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BREAKFAST MENU

Cocktails Avantcha
Mimosa 75 Tea and Coffee Selection
Bloody M 85 Experience BOON'’s 100% Arabica beans,
oody Mary cultivated in Ethiopia and expertly roasted in
Bellini 85 the UAE for unrivalled flavour
Champagne Bellini 125 .
Traditional Comforts
Sweet Treats Classic Porridge (G)
Choice of oat or buckwheat, honey, assorted
French Toast (G,D,V) berries
Caramel glaze, whipped cream
assorted mixed berries Congee (VG)
Classic Pancakes (G,D\) Slow-cooked rice porridge, assorted Oriental

condiments

Hazelnut- chocolate spread
whipped cream

Belgian Waffle (G,D,V)
Maple syrup, whipped cream
mixed berries compote

Syrniki (G,D\V)
Cottage cheese pancakes,
whipped cream, mixed berries compote

(N) Nuts (R) Raw (S) Shellfish Vegetarian (VG) Vegan (V)
@ Sustainably Sourced ) Locally Sourced @ Healthy @  Chef’s Recommendation

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus.
Kindly note that our dishes are not produced in an entirely allergen-free environment. All prices are in UAE Dirhams and
\ are inclusive of 7% Municipality fees, 10% Service charge and 5% Value Added Tax. F
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Classics

Two Organic Eggs (V)
Boiled | Fried | Scrambled
Poached | Omelette

Egg & Avocado Croissant (G,D,V)
Scrambled eggs, guacamole
rocket leaves, parmesan

Avocado Toast (G,D\V)
Sourdough bread, mechouia
salad, avocado, rocket leaves
feta cheese

Avocado & Eggs (G,D,V)
Guacamole, brioche muffin
hollandaise sauce

Eggs Benedict (G,D)
Canadian beef bacon brioche muffin
hollandaise sauce

Eggs Royale (G,D)
Choice of roasted or smoked salmon
brioche muffin, hollandaise sauce

(N) Nuts (R) Raw
& Sustainably Sourced ®)

(S) Shellfish
Locally Sourced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus.
Kindly note that our dishes are not produced in an entirely allergen-free environment. All prices are in UAE Dirhams and
are inclusive of 7% Municipality fees, 10% Service charge and 5% Value Added Tax.
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Sahar

Cilbir (G,D)
Turkish sour yoghurt, dill, poached eggs
chilli oil, home-made simit bread

Menemen (G,D)
Buttery tomato and capsicum sauce
scrambled eggs, grilled sourdough

Shakshouka (G)
Spiced tomato and capsicum sauce, fresh
eggs, homemade Arabic bread

Ful Medames (G,VG)
Arabic-inspired baked beans, sauce
vierge, homemade Arabic bread

Vegetarian (VG)
Healthy @

Vegan (V)
Chef’s Recommendation
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