cheese Ravioli 19
Vodka sauce

Rice Balls 5.5
Crispy, deep fried, cheese filled rice balls

3 pcs

Potato samosa 5.5
Crispy, deep fried pastry filled with spicy potato

3 pcs

FROM 7:00AM TO 11:00AM

PANINIS

F R E S H  S A L A D S

snacks

SPINACH & SAUSAGE FRITTATA 15

Classic Italian, deep dish egg omelet with spinach, Italian sausage 

and fresh buffalo mozzarella cheese

beef croquettes 5.5
Crispy, deep fried ‘bitterballen’

2 pcs
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WINE
Cabernet Sauvignon
SIMI, Sonoma County, California $13    $62
Chianti
Classico Querceto, Italy    $11    $42
Pinot Noir
Meiomi, California        $15    $62
Merlot
Wente Vineyards, California $9.5    $39
Malbec
Catena, Argentina     $11    $48
Blend
689 Napa Valley, California    $10    $42
Pinot Grigio
Santa Margherita, Italy                $9    $45
Sauvignon Blanc
Kim Crawford, New Zealand   $12    $52
Chardonnay
Kendall-Jackson, Vintner’s Reserve,  California         $11   $53
Riesling
Cavit, Italy       $11    $42 
Rosè
Aix en Provence Côtes de Provence, France   $10    $49

     
Sangria White/ Red               Glass  $10   carafe   $38

         

House wine  $8  |  $38
Moscato, Italy                      
Prosecco, Italy                     
Pinot Grigio, Argentina             
Sauvignon Blanc, Chile      
Chardonnay, Argentina        
White Zinfandel, California                  
Pinot Noir, Chile        
Merlot, Argentina                   
Chianti, Italy                    
Cabernet Sauvignon, Argentina                 

Berrytini 
Grey Goose Cherry Noir, strawberry purée

and raspberry purée 

Cocotini
Bacardi Coconut, Malibu rum and fresh

coconut water
 

Chocolatetini
Grey Goose, crème de cacao and chocolate

syrup 

French Kiss Martini
Bombay Gin, peach schnapps, cranberry juice

and pineapple juice
 

Lychetini
Vodka, lychee purée and lychee fruit

 
Tiramisu

Grey Goose, Kahlúa, Baileys, espresso and
cream 

Frozen Cocktails
The Blue Moon                   $9
Vodka, rum, Blue Curaçao, coconut
cream and pineapple juice
Death by Chocolate                  $9
Chocolate Vodka, Baileys, crème de cacao,
Gelatissimo chocolate gelato, and shaved chocolate 
garnish
Frozen Sangria                  $10
Owner Lara’s secret recipe 
Chocolate Lucky Charm                $10
Baileys Irish Cream, Gelatissimo chocolate Baileys gelato,
Jameson Irish Whisky, whipped cream 
Cucumber Mojito         $9
White rum, cucumber purée, fresh lime and fresh mint 

Cocktails
Aruba Holiday Cocktail (Try it Frozen, too)                       $9.5

Bacardi, Amaretto, Gelatissimo vanilla gelato 

and strawberries

Between the Sheets                  $8

Dark rum, Triple sec and sour mix 

Lychee Cool                   $8

Vodka Citron, lychee purée, sour mix, splash of 

lemonade

Taboo                    $8

Prosecco, Fresh lime, fresh kiwi, sugar 

Mango Summer Cocktail (Try it Frozen, too)    $9.5

Vodka, Amaretto, mango and lime juice

Cookies & Cream (Try it Frozen, too)             $10

RumChata, Gelatissimo stracciatella gelato and waffle 

cone garnish

Delicious Mocktails
Frozen Fruit’Energy                                                                 $6
Strawberry purée, fresh banana piña colada
Broken Heart                                                                     $6
Gelatissimo Lemon sorbet, strawberry purée, grapefruit 
& pineapple juice

SIGNATURE COCKTAILS
Moscow Mule                         $9.5
Vodka, ginger beer and lime juice 
Ask our bartender for flavors!
4-Ever Love         $8
Vodka, peach schnapps, orange and
cranberry juice 
Grapefruit Margarita              $9.5
Tequila, Triple sec, grapefruit juice and sour mix

                                                              Happy HouR  6 :00PM-8:00PM

GelatissimoPalmBeach /#GelatissimoPalmBeach ALL PRICES ARE IN USD AND ARE SUBJECT TO CHANGE WITHOUT NOTICE. TAX EXCLUDED

BOTTLEglass

THE Martini corner   $9.5 

2 for $8
Balashi

Balashi Chill

2 for $12
Merlot

Cabernet
Sauvignon Blanc

Pinot Grigio

2 for $14 
Mojito

Margarita
Cosmopolitan
Aruba Ariba


