
 BrunchMENU



Family Brunch
MENU
COLD STARTERS

FRESH BREAD BASKET

MIXED CRUDITÉS (V) (Vg) Cal 65
cucumber, carrot, lettuce,
tomato, radishes

MARINATED OLIVE (V) (Vg) Cal 110
green and black olive marinated
in herbs garlic and chili pepper

DIP SAUCE
EGGPLANT CAVIAR (V) (Vg) 86

LABNA WITH PROVENCAL HERBS
(D) (Ss) Cal 208

MUHAMARRA WITH POMEGRANATE
AND ROASTED NUTS (V) (G) (N) Cal 59

HOT STARTERS

POTATOES SAUTÉS (V) (G) Cal 267
fried potato, coriander, Charlotte, cumin 

CRISPY CHEESE ROLL (V) (D) (G)Cal 195
spring roll with Mozzarella cheese

SAMOSA (M) (E) (G) Cal 148
potato coriander and fresh parsley 
 

MAIN COURSE TO SHARE

CONFIT BEEF (Ce) Cal 337
Slow cooked beef , paysane vegetables

GRILL CHICKEN PICCATA (M) (Ce) Cal 496
Chicken supreme ,roast red bell pepper

SEABASS A LA PLANCHA (F) Cal 296
Citrus zest and fresh fine erbs

RIGATONI GRATIN (D) (E) (G) Cal 483
Béchamel, cheese mozzarella, tomato sauce,
pasta rigatoni

RICE PILAF (V) (G) Cal 286
Sautéed Spinach with rice

RATATOUILLE (V) (Vg) Cal 279
bell pepper, tomatoes, eggplants,
zucchinis and onions



DESSERT

CARROT CAKE (M)(N)(E)(G) cal 135
CHOCOLATE CAKE (M)(E)(G) cal 206

RED VELVET (M)(E)(G) cal 269

ASSORTED VIENNOISERIE

CROISSANT PLAIN (M)(E)(G) cal 96
CROISSANT ZAATAR (M)(E)(G) cal 116

PAIN AUX CHOCOLAT (M)(E)(G) cal 165

DRINKS

COFFEE
TEA 



DRINKS

MILKSHAKE
MOCKTAIL 

DESSERT

MUFFIN MARSHMALLOW (M)(E)(G) cal 153 
COOKIES CANDY (M)(E)(G) cal 195

Kids O�er
MENU

CHOICE OF

OR

MINI–BEEF BURGER (G) (M) (E) Cal 467
beef patty, Tomato, cheddar cheese, lettuce

CHICKEN NUGGETS (G) (E) Cal 389
fried minced chicken

MAC & CHEESE (M) (G) (E) Cal 618
macaroni with mozzarella and tomato sauce

MINI-PIZZA (M) (G) (E) Cal 578
pizza dough, tomato sauce and cheese mozzarella



MENU


