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BREAKFAST

MAKE YOUR OWN OMELETTE WITH YOUR CHOICE OF FILLING ¢100

CHEDDAR CHEESE
SPINACH
MUSHROOM
PEPPERS
TOMATOES
ONIONS

BENEDICTS

SPINACH BENEDICT AVOCADO & TOMATO BENEDICT

¢90 ¢125
SALADS
QUINOA SALAD GARDEN GREEN SALAD
€220 ¢210
SOUPS
All Soups are served with home made bread

WILD MUSHROOM SOUP ¢125 TOMATO AND BASIL SOUP ¢115
With sautéed mushrooms Campari tomato and basil. Sautéed

with garlic and shallot, puréed with
ROAST PUMPKIN AND ¢155 flavourful sunflower oil.
CARROT SOUP

Roasted pumpkin and carrot, shallot and basil
oil

VEGETARIAN BREAKFAST ¢240

Two eggs, pan-fried halloumiavocado, mushroom and slowroast tomato and sweet potato roti.
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MAINS EXTRA SIDES
VEGETABLE FRIED RICE ¢200 JOLLOF RICE 65
Courgette, Carrots, pepper, cauliflower & VEGETABLE FRIED RICE 65
Sweet corn.
SPINACH & MUSHROOM RICE ¢c65
FRIES 65
VEGETABLE LINGUINE ¢222 ¢
Spinach, wild mushroom, chili, tomato, confit (Yam, Potato, Sweet Potato)
& splash of white wine sauce MASHED POTATOES 75
PIZZA MARGARITA ¢230 MIXED VEGETABLES 75
(Steamed/Sauteed)
LENTIL PASTA 343 HONEY GLAZED POTATO WEDGES 75

A flavourful tomato and lentil sauce coats
chewy ribbons of al dente pasta

MUSHROOM STROGANOFF ¢435 DESSERTS
Sautéed mushrooms in a rich, creamy sauce, CHOCOLATE FONDANT 85

served over pasta or rice.
Melted chocolate lava cake with groundnut

brittle, hot chocolate sauce and vanilla ice
TOFU CURRY ¢295 .

A hearty and aromatic curry with tender tofu 150
with pita bread CHOCOLATE BROWNIES ¢

With chocolate sauce & vanilla ice cream

TOFU STIR FRY ¢245

Crispy tofu and fresh vegetables wok - APPLE CRUMBLE TART ¢150
tossed in a flavorful garlic-ginger sauce Wit vemiTlh fee @ream

WILD MUSHROOM RISSOTO ¢330 BANANA & TOFFEE CHEESECAKE ¢140

With mascarpone cheese Toffee sauce & ice cream

¢195 STICKY TOFFEE PUDDING ¢85

PENNE ARABIATTA With caramelized ice cream

Penne pasta cooked in slow roast tomato
sauce infused with rosemary, basil and olives
drizzled olive oil.

SEASONAL FRUIT PLATTER ¢105
Selection of seasonal best fruits

CREAMY MUSHROOM ¢222
FETTUCINE TIRAMISU ¢120

Mascarpone cheese whisked in coffee,
layered on sponge cake with Cold Coast
cocoa powder and vanilla ice cream

Fettucine cooked in a creamy oyster
mushroom sauce




