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C I N N A M O N  &  M A R S C A R P O N E     
B R I O C H E  F R E N C H  T O A S T

WITH CAPE GOOSEBERRY AND CONFETTI BUSH COMPOTE, 
MASCARPONE CREAM & CRISPY BACON

F R I T T A T A  S U P R E M E

WITH BACON, HOMEMADE RICOTTA, TOMATO AND SALSA ROSSA 
SERVED WITH FRESHLY MADE CIABATTA 

E G G S  B E N E D I C T

TWO POACHED EGGS WITH PROSCIUTTO, SERVED ON AN ITALIAN 
MUFFIN, TOPPED WITH HOLLANDAISE SAUCE, BACON SPRINKLES 
AND FRESH ROCKET

S M O K E D  S A L M O N  R O Y A L E

A BED OF SMOKED SALMON, SPINACH, AND TWO POACHED 
EGGS, SERVED ON A ITALIAN MUFFIN AND TOPPED WITH          
HOLLANDAISE SAUCE

D E C A D E N T  B R E A K F A S T  D U O L O G Y
S E R V E S  2

BOWLS OF TRUFFLED MUSHROOMS, CREAMY SCRAMBLED EGGS 
WITH CHIVES, HEIRLOOM TOMATO SALAD, CRISPY RASHERS OF 
BACON, HOME BAKED BREAD, FRESH FRUIT TOPPED WITH LEMON 
& FYNBOS HONEY.

H E A L T H Y  P O T  O F  S U N S H I N E

VANILLA BEAN YOGHURT POT, HOME-MADE GRANOLA CRUMBLE, 
MIXED BERRY COMPOTE AND FRESH FRUIT SALAD

T H E  G R E E N E R Y  ( S E A S O N A L )

GLUTEN FREE TOAST WITH AVOCADO CRUSH, LIME & PARSLEY

M I N I  B R E A K F A S T  ( C H I L D R E N )

FRENCH TOAST, RASHERS OF BACON AND SYRUP
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A D D  E X T R A  S I D E S

HONEYED BACON                 
HASH BROWNS                
PORK SAUSAGES
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