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SPANISH BREAKFAST | 65

Breakfast buffet, coffee or teg, fresh juices, "huevos rotos” with lberian ham and churros with chocolate

DANI BREAKFAST | 58

Breakfast buffet, coffee or tea, fresh juices and one “A la carte” dish

ROYAL BREAKFAST | 125

Breakfast buffett, any hot beverage, selection of juices, one cocktail or a glass of Champagne and
a choice of one dish (from “A la carte” or “Our Specials’) with up to two sides

A LA CARTE

(One dish included in Dani Breakfast)

G/OCADO TOAST | 25 @
Multigrain bread, Hass avocado from Malaga,
seasoned cottage cheese, mixed seeds

Add:
Egg +5 | Caviar (5g) +25 | Salmon +9

ﬁw&’\{/ CROISSANT | 27
Truffle mortadella, Brie cheese, fresh tomato

SALMON BAGEL | 29 &@

Cream cheese, smoked salmon, arugula
Add:

Egg +5 | Caviar (5g) +25

PROTEIN AREPA | 18
Corn, chicken, avocado, sprouts,
cottage cheese

EGGS YOUR WAY | 25
Fried, scrambled, poached, plain omelette
or egg white omelette

VEGAN TOFU SCRAMBLE | 23 @
Green and red pepper, zucchini

CASTILIAN-STYLE “HUEVOS RANCHEROS” | 27/
Corn tortilla, beans, chipotle sauce, avocado,
Mallorcan sobrasada, Manchego cheese

FLAMENCO-STYLE EGGS | 27
Grated tomato, muhammara,
“Padron” peppers, artichokes, pine nuts
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“HUEVOS ROTOS” STYLE EGGS | 32
Iberian ham, potato

BENEDICT-STYLE AVOCADO | 26 Add: Caviar (5g) | 25
Hass avocado from Malaga, hollandaise sauce

SALMON BENEDICT | 23 Add: Caviar (59) | 25
English muffin, trout roe, hollandaise sauce

‘DM‘/{/ STYLE BENEDICT | 22 Add: Caviar (59) | 25
English muffin, Iberian ham, hollandaise sauce

EVOO PANCAKES | 22

Arbequina olive oil, caramelized figs,
“Cabezuela” goat cheese

Choose from: Maple syrup or caramelized milk

“CHURROS” WITH CHOCOLATE | 21
Three chocolates: Valrhona 70%, violet, chestnut

STRAWBERRY “TORRIJA” | 22
Caramelized, flambéed

WARM CHOCOLATE SPONGE CAKE WITH EVOO | 24
Valrhona 70%, Arbequina olive oil, sea salt

POMEGRANATE FROZEN YOGURT | 17
Orange from Valencia, orange blossom honey

QUINOA AND CHIA BOWL | 17 @
Pomegranate, toasted seeds, orange blossom honey

J




OUR SPECIALS

DM‘/& “STEAK & EGGS” | 32 PISTACCHIO WAFFLE | 22
“Morucha” rib-eye, two eggs any style, Rose syrup, raspberry compote
crispy rosti

LOBSTER OMELETTE | 55

CROQUE “SENOR” | 29 Caviar beurre blanc
Artisan bread, tomato paste, cured beef,
melted Manchego cheese, truffled bechamel

SIDES

Potato résti | 9 Hass avocado from Malaga | 11
Bacon / pork or chicken sausages | 9 Cottage cheese with honey and walnuts | 9
Smoked salmon | 19 “Padron” peppers | 9
/COFFEES COCKTAILS & BUBBLES N\

Espresso 1 9 Bloody Mary | 19

Cortado | 9 .

Americano | 9 Espresso Martini | 19

Capuccino | 11 Irish coffee |17

Latte |11 Bellini | 19

JING TEA | 11 Champagne Ruinart R Brut | 31* ‘\‘7)

Jasmine, chamomile, mint tea, Earl Grey, Champagne Ruinart Rose | 39 I

English Breakfast, red tea

SIGNATURE HOT BEVERAGES | 14

FRESH JUICES | 11 Pistacchino

Add: Chai Latte

Orange, carrot, pineapple, grapefruit, green apple Golden Milk Latte
Matcha Latte

SPECIAL JUICES | 12

Add:

SPECIAL DRINKS
Iced Latte | 14
Add topping: Chocolate, white chocolate, caramel

Detox: Spinach, cucumber, green apple, lime @
Tropical Sunshine: Carrot, orange, pineapple
Beet Boost: Beetroot, carrot, orange, ginger
green apple

Add bubbles +7

Chocolate Signature | 14
Matcha lemonade | 11
Organic kombucha | 9

SMOOTHIES | 14 Green life: Green tea
Energy green: Avocado, pineapple, green apple Creative mind: Savory, lavender, rosemary
Cucgmber, spmach@ Solar flower: Chamomile, elderflower,
Berries: Oat milk, banana
orange blossom j
@ Balance by Four Seasons: Nutritious, balanced, and inspired - this symbol DIETARY
highlights flavourful options designed to suit a variety of dietary and lifestyle RESTRICTIONS

preferences

Please inform our team of any allergies or dietary restrictions

All our eggs come from free-range hens.

We support sustainable fishing practices to promote biodiversity in the oceans
We select coffee and tea from sustainable sources, following fair trade standards.
This establishment complies with prevention of Anisakis parasitosis

_ Mildly spicy
Prices in € VAT Included
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