
Brunch Club
Served 11am - 3pm on Saturdays & Sundays



Savoury
Eggs Benedict	 €14
Two poached eggs, grilled Virginia ham, 
grilled asparagus, hash browns and truffle 
Hollandaise sauce

Shakshuka	 €12
Israeli specialty, with two eggs, garlic butter 
and sour dough bread 

Eggs Kagiana	 €12
Scrambled eggs with a Greek twist, mixed 
with Feta cheese and tomato served with 
grilled Pitta

English Breakfast	 €14
Scrambled eggs, bacon, sausage and baked 
beans served with a twist in a croissant 

Poached Egg & Norwegian Smoked Salmon	 €13
Served with avocado, on German Rye bread 
bruschetta 

Mini Quiche	 €10
Made with cheddar cheese and fresh spinach

Spicy Sausage, Fried Eggs & 
Sweet Potato Fries	 €13
Served on Greek Pitta with Parmigiano

Savoury Waffle Beef Burger	 €15
Served with red onions, tomato, lettuce, spicy 
mayonnaise & BBQ sauce

Prices include service charge and all applicable taxes.

Fresh & Healthy
Kale & Strawberry Salad	 €12
Super healthy! Served with avocado, cherry 
tomatoes, walnuts, fresh basil  and kale

Quinoa & Halloumi Poke Bowl	 €12
With boiled egg, avocado, pine nuts and Pitta 
crisps 

Fruit Salad	 €11
With yogurt, blueberries, strawberries and 
basil 

Yogurt & Carob Rusks	 €11
Served with Honey, dried figs marinated in 
sour cherry juice and raisins 

Roasted Pumpkin Tortilla	 €11
With Feta cheese, cherry tomatoes, black 
olives, pine nuts, baby rucola leaves  and 
carob syrup

Coconut & Peanut Butter Porridge	 €10
A modern twist, with Chia seeds, dried 
cranberries and pistachios

On the Sweet Side
Chocolate Pancakes	 €13
American pancake stack, served with Nutella 
biscuit cream

Blueberry Pancakes	 €13
Fluffy pancakes with Granola and Maple 
syrup, topped with fresh Blueberries

Waffle	 €13
Served with forest fruit sauce, chocolate 
sprinkles, roasted, gooey Marshmallows and 
salted caramel ice cream

Carrot cake	 €11
Chunks of carrot cake, served with Tiramisu 
cream

Crêpes	 €11
Three Crêpes, topped with Honey, walnuts 
and caramelized banana

Brunch Bubbly
Mimosa	 €10
Fresh orange juice and Prosecco
No brunch is complete without a Mimosa! The 
perfect accompaniment to any egg based selection. 
This sparkling cocktail dates back to prohibition and 
is named after the yellow flowered mimosa plant 

French 75	 €12
Bombay Gin, Prosecco, simple syrup and lime juice
Sparkling and sour, this elegant cocktail dates 
back to 1922 and has appeared in a variety of 
movies, including Casablanca

Juices
Freshly Squeezed	 €7
Orange - carrot - apple - grapefruit 

Energy Boost Pressed Juices	 €8

Detox Beetroot, red apple, lime juice, ginger and carrot 

Green Green apple, celery, spinach, ginger,  
lemon juice and cucumber

Mixed Berries Smoothie A variety of mixed berries  
and honey, blended with yogurt

Hot Beverages
Cyprus Coffee	 €4

Double Cyprus Coffee	 €5

Espresso (Regular Or Decaffeinated)	 €4.50

Espresso Macchiato	 €5

Double Espresso	 €5.50

Cappuccino	 €6

Cappuccino Viennese	 €6.50

Filter Coffee	 €6 

Americano	 €5.50

Latte Macchiato	 €6

Instant Coffee (Regular Or Decaffeinated)	 €5

Hot Chocolate	 €6

Mochaccino	 €6

Dammann Tea	 €6 
Vert Yunnan-English Breakfast-Darjeeling-
Chamomile-Menthe-4 Fruits Rouges-Ceylan-
Earl Grey

Iced Coffees
Iced Coffee Frappe	 €6

Espresso Freddo	 €6

Cappuccino Freddo	 €6

Iced Latte	 €6

Iced Mochaccino	 €6

Cold Chocolate	 €6

Frappe with Ice Cream	 €7

Please inform our team if you have any allergies


