


EGGS BENEDICT

All dishes below can be served
with the eggs of your choice:

fried, poached or scrambled

Prosciutto Cotto

ltalian cotto ham, poached eggs
glazed with hollandaise sauce on
focaccia toast

Smoked Salmon

Smoked salmon and poached eggs
glazed with hollandaise sauce,
served on focaccia toast

Mushroom Tartufo

Pan-fried wild mushrooms, egg
whites scrambled with fruffle oil,
served on focaccia toast

Eggs Florentine

Spinach and poached eggs glazed
with hollandaise sauce, served on
focaccia toast

"Do Eggs Benedict"

Poached eggs, bacon, shallots,
avocado, bread croutons, orange
segment and creamy orange sauce

|
lawn Frittata

Mushroom Tartufo
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English Breakfast

Two free range eggs (cooked to
your preference), streaky bacon,
sausage, griled mushrooms and
cherry tomatoes

Puccia

Stone oven baked bread filled with
two fried eggs, bacon, mushrooms
and gruyere cheese

Quinoa Tartlets

Quinoa & egg white tartlets, served
with fresh fruit

Prawn Frittata

Sauteed prawns, courgette, peppers,
tomatoes and egg whites frittata, set
on rosti potatoes and topped with
salmon caviar

Egg White Omelette
With asparagus and chives

Prosciutto Omelette

With prosciutto, mushrooms, semi
dried tomatoes, and mozzarella




SET BREAKFAST

Healthy Breakfast

“Do" Energy juice with beetroots, apple, lemon, and
ginger, served with organic porridge, fruit platter and
a plate with home smoked salmon, slice of Borodinsky
bread*, fromage frais 0%

Presﬁge Breakfast == Served with: omelette or scrambled eggs ==

1. Oscietra Caviar breakfast
2. Sturia Caviar breakfast

3. Salmon Caviar breakfast
4. Truffle

Fresh orange juice, assortment of Danish
CHAMPAGNE BREAKFAST | and croissants, fruit platter, a plate of

for two home smoked salmon, Borodinsky bread*,
fromage frais 0%

...........................................................................................

Served with 2 glasses of Ruinart rose champagne
and a choice of: omelette, scrambled or fried eggs

Healthy Breakfast




—— PANCAKES ——
& WAFFLES

American Style
Pancakes

With fresh berries and maple syrup

Ricotta Pancakes

With dried cranberries, low fat yoghurt
with fresh fruit

Morning Delight Waffle

Served with fresh strawberries, Nutella,
crunchy biscuit and whipped cream
French Toast

Brioche bread in our signature butter,
sweetened with cinnamon and vanilla
Spiroulina Pancakes

With fresh fruit salad, low fat yogurt
and goji berry sauce

Ricotta Pancakes

©F YOGURT TEMPTATIONS @

Exotic Fruit Salad
With low fat yogurt, honey and granola

A GOOD

Yogurt with Apples

Low fat yogurt, green apple, honey, BREAKFAST IS
cinnamon, walnuts THE START OF
Yogurt with Strawberries A GOOD DAY

Low fat yogurt, marinated strawberries,
fresh mint, honey




Green Goddess

Goat cheese, mozzarella, avocado,
baby spinach, basil pesto in toasted
bread

SANDWICHES

Smoked Salmon

Smoked salmon with manouri cheese,
iceberg lettuce, avocado, pickled
cucumber, served on Borodinsky
bread*

hemp

vitamin C.

POWERHOUSE

goji berries

vitamin K, thiamin and manganese.

CHIA SEED

Chia seeds, mango,
banana, soya milk, dried figs

vitamin C.

* Borodinsky bread: dark brown sourdough rye bread

NF HEALTHY SMOOTHIES $gF
HEMP SUPERFOOD

Banana, kiwi, avocado, green apple,

Hemp is a complete protein that contains a
balanced ratio of the essential fatty acids
Omega-3 and Omega-6. Smoothie’s nutrition
advantages are good source of dietary fiber
and vitamin K, and a very good source of

GREEN SPIRULINA

Pineapple, mango, green apple,
ginger, spinach, cucumber, spiruling,

This smoothie is considered to be extremely
high in many nufrients mainly because of
spirulina. It's a good source of vitamin A and
iron, and a very good source of vitamin C,

strawberry,

Chia seeds are loaded with fiber, protein,
Omega-3 fatty acids and various micronutri-
ents. This smoothie is a good source of dietary
fiber and calcium, and a very good source of

Green Spirulina
Powerhouse

Chia Seed - Soya




DANISH PASTRIES

Selection of :

Croissant
Danish
Muffin

Salty savories

Hot Coffees £ Bevemges
Zeotol mqpé&g Y2 Potp'r'v/xam

Single Double
Espresso €3.20 €3.80

Single Double
Espresso macchiato  €3.40 €4.00

Single Double

Cyprus coffee €2.20 €2.60
Cappuccino €3.80
Latte €3.80
Americano €3.50
Filter coffee €3.50
Nescafé €3.50

Cold Coffees & Bevemges
vaot Koupé&g Y2 Po(p'r’l/xam

Iced latte €3.80
Iced americano €3.50
Freddo espresso €3.80
Freddo cappuccino €4.00
Freddo mocha €4.00
Frappé €3.50
Coffee milkshake €4.90

Homemade vanilla, chocolate

Hot chocolate €3.80 or caramel ice-cream, espresso
and whipped cream.
Honey affogato €4.80 )
2 ristretto shots, homemade Milkshake €4.50
vanilla ice cream, honey and With our homemade ice cream
walnuts. A delicious twist over (flavours as on the dessert menu).
the classic ltalian affogato. Served with fresh whipped
cream.
Flat white €4.00 . .
Our finest milky coffee has fg%ﬁ/h ]fUIChe - o €4.50
intense flavour and aroma |° res thce. . trange%
along with silky, smooth app elh carrot or mixture o
textured milk. your choice.
Mocha esg0 | Coffeeflavours €040
Chocolate version ofthe double amt a(,jcaramle ,tm?pﬁe SP'C?['
cappuccino. Specially made for ;oass . haze nuf, ofee nul,
chocoholics. ramboise, sugar free caramel,
sugar free hazelnut.
Cortado €3.80
2 espresso shots, with equal ,
amount of silky steamed milk. Té&(S —7-6“[
Corretfo . €5.50 For the selection of Teas ask
Double espresso with a shot of .
grappa. your waiter.
Iced tea 33cl €3.20 Sparkling water 25c| €2.00
(peach, lemon) Sparkling water 33cl €4.30
V:_Hel m:.neral water 50cl  €2.45 Sparkling water 75| €3.90
Vittel mineral water 100c| €4.00 Fruit juice 39| €3.30

» Soya & skimmed milk available. Decaffeinated espresso & nescafé are also available «




Do

Wine & Dine

Deo... G/Vgr%ch'mg with Cove!
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