a4/ BREAKFAST | 58

TAKE YOUR BUFFET EXPERIENCE TO THE NEXT LEVEL BY ADDING ONE OF OUR FRESHLY MADE DISHES!

SWEET

BANANA TREAT @
Caramelized banana, granola, toffee

PANCAKES
Maple syrup, red berries

WAFFLE
Chocolate spread

THE "TORRIJA™
Maple syrup, red berries

“CHURROS”
Valrhona chocolate

QUINOA CHIA PORRIDGE @
Honey, goji berries

PAPAYA BIRCHER @

Bircher muesli, mango, Kaffir lime

SIDES

AVOCADO | 1

BACON | 9

PORK OR CHICKEN SAUSAGE | 9
HASH BROWNS | 9

CREAMY BURRATA WITH EVOO | 12
SAUTEED WILD ASPARAGUS | 9
KALE SALAD | 9

SPECIALITY DRINKS

GREEN ENERGY GOLDEN
Pineapple, spinach, cucumber, GINGER SHOT
green apple, rice milk, avocado Freshly squeezed
SUPER POWER ginger, turmeric

OaF mi\k,‘ banana, dates, RENOVADOR
goji berries, peanut butter
SHOT

MATCHA LATTE
Fresh celery, lime

Served hot or cold with your
choice of lactose-free milk

SAVORY

AVOCADO TOAST @
Add 1 egg any style or hollandaise sauce

SCRAMBLED TOFU @
Turmeric, kale, spring onions

SALMON BAGEL
Sesame, cream cheese, rocket salad

SALMON & NORI

English muffin, Norwegian smoked salmon,
nori hollandaise sauce

|)sii STYLE EGGS BENEDICT

English muffin, loerian ham, hollandaise sauce
AVOCADO EGGS BENEDICT
English muffin, hollandaise sauce

FREE - RANGE EGGS

Fried | Scrambled | Poached | Boiled |
Omelette of choice | Spanish potato omelette |
"Huevos rotos”

Add Caviar Osetra 50gr +250

BREAKFAST COCHTAILS

BLOODY MARY | 19

ESPRESSO MARTINI | 19

IRISH COFFEE | 17

BELLINI 119

CHAMPAGNE RUINART R BRUT | 31
CHAMPAGNE RUINART ROSE | 39

BEET BOOST

BEETROOT, CARROT, GREEN APPLE, ORANGE,
GINGER

Add bubbles +7
DETOX

CELERY, SPINACH, GREEN APPLE, GINGER, MINT,
LEMON, CUCUMBER

Add bubbles +7
TROPICAL SUNSHINE
PINEAPPLE, CARROT, ORANGE
Add bubbles +7



ROYAL BREAKFAST | E%E)

Begin your day with a sophisticated experience designed for
those who seek exceptional quality and value right from the start:

GLASS OF CHAMPAGNE RUINART R BRUT

SELECTION OF JUICES, SMOOTHIES AND HEALTHY SHOTS
SELECTION OF LAVAZZA COFFEE AND PREMIUM JING TEA

ACCESS TO THE ENTIRE BUFFET INCLUDED
ENTIRE SELECTION OF SIDE DISHES

ONE SAVORY DISH FROM A LA CARTE SELECTION
ONE SWEET DISH FROM A LA CARTE SELECTION

SPANISH BREAKFAST | GSES

Timeless, home-style flavors; a celebration of authenticity,
crafted for those who like to start the day with character and
tradition:

FRESHLY SQUIZED ORANGE JUICE
SELECTION OF LAVAZZA COFFEE AND PREMIUM JING TEA

ACCESS TO THE ENTIRE BUFFET

FRIED EGGS OVER CRISPY POTATOES AND IBERIAN HAM
SPANISH OMELETTE

ONE SIDE DISH OF CHOICE

CHURROS WITH CHOCOLATE

Allergen information available upon request
All our eggs are from cage-free hens.
We support sustainable fishing favoring biodiversity in the seas

Prices in € VAT included




