daily 9 am - 4 pm

BRUNCH

HEARTY & SAVORY CREPES

Cyprus Breakfast 17 Chicken, Mushrooms, Truffle Sauce 14
farm-fresh fried eggs, country sausages, crispy bacon,
grilled Halloumi and tomatoes, salad, rustic bread Crépes Suzette 11

Scrambled Eggs with Roast Beef 18

served with salad, tartin bread, and Chimichurri sauce

Crepes with Butter 7

Sour Cream 2 Prosciutto 5
Mediterranean Shakshuka 13 Red Caviar 8 Greens 1
tomatoes, feta cheese, eggs and bell peppers, Lightly Salted Salmon 6 Berry Confit 3
served in cast-iron skillet with Tartine bread Condensed Milk 3

HIT Zucchini Pancakes Salmon

& Red Caviar 18 LIGHT & SWEET

served with poached egg, red caviar, sour cream

FIT Healthy Fitness Breakfast 16 HIT Syrniki 18

steamed chicken breast, soft-boiled egg, spinach, avocado, mix salad

\® Avocado Toast 10
with Salmon 16

Toasted tartine bread topped with silky cream cheese
and ripe avocado slices

Add Egg 2

with Fresh Berries, Confit and Sour Cream

Coconut Chia Bowl with Mango,
Blueberry and Nuts 13

Lazy Vareniki with Chocolate Angleze Sauce 13

Creamy Oatmeal Porridge 10

with Fresh Seasonal Berries

THREE_EGG OMELETTE Rice Mango Porridge 10
WITH PARMESAN cock incoconsd i, fgfiinva:h coconut flakes

Shrimp & Avocado 17 THE ROYAL BRUNCH

Salmon 16 Delightful Sharing Platter 49
perfect for 3—4 to share
Tom(]i'oes & Cheese ]_3 Crepes, Soft-Boiled Eggs, Baby Potatoes,

Green Salad, Homemade Salted Salmon, Red Caviar,
Prosciutto di Parma and Brie Cheese.

] . Served with mashed avocado, seafood rillette, sour cream,
\]E\\/ FreSh -gUHle Wlﬂ‘lll HomAemGde berry confit, and assortment of artisan bread.
tracciatella 1

Add Red Cavi 8 Dear Guests! If you have any allergies or dietary restrictions,
e aviar S S
please inform your waiter in advance.




