
Festive Breakfast



F E S T I V E  B R E A K F A S T

C  -  CELERY,   D  -  DA IRY ,   E  -  EGG,   F  -  F ISH ,   G  -  GLUTEN,  L  -  LUP IN ,   MU  -  MUSTARD,  N  -  NUTS ,  R  -  RAW,  S  -  SHELLF ISH ,  SE  -  SESAME,  SO  -  SOYBEAN,  SU  -  SULPH ITES ,  V  -  VEGETAR IAN.

CONSUMPT ION OF RAW OR UNDERCOOKED MEATS ,  SEAFOOD OR POULTRY PRODUCTS SUCH AS EGGS MAY INCREASE YOUR R ISK OF FOOD BORNE- ILLNESS .
PLEASE NOTIFY YOUR SERVER I F  YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCES .

ALL  PR ICES ARE IN AED & ARE INCLUS IVE OF 7% MUNICIPAL ITY FEES & 5% VAT .  D ISHES ARE PREPARED IN A K ITCHEN THAT HANDLES NUTS ,  SHELLF ISH & DAIRY

FIG PARFAIT D N V
Honey, walnut ,  Greek yoghurt

GREEK YOGHURT D N V
Peanut butter ,  gingerbread and chestnut granola, pomegranate

EGG CUSTARD PIZZA D E G V
Mascarpone, cherry

PANETTONE FRENCH TOAST D E G N V
Homemade jam, clotted cream

LOBSTER BENEDICT D E G S
Cajun hol landaise, Engl ish muf f in ,  egg yolks ,  pars ley

BEET CURED SMOKED SALMON GRAVLAX D F G MU
Dil l ,  Greek feta mousse, mustard sauce, sourdough

AVOCADO FETA TOAST D F G
Smoked salmon, avocado, feta mousse, oregano gremolata, asparagus

SPANISH OMELETTE E V
Caramel ized onion, potato, black gar l ic aiol i ,  f resh t ruf f le

EGGS YOUR WAY D E G V
Sourdough, roasted tomato

CROISSANT AND CHOCOLATE BREAD PUDDING D E G N V
Nutmeg, vani l la

BAKED EGGS D E N V
Creamed spinach, sun-dr ied tomato, rocket & pine nuts 

TURKEY HAM CROISSANT D E G
Butter lettuce, scrambled egg, Emmental cheese

ZEUS’ BREAKFAST E G SU
Veal bacon, spiced veal sausage, baked bean, gr i l led tomato, hash browns,
button mushroom, sourdough bread, choice of egg

PRAWN COCKTAIL CROSTINI E F G R S MU SU
Caviar ,  avocado, pars ley, cr ispy green apple
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