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BREAKFAST PRINKS

FRESH START EGG CLASSICS THE CLASSICS (HOT OR ICEP ) MOCKTALS
SUPER GREEK * & 65 THE BREAKFAST © & 40 ESPRESSO 20 ICED TER 25
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. wvocado, Labneh and Multi-Seed Toas MACCHIATO 20 26
gistvathiRogl!tglﬂB.lelrrgaAngeshierries 45 OUR EGGS ANY STYLE 45 pOUBLE MACCHIATO 24 MINT LEMONAPE
e o Wi Ry Fos oRNISH LA TE * | Pk LeMonaoe 24
OUR BENEDITS TURKISH EGGS © i 45 CORTAPO 24 | ELPERFLOWER LEMONAPE 24
Poached Eggs With Roasted Tomatoes, Whipped Yoghurt,
EGGS FLORENTINE @ i 40 Beef Bacon, Chili Oil, Sausage and Grilled Sour Dough Bread FLAT WHITE 24
Tomato Chutney, Sautéed Kale and Hollandaise Sauce o .
EG GS ROYALE kL@ 75 Zs}gg‘gginl:legllr{15S‘}‘ﬁce@dTofat:’Sauce with Feta Mousse 45 pAMMAHN FRERES TEAS 28 FRES H JU l CES
Salmontir}i quked Salmon on Crumpets, Wilted Spinach, Beef Bacon, Fresh Herbs, and Grilled Toast 0 RA N GE 20
Hollandaise, Crispy Shallots, Salmon Roe
THE SHLMONTIN BENEDICT - = 2 so | |STUFFED CROISSANT AND SIMIT BLACK TEAS
Poached Eggs Florentine with Wood-Smoked . EARL GREY PINEAPPLE 30
Light Smoked and Roasted Salmon with Creamy Spinach, TRUFF LE EGGS & 45
.S;laved Fennel, MustaadEH';lEi;dlazeT - Parmesan, Gruyere and Rocca ENGLISH BREAKFAST c A R R 0 T 30
ENDERLOIN +® i 80 .
Tl ool el o A ? GREEN APPLE 30
WILP MUSHROOM BENEPICT ¥ & 48 SMOKED SALMON SIMIT @ & = 59 GREEN TEAS WATERMELON 30
Wild Mushroom with Parmesan Cheese, Fried Sage Capers, Onion, and Herb Whipped Cream Cheese with Rocca BALI
AVOCAPO TOAST / TARTINES GRILLED CHEESE SIMIT & & 52 JASMIN MILK SHAKES
FRESH SEARSONEP AVOCADQ S O. = 40 VANILLA 32
Smashed Avocado with Rocca, Pickled Vegetables and Super Seed “ o " - E G G B R E A K F AS T WHITE TEA CHOCOLATE 3
SMOKEP SALMOH' AVOCAPO TOAST © 0. ¢ ¥ o 46 PANCAKES CHOCOLATE & & 40
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RVOCAPO TOAST WITH OLIVE TAPENADE © # & 42 FRENCH TOAST & & 45
Smashed Avocado with Poached Egg Banana Brule, Grilled Peaches and Salted Caramel Sauce
HERBAL TEAS WATER & SOFT PRINK
CROISSANTS OUR STUFFED CROISSANTS 30 . ER &3 S
PLAIN i & 20 PAIN AU CHOCOLAT & ¥ 20 CHOCOLATE MOUSSE & & e ACQUA PANNA 19728
o o - CARCADET NUITDETE SAN PELLEGRINO 19/28
ZAATAR & 20 MERINGUE CROISSANT & = 30 CUSTARD & = SOFT PRINKS 14
ALMOND & & 20 PISTACHIO CREAM . & CHAMOMILLA pepci, Die Pepsi 3 Up, Diet 7 Up,
Mirinda, Ginger Ale, Soda Water )
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LUNCH & PINNER

OUR SALMON SIGNATURES OUR SOUP PLATS PRINCIPAUX
SALMON RILLETTES & & & % 70 | SHRIMP BISQUE & % 48 @ SALMON EN CROUTE & ©. o 99 @ ENTRECOTE ST GERMAIN DES PRES & 150
Our 20 years Old Signature Receipe With Poached Shrimps, Creamed Spinach And Beurre Blanc Australian Wagyu Beef Tenderloin,
Créme Fraiche and Chives “Pommes Frites" and our Secret Sauce
TRAPITIONAL SMOKEP SALMON & # 95 ) )
Home-Smoked and Hand-Sliced with seasoned mixed greens X){g?giﬂgiﬁgeeflﬁfﬁiom 40 MISO-MARINATED SALMON PAVE & 125 EEEFI TE\A[]{ DERLtg !3" & ' 150
SALMON TARTARE * 100 P Broccoli and Fine Green Beans Australian Wagyu. with Béarnaise, us,
Fresh and Light Smoked Salmon with Avocado Purée, MISO SQUPp o & 30 ’
Pickled Shallots Citrus Soft Tofu, Seaweed C o BRAISED CHICKEN WITH TRUFFLES # & 85
HEART OF SMOKEDP SALMON 2 fs 120 gegrl;fdsgﬂ Brpaﬁe‘g gfojat:zs Tapenade 105 Truffles, Mash Potato, Tarragon Jus
The Tsar Nikolai Cu ’ ’
E Blenzo ;Lm s ) SEAFOOD LINGUINE & % ¥ 95
> W& ! 125 A b Y Shrimp, Mussels, Calamari Tossed with
Assortment Of Rillettes, Smoked Salmon, §EtA§Ep sdA(l;MON TAGLIATELLE * &= 99 Fresh Tomatoes, Garlic, Basil and Olive Oil.
Heart Of Smoked Salmon and Tartar esto sauce and Lapers
, TAGLIATELLE ALL ARRABBIATA 89
ENTREES @ SEABASS "EN PAPILLOTTE" . o. 100  BURRATA ©. i
Fresh Vegetables, Herb Butter Garlic and Fresh Tomatoes
SEAWEED SALAD = @ 55 BURRATA TOMATOQES o . 88 Sautéed with Basil and Fresh Burrata
e e, Gl gt Tomates e ALASKAN BLACK COP o 140 YELLOW CURRY SHRIMPS 9 25 93
Miso-Marinated, Eryngi Mushroom Pan-Fried Shrimps, Thai Peanu.t and
TU“A NIQOISE SALAD L MONYS 95 VEGETERIA" pOKE BOWL @@' N 58 Yellow Curry Sauce, Steamed Rice
Oil Poached Tuna and Fresh Seared Tuna, Green Beans, Seasonal Fresh Vegetables and Sushi Rice
Baby Potatoes, Soft Egg with Lemon Dressing MUSSELS AND FRIES @ * & 80
SALMOH A“p PRAW“ POKE B« (IV\‘ Q% 58 Fresh Scottish Mussels Cooked with Cream,
KALE CAESAR SALAD ¢ ¢ 55 Fresh Salmon, Fresh Prawn Marinated Seaweed, Sushi Rice Provencal Or Spicy Marinara Sauce
Grilled Cornfed Chicken, Parmesan
Cheese and Sourdough Croutons @ SPICY CRISPY SALMON SALAD % O 89
" " Our Spicy Salmon Tartar with Spicy Tempura Crumbs
© & b 100
b et Bt i et SPICY CRISPY TUNA SALAD & © o 89 FROM QUR PASTRY CHEF
5 y >
Heirloom Tomatoes, Roquefort Cheese, Our Spicy Tuna Tartar with Spicy Tempura Crumbs
Candied Walnuts, Pumpkin Seeds
BURNT CHEESECAKE & = 56 KUNEFE CHEESECAKE & ¢ «¢ 55
s A N p Wl c H E S Berry Compote and Chocolate Ganache with Crispy Phyllo And Pistachio Sauce
BERRY TART & ¢ 35 PRALINE CUSTARD PROFITEROLES & & 35
THE CLASSIC B U RG E R 6 %9 O, 88 AH GUS BEEF B URGER B s ¥ 88 Vanilla Custard, Fresh Berries with Chocolate Ganache
ls/le!ted]GruyéfleBChgeses, Lettuce, Pickles, with Aged Cheddar, Fries and Coleslaw
o CRISPY SEABASS BRIOCHE & & =& 65 CHOCOLATE ANP CHERRY TART & & 35 RASPBERRY MACARON &. ¢ 56
BEEF TENDERLOIH SAHPWICH 0: & 95 Parmesan Crusted Seabass with Baby Spinach Shaved Chocolate and Berry Compote Stuffed with Vanilla Ice Cream
Melted Raclette Cheese, Grilled Onions, Basil Pistou and Remoulade on Brioche Bun Raspberry Compote, Rose Hips
CHICKEN ‘SCHNITZEL SANPWICH# &% 65 uoT SMOKED SALMON ROLL & & & % 95
BGrea.delsI Chicken Breast Rocca, He.irloom Tomatoes, . "Hot Smoked" Salmon, Lightly Spiced Mayo, )
rain Mustard Cream, Pomme Frites on a Soft Focaccia Bread Brioche Roll, Fries and Green Salad
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