BIG GEORGIAN BREAK#AST FOR 2

Fried eggs, sujuk, tomato and tarragon salad, cheese balls, white
cherry jam, adjapsandali, satsivi, yoghurt with nuts, mini adjarian
khachapuri, phkali and lavash flatbread

*Coffees included: americano, espresso 6r capuccino, or an orange juice
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STARTERS o

Green salad with avocado and honey dressing "'} 1
Seasonal fruits and berries W #
Hummus with eggplant Served with toasted lavash ¥

Blinis with Caviar and soft butter/

Avocado toast

Toasted bread topped with creamy avocado, feta cheese,
tomato salsa with onion, finished with fresh basil leaves.

LAVASH SANDWICHES
Chicken Shashlik

Grilled chicken shashlik wrapped in fresh lavash with garlic sauce,
smoked suluguni cheese, and crisp lettuce.

Pastrami

Tender pastrami slices with honey-mustard sauce, fresh arugula,
and melted smoked suluguni cheese in warm lavash.

Smoked Salmon

Smoked salmon with creamy dill mousse, fresh cucumber,
guacamole, and crisp vegetables wrapped in soft lavash.

Turkey Ham

Turkey ham with smoked suluguni sauce, marinated red cabbage,
and creamy mozzarella cheese in freshly baked lavash.

Garden & Cheese YV

A vegetarian lavash sandwich with smoked suluguni sauce, yellow
cherry tomatoes, fresh arugula, tarragon, and mozzarella cheese.

DOUGH
Mini Adjarian Khachapuri\?

Open khachapuri with suluguni, imeritian cheese and a raw egg on top
Mini Tashmijabi \/

Khachapuri with cheese, potatoes and mushrooms

EGGS
Scrambled Eggs with Shrimps *

Soft scrambled eggs served with sweet and sour shrimps, avocado,
toast, and sautéed greens.

Salmon & Caviar Eggs Benedict *

Served on soft brioche with hollandaise sauce.

Bacon Croissant Eggs Benedict %
Croissant filled with bacon and poached eggs, topped with rich
hollandaise sauce.

Creamed Spinach Scrambled Croissant * \/

Croissant filled with soft scrambled eggs and creamy spinach.

Boiled Eggs with Turkey or Smoked Salmon *
Boiled eggs served with turkey or smoked salmon, fresh salad,
tomatoes, and toast.

Shakshuka

Eggs baked in tomato sauce with vegetables, served with lavash flat bread
Chijji-Biji

A comforting Georgian-style egg dish with tomatoes, onions, garlic,
and butter, served with mixed greens.

Sunny Side Up!

3 eggs with a side of brioche bread and beef bacon
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Enjoy your meal! Please let us know if you have any allergies or dietary restrictions. We cannot guarantee that every dish is nut-free. Thank you for your understanding

ALL PRICES ARE INCLUSIVE OF 5% VAT & 7% DIFC AUTHORITY FEES.



SWEET
Coconut Chia Pudding % ® 42

Made with coconut milk, coconut cream, honey, and chia seeds. Served with crunchy granola and fresh berries.

Pancakes with strawberries * \/ 49
Fluffy pancakes topped with sour cream, fresh strawberries, and mixed berries.
Served with your choice of strawberry coulis, whipped cream, or maple syrup.

Chocolate Pancakes * )
Fluffy pancakes topped with Nutella, fresh banana slices, and chocolate sauce. Served with a side of whipped cream.

Yoghurt with Granola & Berries &V 49
Healthy creamy yoghurt topped with a mix of bananas, raspberries,
passion fruit, crunchy granola, pine nuts, and pistachios.

Syrniki (Sour cream, strawberry sauce, whipped cream) \’ 59
2 Blinies Choice of: sour cream, berry sauce or salted caramel \/ 19
Oatmeal Strawberry sauce and nuts \/# /2 27
Croissant Served with butter and jam \/ 19

Jam White cherry or fig & &

CLASSIC TEAS 500/1000 mi 27/37 MINERAL WATER
English Breakfast, Earl Grey, Sencha, Estate Tigrus Water (still/sparkling) 300 ml 22
Darjeeling, Roiboos, Jasmine, Chamomile, Sustainable water made locally from air, 750 ml 32

. . supporting our eco-friendly commitment.
Verbena, Organic Ginger Lemon & Orange PP ° Y

Acqua Panna 500 /1000 ml 24/34
San Pellegrino 500/1000 ml  24/34
KARAK CHAI 15/21/32 Borjomi (sparkling) 500 ml 40
1 cup, 350ml teapot, or 750ml teapot
SIGNATURE TEAS so0mi 45 FRESH JUICES
Blackcurrant with basil, Ginger and apple, Orange, Grapefruit, Apple, 35
Moroccan, Lingonberry with thyme, Carrot, Carrot with celery, Pineapple 85
Citrus-lemongrass, Sea buckthorn Pomegranate, Watermelon 52
BLACK COFFEE NON-COFFEE
Espresso 19 Cocoa 35
Lungo 1€ Hot chocolate 37
Double espresso 24 Matcha-Latte with coconut milk 37
Americano 24
Turkish coffee 27 ICED
Turkish coffee with cardamom 27
Emirati Gahwa 350ml/750ml 31/47 Iced La_itte . 85
Iced Pistachio Latte 41
Iced Spanish Latte 41
COFFEE WITH MILK Iced Spanish Saffron Latte 41
Espresso Macchiato 24 Bumble 37
Double Espresso Macchiato 25 Espresso-Tonic 37
Cappuccino 27 Affogato 37
Latte 27
Pistachio Latte 41 COMPLEMENT YOUR COFFEE
Spanish Latte 41 . .
Spanish Saffron Latte 41 (S:giim'lkn/ﬁfklrrggfrm”(k/ 6
Flat white 27
RAF 41
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Enjoy your meal! Please let us know if you have any allergies or dietary restrictions. We cannot guarantee that every dish is nut-free. Thank you for your understanding

ALL PRICES ARE INCLUSIVE OF 5% VAT & 7% DIFC AUTHORITY FEES.



