
 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

In Villa Breakfast 
 
 

JUICES AVAILABLE THROUGHOUT THE DAY  10 
Squeezed “à la minute” to ensure the highest quality and richness in vitamins 

 
Fruits:              
Orange   Grapefruit  Kiwi             
Pineapple  Pomegranate  Bananas         
Water Melon  Melon   Papaya        
Apple   Mango   Grape 
 

Vegetables: 
Carrot   Tomato   Cucumber   
Celery   Capsicum  Mixed 
 

SMOOTHIES       10 
Cool, thick and creamy smoothies, custom-blended with  
fresh fruit and pure juices, making them a healthy  
alternative to fast food. 
Strawberry  Peach   Raspberry 
Exotic fruit  Banana   Mango 
 

LASSIES       10 
A healthy and delicious Indian body cooler.  This yoghurt  
drink may be flavored to your taste: sweet with mint leaves, mango  
or salted with roasted cumin seed. 
 

FRESH FRUITS CUT “À LA MINUTE”   16 
Choose your favorite fruits from our list: 
Mango   Logan   Rambutan             
Orange   Green/Red Apple Papaya             
Grapefruit  Passion Fruit  Watermelon 
Green/Black Grape Kiwi   Honey melon            
Pineapple  Mangosteen  Local Bananas 
Pomegranate  Guava 

 
 

Due to the seasons, some fruits may not be available.  
In-Villa Dining Order Taker will inform you. 

 



 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

Breakfast “à la carte” 
MEDITERRANEAN DELI PLATE   20 
Selection of Iberico ham, gourmet cheese, mixed olives,  
sun blush tomatoes, olive oil and grilled herb focaccia bread 
 

FRENCH CRÊPES      12 
With cinnamon spiced apple compote, coconut and crème fraîche 
 

BANANA PANCAKES     12 
With maple syrup 
 

SWEET FRENCH TOAST     12 
Brioche with vanilla and mint flavored oranges with snow sugar 
 

MISO SOUP       12 
With tofu and spring onions 
 

YELLOW FIN TUNA SASHIMI    25 
Accompanied with soy sauce, wasabi, ginger pickles 
 

RICE CONGEE      12 
With chicken, spring onion, fresh coriander and scented with lemongrass 
 

EGGS YOUR CHOICE OF     14 
Cooking Style: Sunny Side up, Poached, Scrambled, Boiled 
Accompaniments: Sausages, Bacon, Ham, Mushroom, Tomato   
 

SCRAMBLED EGGS     16 
With chives and thinly sliced smoked salmon, toasted brioche 
 

EGGS BENEDICT      16 
With honey roasted ham, on a toasted English muffin 
 

SPANISH OMELETTE     16 
Potatoes, tomato and onions 
 

MASALA OMELETTE     16 
Onion, chili and coriander 
 

HEALTHY EGG WHITE OMELETTE   16 
With spinach and asparagus 
 

ITALIAN OMELETTE     16 
Tomato Provençal, basil and olive oil 



 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

CEREALS       08 
Served with milk or yogurt your choice of    
All bran    Muesli roasted with honey 
Bircher muesli   Oatmeal 
Choco Crispies   Wheat and sugar free muesli 
Cornflakes   Nutri grain 
Mix of grains, nuts and coconut 
 

DAIRY PRODUCTS      08 
We offer you a selection of different milks and yogurts 
Milk:  Full cream, Skimmed, Soy, Low fat, Rice 
Yoghurt: Natural, Honey and dried fruit, Mix fruit compote 
 

“VIENNOISERIE” BASKET    12 
Croissant, pain au chocolate, whole meal toasted bread, 
Danish pastry, served with butter, honey and a selection  
of homemade jams. 
 

SPA BAKER’S BASKET     12 
Dark rye bread, whole meal croissant, fruit Danish,  
natural yoghurt with honey 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

For your information, we can offer gluten free products. Please inform us in advance. 

 

 



 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

Continental Breakfast   35 
 

FRESHLY SQUEEZED JUICES 
Squeezed “à la minute” to ensure the highest quality and richness in vitamins 
 

Fruits:              
Orange   Grapefruit  Kiwi             
Pineapple  Pomegranate  Bananas                 
Water Melon  Melon   Papaya        
Apple   Mango   Grape 
 

Vegetables: 
Carrot   Tomato   Cucumber   
Celery   Capsicum  Mixed 
 
 

FRESH FRUITS CUT “À LA MINUTE”    
Choose your favorite fruits from our list: 
Mango   Logan   Rambutan             
Orange   Green/Red Apple Papaya             
Grapefruit  Passion Fruit  Watermelon 
Green/Black Grape Kiwi   Honey melon            
Pineapple  Mangosteen  Local Bananas 
Pomegranate  Guava 

 
Due to the seasons, some fruits may not be available.  
Waiter will inform you. 
 

“VIENNOISERIE” BASKET 
Croissant, pain au chocolate, whole meal toasted bread, Danish pastry, served 
with butter, honey and a selection of homemade jams. 

 

HOT BEVERAGES 
Select from our extensive list of ground gourmet coffee, freshly brewed tea 
and herbal infusion & healing effects 

   
 
 

 
 



 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

American Breakfast   50 
 

FRESHLY SQUEEZED JUICES 
Squeezed “à la minute” to ensure the highest quality and  richness in vitamins 
 

Fruits:              
Orange  Grapefruit Kiwi  Pineapple         
Pomegranate Bananas        Water Melon Melon       
Papaya  Apple  Mango  Grape 
 

Vegetables: 
Carrot   Tomato   Cucumber   
Celery   Capsicum  Mixed 
 

CEREALS 
Served with milk or yogurt your choice of     
All bran    Muesli roasted with honey 
Bircher muesli   Oatmeal                       
Wheat and sugar free muesli  Choco Crispies                
Cornflakes   Nutri grain 
Mix of grains, nuts and coconut 
 

FRESH FRUITS CUT “À LA MINUTE”    
Choose your favorite fruits from our list: 
Mango   Logan   Rambutan  
Orange   Green/Red Apple Papaya             
Grapefruit  Passion Fruit  Watermelon 
Green/Black Grape Kiwi   Honey melon            
Pineapple  Mangosteen  Local Bananas 
Pomegranate  Guava 

 

“VIENNOISERIE” BASKET 
Croissant, pain au chocolate, whole meal toasted bread, Danish pastry, served 
with butter, honey and a selection of homemade jams. 

 

EGGS 
Choice of egg preparations and accompaniments 

 

HOT BEVERAGES 
Select from our extensive list of ground gourmet coffees, freshly brewed teas 
and herbal infusions. 

 



 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

Asian Breakfast    55 
 

YELLOW FIN TUNA SASHIMI 
Accompanied with soy sauce, wasabi, ginger pickles 
or 

SEAWEED AND SESAME SALAD 
This seaweed salad is a healthy Japanese dish. It's sustainable and loaded 
with nutrients fiber, vitamins and minerals. 
 

MISO SOUP 
with tofu and spring onions 
or 

RICE CONGEE 
with chicken, spring onion, fresh coriander and scented with lemongrass 
 

MASALA OMELETTE 
Onion, chili, coriander 
 

STEAMED JASMINE RICE 
Steamed fragrant Thai long grain rice 
 

FRESH FRUITS CUT “À LA MINUTE”    
Choose your favorite fruits from our list: 
Orange   Grapefruit  Kiwi             
Pineapple  Pomegranate  Bananas                        
Water Melon  Melon   Papaya        
Apple   Mango   Grape 
 
 

HOT BEVERAGES 
Select from our extensive list of ground gourmet coffees, freshly brewed teas 
and herbal infusions.  

 
 
 
 
 

 
 
 



 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

Spa Breakfast     45 
 

FRESHLY SQUEEZED JUICES 
Squeezed “à la minute” to ensure the highest quality and richness in vitamins 
 

Fruits:              

Orange   Grapefruit  Kiwi             
Pineapple  Pomegranate  Bananas                        
Water Melon  Melon   Papaya        
Apple   Mango   Grape 
 

Vegetables: 
Carrot   Tomato   Cucumber   
Celery   Capsicum  Mixed 

 

CEREALS  
Served with yogurt or low fat milk your choice of    
All bran   
Muesli roasted with honey 
Wheat and sugar free muesli   

 

FRESH FRUITS CUT “À LA MINUTE”    
Choose your favorite fruits from our list: 
Mango   Logan   Rambutan                       
Orange   Green/Red Apple Papaya             
Grapefruit  Passion Fruit  Watermelon 
Green/Black Grape Kiwi   Honey melon            
Pineapple  Mangosteen  Local Bananas 
Pomegranate  Guava 
  

SPA BAKER’S BASKET      
Dark rye bread, multi grains croissant, Bran muffin and fruit Danish, served 
with homemade jams 

 

HOT BEVERAGES  
Homemade ginger tea, green tea or fresh mint tea 

 
 

 
 
 



 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

Pre Dive Breakfast   
 45 
 

FRESHLY SQUEEZED JUICES 
Squeezed “à la minute” to ensure the highest quality and richness in vitamins 
 

Fruits:              
Orange   Grapefruit  Kiwi             
Pineapple  Pomegranate  Bananas                           
Water Melon  Melon   Papaya        
Apple   Mango   Grape 
 

Vegetables: 
Carrot   Tomato   Cucumber   
Celery   Capsicum  Mixed 
 

FRESH FRUITS CUT “À LA MINUTE”    
Choose your favorite fruits from our list: 
Mango   Logan   Rambutan                        
Orange   Green/Red Apple Papaya             
Grapefruit  Passion Fruit  Watermelon 
Green/Black Grape Kiwi   Honey melon            
Pineapple  Mangosteen  Local Bananas 
Pomegranate  Guava 
 

“VIENNOISERIE” BASKET 
Croissant, pain au chocolate, toasted bread, brown bread, Danish pastry, 
served with butter, honey and a selection of homemade jams. 
 

GRILLED BRIOCHE 
With scrambled eggs, chives and sautéed mushrooms 
 

HOT BEVERAGES 
Select from our extensive list of ground gourmet coffees, freshly brewed teas 
and herbal infusions. 

 

 
 
 
 
 

 



 

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST 

Junior Breakfast    22 
 

FRESHLY SQUEEZED JUICES 
Squeezed “à la minute” to ensure the highest quality and richness in vitamins 
 

Fruits:              
Orange   Grapefruit  Kiwi             
Pineapple  Pomegranate  Bananas                         
Water Melon  Melon   Papaya        
Apple   Mango   Grape 
 

Vegetables: 
Carrot   Tomato   Cucumber   
Celery   Capsicum  Mixed 

 

CEREALS  
Served with yogurt or milk your choice of              

Choco Crispies  
Cornflakes 

 

FRESH FRUIT COCKTAIL  
Mango, sweet melon and pineapple 

 

BANANA PANCAKES 
With maple syrup 

 

CHOCOLATE DOUGHNUT 
 

HOMEMADE HOT CHOCOLATE 
 
 
 
 

 

 


