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Breakfast

CEREALS
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Corn Flakes, Coco Pops

Muesli, Fruits, Toasted Almond Oatmeal Porridge, Honey &
Cream or Milk

EGYPTIAN MORNING

Falafel Fried Foul Beans Patties & Tahini (%)
Egyptian Foul (Beans), Spices & Condiments () M
Fateer (Layered Pastry), Sugar or Honey (V)

Shakshuka Egg, Tomato & Green Pepper

SWEET & SAVORY

Almond French Toast, Vanilla Pastry Cream, Mascarpone
Fluffy Cream & Fresh Fruits (V)

Homemade Fluffy Cinnamon Belgian Waffle & Fresh
Seasonal Fruits (V)

EGGS BENEDICT
Poached Eggs Smoked Salmon & Brioche

Herbs, Hash Brown, Grilled Tomato & Hollandaise Sauce
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CILBIR, TURKISH POACHED EGGS

Poached Eggs, Garlic Yoghurt & Paprika Butter

EGGS FLORENTINE
Poached Eggs, Brioche & Spinach

Herbs, Hash Brown, Grilled Tomato & Hollandaise Sauce

CREATE YOUR OWN CROISSANT & SCRAMBLED EGGS

Fresh Baked Croissant Filled with Scrambled Eggs Mixed With
Your Choice of Smoked Turkey, Beef Bacon, Mushroom or
Cheese

Herbs, Hash Brown & Grilled Tomato

CREATE YOUR OWN CROISSANT WITH AVOCADO
PUREE

Your Choice of Smoked Turkey, Beef Bacon or Smoked Salmon
& Cheese

Herbs, Hash Brown & Grilled Tomato
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CREATE YOUR HOUSE OMELET

Omelet On Your Choice with a Choice of Stuffing
Vegetables, Cheese & Meat

Herbs, Hash Brown, Grilled Tomato & Kalamata
Olives

Vegetables: Mushrooms, Onion, Leeks
Cheeses: Feta, Mozzarella, Emmental, Cheddar

Meat: Turkey Ham, Beef Bacon, Beef Sausage

EGGPLANT LABNEH & CHERRY TOMATO
SAUCE

Balsamic Eggplant Layered with Labneh & Sweet
Cherry Tomato Herbs Sauce M

SAUSAGES

Chicken Sausage or Beef Sausages

Hash Brown & Grilled Tomato

M Vegetarian,@ Vegan, 3’} Spicy, @ Gluten Free)
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