
BRUNCH ALA CARTE  

 

All menus are completely dictated by seasonality and therefore can change according to market availability. All prices are inclusive of VAT, catering levy and service charge. 

GARDEN OF EDEN SALAD  900 
Asparagus, Broccoli, Lettuce, Cherry 
Tomato, Cucumber, Pumpkin Seeds, Citrus 
Dressing 
 
WATERMELON SALAD  950 
Tomato, Feta Cheese, Lettuce, Rocket, 
Quinoa, Apple Vinaigrette Dressing. 
 
CAESAR SALAD   950 
Charred Kale, Rocket, Anchovies, Chicken, 
Egg, Croutons, Parmesan Shavings, Caesar 
Dressing 

MEDITERRANEAN POACHED EGGS  1500 
Poached Eggs in a Spiced Tomato Sauce, Spinach, Feta,  
Pita Bread 
 
CROQUE MADAME     1000 
Butter Croissant with Gruyere Cheese, Ham, Eggs,  
Lettuce, Grilled Tomato, Side Salad 
 
CHEDDAR CHEESE & BACON QUICHE  1350 
Three Eggs, Leek, Onion, Cheddar Cheese & Green Salad 
 
SWEET POTATO PANCAKES 
AND A POACHED EGG    1200 
Maple Syrup 
 
SMOKED SALMON &  
SCRAMBLED EGGS BRUSCHETTA   1750 
Sour Dough, Onions, Dill, Capers, Grilled Tomato 
 
STEAK AND EGG     1400 
Beef Steak, Fried Egg, Potatoes, Mushroom, Spinach,  
Red Wine Sauce 
 
BEEF BULGOGI     1600 
Jasmine Onion Rice, Beef Strips, Avocado, Fried Egg 

GLAZED LAMB CHOPS   2700 
Herb Roasted Potatoes, Buttered Broccoli, Mint Sauce 
 
HERB CRUSTED BEEF TENDERLOIN  3500 
Pomme Puree, Salsa Verde 
 
TIKKA SPRING CHICKEN   1500 
½ Marinated Spring Chicken, Jasmine Rice, 
Tandoori Sauce, Raita 
 
TEXAS BBQ PORK SPARERIBS  2500 
Parmesan Potato Wedges, Green salad 
 
EDEN FEAST (SERVES 2)   3450 
Chicken Tandoori Lollipops, Lamb Loin Chops, 
Boerewors, King Prawns, Truffle Fries, Tzatziki 
 
“GOAN” RED SNAPPER MASALA  2500 
Aromatic Herb Rice, Charred Broccoli 
 
GRILLED LOBSTER    4800 
Served with Brown Onion Rice, Corn on the Cob,  
Belgium Hollandaise 
 
SIDES      500 
Paprika Fries, Lyonnaise Potatoes, Mashed Potato Curry 
Rice, Bhajias, Chapatti, Polenta Fries, Creamed 
Spinach, Mixed Vegetables, Blistered Broccoli 
 

SALADS SPECIALS 
 

MAIN COURSE 

DESSERT 
WAFFLE CONE ICE-CREAM 1000 
Chocolate, Vanilla, or Strawberry Ice Cream 
 
ESPRESSO CRÈME BRULEE  1000 
 
CITRUS MANGO MERING  1000 
Served with Vanilla Ice Cream 
 
PINEAPPLE CRUMBLE  1000 
Served Warm with Vanilla Ice Cream 

SCRAMBLED EGGS ON TOAST 700 
Two Eggs, Toasted Bread Cream, Salt, Pepper & 
Fresh Herbs 
 
OMELETTE BAR   900 
Two Eggs, Diced Bell Peppers, Onions, Mushrooms, 
Spinach, Cheese & Cooked Meats, Ham, Bacon, 
Sausage 
 
EGGS BENEDICT   1000 
English Muffins, Poached Eggs, Streaky Bacon & 
Hollandaise Sauce 

CREAM OF TOMATO SOUP  700 
Garnished With a Cheese Crouton 
 
ORIENTAL SEAFOOD SOUP 900 
Coconut Fish Stock, Seafood, Bell 
Peppers, Coriander 

SOUPS 

SMASHED AVOCADO WITH MUSHROOMS 1100 
Ripe Avocados, Sautéed Mushrooms, Garlic, Lemon Juice, Salt, & 
Pepper 
 
BREAKFAST BURRITO    1300 
Tortilla layered with Scrambled Eggs, Cheese, Black Beans, Salsa & 
Tortillas 
 
SIDES AND TOPPINGS: 
• Toast Station: A variety of Breads Sourdough, Brown, White with  
   Butter, Jam, Marmalade & French Toast 
• Fruit Salad: A Mix of Seasonal Fruits for a Refreshing Side. 
• Yogurt Parfait Bar: Yogurt, Granola, & Fresh Fruits for layering. 

EGG STATION 


