BREAKFAST MENU

COLD BREAKFAST

Scottish Smoked Salmon 84
Sourdough Bread, Cream Cheese, Capers, Pickled Onions, Horseradish

Zacusca 70
Sourdough Bread, Cherry Tomatoes, Crispy Onions, Chilli Oil

COOKED BREAKFAST

English Breakfast 88
Two Free-Range Eggs from Peris Cooked to Your Liking
Streaky Bacon, Mangalitza Sausage, Grilled Tomatoes, Sautéed Fresh Mushrooms, Baked Beans, Choice of Toast

EGGS

Eggs Benedict 59
Two Poached Eggs, Streaky Bacon, English Muffin, Hollandaise Sauce

Eggs Royale 64
Two Poached Eggs, Smoked Salmon, English Muffin, Cream Cheese, Hollandaise Sauce

Eggs Florentine 59
Two Poached Eggs, Spinach, English Muffin, Hollandaise Sauce

Avocado on Toast 59
Two Poached Eggs, Avocado, Sourdough Bread, Shichimi Togarashi

Two Free-Range Eggs 59
Cooked to Your Liking

Omelette with Fillings 59
Cheese, Onions, Sautéed Fresh Mushrooms, Mangalitza “Jumari”, ‘Nduja, Bell Peppers

ENHANCE YOUR BREAKFAST EXPERIENCE

*4vailable at an additional charge

Soft Boiled Eggs with Danube Caviar* 162 Scrambled Eggs with Truffles* 140
SWEET
Waffles 51

Berries, Caramel Sauce, Fresh Cream, Cinnamon

French Toast 51
Vanilla Sauce, Berries

Honey Cake 51
Honey, Walnut Cream, Berries

Our dishes celebrate seasonally led ingredients sourced from a carefully curated selection of local producers,
who share our passion for quality and sustainability

Food allergies and intolerances: Should you have any questions regarding the content or preparation of

any of our food, please ask one of our team or Scan the QR code




BAKERY

Pastry Basket 45
Croissant, Pain au Chocolat, Pastry of the Day

Breadbasket* 45
Mini Baguette, Seeded Bread, Rye Bread

*Gluten free options available

FRUIT, CEREALS, AND BREAKFAST BOWLS

Bowl of Fruits and Berries 44

Yogurt Selection 29
Buffalo, Greek, Fruit (Strawberry, Peach)

Cereal Selection 29
Chocapic or Cornflakes
Served with Yogurt or Milk

Homemade Granola 42
Served with Berries and Greek Yogurt

Cornmeal Porridge 29
Served with Strawberries and Vanilla

CHEESE & CHARCUTERIE

Artisanal Liesti, Horezu,

and Ibanesti Cheese Selection 43
Local Mangalitza — Culatello and Salami Cuts 67
SIDE DISHES

Sausage — Pork, Chicken 30
Streaky Bacon 30
Baked Beans 30
Sautéed Fresh Mushrooms 30
Grilled Tomatoes 30
Sliced Avocado 30
Telemea Cheese 30
Zacusca 30

Our dishes celebrate seasonally led ingredients sourced from a carefully curated selection of local producers,

who share our passion for quality and sustainability

Food allergies and intolerances: Should you have any questions regarding the content or preparation of

any of our food, please ask one of our team or Scan the QR code

COFFEE SELECTION

Lavazza Rainforest Alliance Certified Arabica Beans —
smooth, full-bodied with balanced flavor and bold aroma.

Espresso 25 Latte Macchiato 30
Americano 27 Flat White 35
Cappuccino 35 Hot Chocolate 35
TEA SELECTION

Ethically sourced, environmentally conscious, and delicious.

English Breakfast 35

A full-bodied tea with a bright, rich flavor, blending
malty Assam, smooth Rwandan, golden Kenyan, and
cocoa-noted Yunnan leaves.

Earl Grey 35

A premium tea with authentic cold-pressed Calabrian
bergamot, offering vibrant citrus aroma.

Moroccan Mint 35

Vietnamese green tea from ancient wild trees, blended
with Egyptian spearmint, peppermint, and sweet licorice
for a refreshing, naturally sweet taste.

Chamomile 35

Croatian chamomile with small flowers and rich
essential oils, offering a sweet, fruity aroma and
a mellow, caffeine-free infusion.

Jade Green Tips 35

Slow-grown green tea from Chun'an County,
with chestnut notes and sweet meadow aromas, crafted
from hand-picked mountain leaves.

Berry and Hibiscus 35

An exclusive, caffeine-free fruit blend with aronia,
elderberries, hibiscus, and wild Spanish licorice, offering
a naturally sweet infusion.

Lemongrass and Ginger 35
Portuguese lemongrass, Sri Lankan ginger, and Uzbek

licorice blended into a caffeine-free, warming,
antioxidant-rich infusion with a touch of sweetness.

FRESH FRUIT JUICES

Fresh Juice Selection 37
Orange, Grapefruit, Apple

Smoothie of the Day 37




