
	
  

Kindly notify one of our team members, if you have any allergies or intolerances 

         VEGETARIAN PORK   GLUTEN FREE

	
   	
   	
   	
   	
  
	
  
	
  
	
  
	
  

 

 
 
 
 
 
 

 
Refreshers |  your selection of freshly squeezed fruit juices, homemade booster of the day 
organic Sri Lankan tea, Kurumba cappuccino, hot chocolate 
 

Bubbles |  two glasses per person of Bottega Rose, our signature Montenisa Franciacorta 
 - non alcoholicBrut or Bella Rose  

 

Choose your breakfast 
Bread toast |  white bread, brown bread, wholemeal bread, gluten free & lactose free bread 
Jam | strawberry, mango, flavoured honey, peanut butter & Nutella 
Cereal | corn flakes, chocos, bran flakes, (Gluten free available)  
Milk | Full cream, skimmed, soya or almond 
Roasted nuts & Dried fruits | walnut, almond, apricot, prunes 
Yoghurt of the day | homemade plain, coconut, mixed berry and Bircher Mueseli 
Salad |  Maldivian salad, green salad, Caesar salad (w. chicken / prawns) 
 

A la carte selection 
Fruit platter to share & selection of pastries 
Choose your platter 
 • Breakfast co ld cuts, double smoked ham, smoked salmon, serrano ham, 
homemade smoked turkey, sourdough crisp, cornichons, plum relish  

 • Cheese platter, cheddar, brie, smoked Dutch cheese, mascarpone, grissini 
 

Sweets  
 • Vanil la  hotcakes, caramelised banana, warm nutella, hazelnuts, chocolate  
 • Baked French toast , lime mascarpone, crushed raspberry, pistachio, coconut  
 • Warm porridge, red fruit compote, blackberries, bee pollen, seed crunch   
 • Homemade waffles,  bacon, banana & maple syrup  

 

Eggs  
 • Thila gri l l , eggs to your liking, garlic & thyme sautéed mushrooms, confit tomato, potato rosti, 
sourdough, sausage, pork bacon w. salsa verde  

 

 • Homemade haricot bean ragout, parma ham, toasted ciabatta  
 • 2 eggs on sourdough to your liking 
 • Egg white & herb omelette w. house-smoked turkey breast, chimmi churri              
(Vegetarian option available)                                                                                                        

 • Smoked fish hash, poached eggs, hollandaise, roquette pesto 
 • Green eggs & ham benedict, slow cooked pork, pesto hollandaise, watercress   
 • House cured salmon, potato and leek rosti, asparagus, avocado salsa, 
poached egg, grain mustard dressing  

 • Corn fr itters, avocado, egg, tomato chili jam, coriander, lime  
Additional options: smoked slab bacon or prawns   

 • Mushrooms, coconut husk fired, persian feta, almond dukkha, fried egg  
 • Spring onion uttapam w. soft centered egg curry  
 • Maldivian style omelette, flaked reef fish, coconut sambal, curry leaves 

 

Eggless  
 • Serrano ham, burrata, avocado, cherry tomatoes, grilled sourdough  
(Vegetarian option available) 

 • Warm bagel, cured salmon, dill cream cheese & caperberries  
(Vegetarian option available)  

luten free toast & hotcakes are available  (preparation time 30 minutes)G  


