-_—

\\\\ N

LINL

MENU
A LA CARTE

‘// oz )
S
S—— /,




Dear guest.

We kindly request you to inform
us if you or any of your guests have
an allergy or dietary restrictions
to any of the menu items in order
to accomodate your request.
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BREAKFAST MENU
A LA CARTE

Continental Breakfast
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Selection of breakfast pastries, breads, cold cuts and cheese 44
Freshly squeezed orange juice.
Butter, jam and honey, coffee or tea.

dcgiiloll duyyslldalull
Gl jpall go 028y Yhgid Judo @gic LU dguiynon

Arabic Breakfast dllag) 45

Foul medames, crushed zaatar in olive oil, traditional
chakchouka, grilled Haloumi cheese, Home baked Arabic bread
Butter, Jam and honey

Freshly squeezed orange, coffee or Tea

Healthy Breakfast yanllagl 48

Egg white omelette with mix capsicum and rocket leaves with tomatoes
Brown toast and cereal bread

Low fat yogurt and seasonal fruit salad

Freshly squeezed juice, coffee or tea

English Breakfast &jtlail gl

Baker’s basket with pastries, bread rolls and toast bread
Two farm eggs cooked any style served with two sides
of your choice Butter, jam and honey

Coffee or tea

Indian Breakfast gainll)lag)

Two pieces of Aloo paratha, bow! of yoghurt, pickle,
Indian tea masala tea or coffee
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Yoghurt or fruit yoghurt or low & fat yoghurt
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Served with seasonal fruit salad

House Made Granola wg.All

Marinated berries and vanilla yogurt

Oatmeal Brulee Olagiul

Caramelized brown sugar, dried fruits, cinnamon and dusted walnuts,
Prepared with low fat milk or almond milk

Assorted Freshly Baked Bakers Basket
dajlallaljgusoll duw

Croissants, Danish pastry, muffins, brown and white toast
Served with a selection of jams, honey, butter or healthy
diet margarine

Seasonal fruit platter for a King
daajlallayomgollaslgalliyo jan

Add your choice of yoghurt / Add ricotta cheese
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Fresh Farmhouse Egg’s  sjlnac)joll o 30

Three farm fresh eggs cooked any style served with Home fries

Eggs Benedict wvasdlaAga i 32

Spinach, smoked salmon and poached eggs
with Hollandaise sauce served on a toasted English muffin

Egg White Frittata (Low Cholesterol) 30
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With grilled tomatoes and your choice of sides

Breakfast Sides
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Turkey or Chicken Sausage 20
§8gls1§éjc(|)—|nerbs potatoes 15
Hash Browns 15
Foul medames 15

15
E{j!lﬁ%ﬁsaloumi cheese 20

Dear guest. we kindly request you to inform us if you or any of your guests
have an allergy or dietary restrictions to any of the menu items in order to
accommodate your request
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Belgian Waffles ejlo éejjoll A

Served with fresh fruits and whipped cream.

Buttermilk Pancakes 5,114
Plain with maple syrup

Fresh blueberries, whipped cream and honey

chocolate chip and belgian chocolate sauce

Manakish baked in the stone oven
Plain

Zaatar

Cheese

Meat and cheese

Akawi cheese
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