
BREAKFAST MENU



Food Contains: D (dairy) G (gluten) N (nuts) S (seafood) SF (shellfish) SS (sesame) R (raw food) V (vegetarian) VG (vegan)
We can not guarantee that products are allergen-free or have been produced in an allergen-free environment.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT. 

Food Contains: D (dairy) G (gluten) N (nuts) S (seafood) SF (shellfish) SS (sesame) R (raw food) V (vegetarian) VG (vegan)
We can not guarantee that products are allergen-free or have been produced in an allergen-free environment.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT. 

HOT BEVERAGES

Coffee  
Ristretto
Espresso
Macchiato
Americano
Latte
Cappuccino
Flat white

Tea  
English Breakfast
Earl Grey
Moroccan Mint
Chamomile

COLD BEVERAGES

Fresh Juices
Orange
Grapefruit
Watermelon
Green Apple
Pineapple
Mango

Detox Juice Bar 
1. Daily Green
Kiwi, apple, lemon, celery
2. Heartbeet
Beetroot, pear, lemon, ginger
3. Carrot Top
Carrot, apple, ginger
4. Slice of Green
Kale, spinach, cucumber, celery
5. Cashewmylk
Cashew, dates, cinnamon, cardamon
6. ImmuneC
Orange, turmeric, black pepper, camu camu

CLASSIC SET

American Breakfast D, G

Choice of two organic eggs: fried, scrambled, boiled, 
poached or omelette served with chicken sausage, 
turkey bacon, grilled tomato, mushrooms, hash brown and 
baked beans

Arabic Breakfast D, G, V  

Baked “eggs shakshuka”, spicy tomato base, grilled halloumi 
cheese, foul medames

COLD DISHES

Chia Pudding V

Almond milk, coconut milk, honey, mixed berries

Mango Granola D, G, N, V

Seeded granola, Greek yoghurt, mango compote, vanilla

Blueberry Parfait V

Greek yoghurt, vanilla, goji berries, pumpkin seeds, 
cinnamon, blueberry compote

Açaí Bowl N, VG

Açai berry purée, strawberry, banana, mango, coconut

Salmon Gravlax Toast D, G, S    
Labneh, dill, extra virgin olive oil, lemon, sourdough bread

Beetroot & Avocado Toast G, VG

Tartare sauce, pickled onion, sourdough bread

Shakshuka G, V  

Baked eggs, spicy tomato base, sourdough bread

White Omelette D, V  

Baby spinach, sun-dried tomato, green asparagus

Choice of Two Eggs D, V  

Fried, scrambled, sunny side up, boiled or poached

Three Eggs Omelette D  

Add on: tomato, onion, bell pepper, cheese, mushrooms, 
turkey ham, smoked salmon S, chilli or fine herbs

Side Dishes D, G

Chicken sausage, turkey bacon, grilled tomato, 
mushrooms or hash brown

Organic Porridge D, G, N, V

Honey, cinnamon, oats
Choice of milk: full fat, skimmed, soya, almond

Pancakes D, G, N, V

Berry jam, Chantilly cream, fresh mixed berries

Waffles D, G, N, V

Berry jam, Chantilly cream, fresh mixed berries

French Toast D, G, N, V

Berry jam, Chantilly cream, fresh mixed berries

Crêpes D, G, N, V

Berry jam, Chantilly cream, fresh mixed berries

Syrniki D, G, V

Cottage cheese, raisins, honey, strawberry jam

Congee G, VG

Rice porridge, soya sauce, chilli, fried onion

Halloumi D, V  

Grilled halloumi, tomato, pomegranate

Eggs Royale D, G, S  
    

English muffin, smoked salmon, salmon roe, 
Hollandaise sauce

Eggs Benedict D, G  

English muffin, turkey bacon, Hollandaise sauce

Eggs Florentine D, G, V  

English muffin, baby spinach, Hollandaise sauce

Scrambled Croissant D, G, V  

Cheese, chervil, chives

Chicken & Waffle D, G, N

Crispy chicken, sriracha sauce, maple syrup

Miso Soup G, S, SS

Poached eggs, tofu, miso, dashi, shiitake mushroom

Avocado on Toast G, N

Crushed avocado, cherry tomato, sourdough bread

Add on:
Two poached eggs  

   

Smoked salmon S    

 Regionally grown      Locally sourced           Regionally grown      Locally sourced          

HOT DISHES


