BREAKFASTATTHE RESTAURANT

HEALTH & WELLNESS

YOGURT (V)
vanilla, strawberry
add granola 7

FRUIT PLATE (Vg, Gf, Nf, Df)
seasonal & tropical fruits

COCONUT CHIA PUDDING
(v, Df)
granola, berries, coconut, dry fruits,
raw cacao

ACAI BOWL (Vg, Gf, Nf, Df)
acai mix, kiwi, coconut, chia seed, pepitas,
citrus, strawberries

AVOCADO ON TOAST (V, Nf)
rye bread, smoked feta, poached egg

GLUTEN FREE SPINACH WAFFLE
(V, Nf, Gf)
strawberry compote, lime sorbet, agave

MARKET JUICES
strawberry & watermelon
orange, carrot & ginger
kale, cucumber, celery & apple

FRESLY SQUEEZED JUICES

orange, grapefruit

SMOOTHIES
fruit choice: strawberry, blueberry,
banana, mango, pineapple, papaya,
veggie choice: kale, spinach, chia seeds,
coconut water, yoghurt, honey
whole, skim, soy, almond, oat

V = vegetarian

SWEETS

BANANA BREAD (V)
coconut, almond meal, gingerbread
butter

WAFFLE (V, Nf)
strawberry compote, lime sorbet, maple
syrup

PANCAKES (V, Nf)
strawberry, vanilla bean mascarpone,
maple syrup

BLUEBERRY WHOLE WHEAT PANCAKES
(V, Nf)
blueberry, vanilla bean mascarpone,
agave syrup

FRENCH TOAST (V, Nf)
brioche pain perdue, mix of berries,
vanilla bean mascarpone, maple syrup

EGGS

EGGS BENEDICT (Nf)
béarnaise with choice of spinach, ham or
smoked salmon

EGGS ANY STYLE (V, Gf, Nf)
boiled, scrambled, fried, poached
served with toast

3-EGG OMELETTE (V, Gf, Nf)
whole eggs or egg whites
served with toast
choose from: cheese, pepper, chili,
mushroom, tomato, ham
spring onion, herbs, spinach

Vg = vegan Gf = gluten free Nf = nut free

SAVORY

CHICKEN BROTH (Gf, Nf, Df)
fragrant chicken soup with vegetables

CARIBBEAN BURRITO (Nf, Df)
egg, black beans, corn, avocado,
coriander,
blackened chicken, spicy Caribbean sauce

SHAKSHUKA (V, Gf, Nf, Df)
eggs, tomato, peppers, cumin oil,
coriander

HASH BROWN (V)
poached eggs, sour cream, portobello
mushroom, spinach, lemon

CHEESE & CHARCUTERIE (Gf, Nf)
International selection

SIDES

bacon, chicken apple sausage,
pork sausage (Gf, Nf, Df)
roasted tomato, baked beans
(Vg, Gf, Nf, Df)
hash brown, mushroom (V, Gf, Nf)

FROM THE BAR

LOUIS ROEDERER BRUT glass
BLOODY MARY
VIRGIN MARY

MIMOSA
ROSSINI

Df = dairy free

Our menu may contain allergens. If you suffer from any food allergy or tolerance, please let a member of the restaurant team know.

Prices are subject to 27% government taxes and service fees



