
MenuBrunch

 and fruit cocktail, freshly squeezed 
served at your table,  chilled

 consisting of an assortment of either:
Fresh Olive and herb bread, French loaf or carvaway seed loaf

And freshly baked rolls accompanied by butter and low calorie Floro, 
served with a selection of continental pastries: 

incl. English and scones, cheese or raisin, fresh butter croissants with assorted 
jams and a selection of slow stirred yogurts including:

Bulgarian, fruit and strawberry yoghurts home-made, honey coated muesli 
with dried fruit and nuts textured with cashews

An arrangement of freshly sliced fruit segregated, maintaining its natural flavours
An imported selection of local and imported cheese displayed including

Buffalo mozzarella, peppery matured chedder and imported blue & Camembert 
cheeses

A selection of home made smoked salmon terrine with oregano accompanied by 
a cucumber and orange relish

English styled scrambled farm eggs poached in cream and butter
Grilled beef sausage

Sautéed potato lyonnaise, fried onion and chopped fresh persil
Grilled tomato with crushed pepper, feta, mozzarella or cheddar

Grilled minute steak sautéed with French onion and scallions

Garden fresh seasonal sliced fruits
Cheesecake scented with lemon zest and lime juice slightly sweetened

Chocolate Mousse made with chocolate from heaven enveloped
With a sticky meringue

Chocolate éclairs
Freshly brewed filter coffee

Ceylon and specialities.

A complimentary jug of Orange Juice

A huge home baker’s basket

Hot Selection

Dessert


