
(a) alcohol  (ce) celery  (d) dairy  (e) eggs  (g) gluten  (m) mustard  (n) nuts  (s) fish and/or shellfish   

(se) sesame  (so) soybeans  (sp) sulphur  (v) vegetarian  (vE) vegAN

All prices are in AED and inclusive of 7% municipality fee, 10% service charge, and 5% VAT.

FRESH CUT FRUITS V, VE	 45
Seasonal selection of fresh fruits

GREEK YOGURT GRANOLA N, D, G	 60
Greek yogurt with chia seeds, homemade granola, 

berries, banana, raspberry coulis

AÇAÍ BOWL G, N	 65
ACaI berries, peanut butter, blueberry, strawberry, 

banana, homemade granola, chia seeds

CRÊPES N, D, G, E	 55
Choice of toppings: berries compote with fresh 

berries, or banana and Nutella

BREAKFAST BASKET D, G, E, N	 50
Assortment of freshly baked butter croissant, 

brioche, and sourdough toast

FLUFFY PANCAKES D, G, E, SP, SO	 55
Banana, strawberry, blueberry, cream cheese, 

maple syrup, icing sugar

GLUTEN-FREE PANCAKES D, E	 55
Banana pancakes with coconut powder, 

date syrup, and mixed berries

EGGS YOUR WAY E, D, G	 55
Choice of eggs: boiled, fried, scrambled, 

or omelette, served with grilled tomato

Choose your filling: turkey ham, cheese, 

chilli, tomato, onion, mushroom, or pepper

AVOCADO TOAST G, E, D, N	 65
Choice of scrambled or poached eggs, 

served on sourdough with Greek feta, 

semi-dried tomatoes, olives, pumpkin seeds, 

and radish

SÉLÈNE BREAKFAST D, G, E	 85
Choice of eggs, veal sausage, veal bacon, 

hash brown, mushroom, and grilled tomato

BEETROOT AVO TOAST D, G, E	 55
Poached eggs, sourdough bread, 

beetroot hummus, cream cheese, avocado, 

radish, pomegranate, semi-dried tomatoes

TRUFFLE CROQUE MONSIEUR D, G	 65
Toasted bread layered with melted cheese and

turkey ham, baked with Mornay sauce, finished 

with truffle cream and fresh truffle

THE HEALTHY RISER D, G, S, E	 65
Two eggs poached or scrambled,, halloumi cheese, 

smoked salmon, avocado, arugula, tomato chutney. 

Served with sourdough or gluten-free bread

BERRIES FRENCH TOAST D, G, E	 55
Strawberry, blueberry, blackberry, 

vanilla ice cream, berries compote, icing sugar

SHAKSHOUKA D, G, E	 65
Two poached eggs, bell pepper, onion, garlic,

tomato, labneh, and sumac

EGGS FLORENTINE G, E, D	 55
Poached eggs on a brioche bun with avocado, 

baby spinach, and Mornay cheese sauce

SALMON CROISSANT S, D, E, G	 55
Poached egg, crEme fraIche, hollandaise sauce, 

and confit cherry tomato chutney

CHILDREN’S BREAKFAST N, D, G	 49
Orange juice, egg, croissant, and fruit yogurt

EGGS ROYALE G, E, D, S	 140
One poached egg on a brioche bun with avocado, 

baby spinach, hollandaise, and 15g caviar

BREAKFAST

SIGNATURE DISH



All prices are in AED, inclusive of 10% service charge & 5% VAT              

SOFT BEVERAGES

Water
Local Water (Small)	 15 

Local Water (Large)	 25 

Evian (Small)	 20 

Evian (Large)	 30 

Solan De Cabras Still (Large)	 33 

Solan De Cabras Sparkling (Large)	 35

Soft Drinks	 20 

Fresh Juice	 25

TEA & COFFEE
Choice of milk: oat, almond, soy

COFFEE
ESPRESSO 	 18 

Macchiato 	 20 

Double ESPRESSO 	 24  

Americano 	 24  

Latte 	 24  

Cappuccino 	 24  

French Press 	 27 

TEA
Earl GrEY 	 24  

English Breakfast 	 24 

Green Sencha 	 24 

Chamomile 	 26  

Jasmine Blossom 	 26 

Peppermint Infusion 	 26

MORNING  MOCKTAILS

Passion fruit mojito	 35
PASSION FRUIT, LIME JUICE, MINT

STRAWBERRY MOJITO	 35
Strawberries, lime juice, mint

Acai kick	 35
Acai, blueberry, mango, banana

Mango paradise	 35
Mango, pineapple, passion fruit	

MORNING COCKTAILS 

Mimosa a	 65
Alberto Nani Proseco, Grand Marnier,  

Orange Juice

Bloody mary a	 65
Vodka, tomato juice, Worcestershire sauce, � 

tabasco. lemon juice

BEVERAGES


