
Gourmandise:
MIMOSA  

TROPICAL FRUITS    
Pineapple, papaya and mango

NATURAL FRUIT JUICES
Orange, pineapple, cantaloupe
and watermelon      
 
WAFFLES 
with chocolate sauce
and Chantilly    

EGGS
Bagel with smoked salmon, 
topped with poached eggs and 
Canadian pork loin glazed with 
Hollandaise sauce       

YOGURT
Yogurt with müesli, apple 
compote, toasted almonds and 
granny smith apple 

Plaisir des sens:
RASPBERRY BELLINI  

FRUIT
Sliced exotic fruits, lemon and 
fresh mint syrup 

JUICE 
Vitamin A juice: orange, carrot, 
ginger or anti-aging: pineapple, 
banana and papaya 

CEREAL 
Bircher müesli with green apple, 
walnuts and toasted almonds

PANCAKE
with caramelized mango, passion 
fruit sauce

EGGS
Scrambled with shrimps on multi-
cereal bread, with sautéed callaloo

OR 

SMOKED SALMON
Toasts, chive sauce and old 
fashion mustard

Dégustation:
PEACH & MANGO BELLINI

FRUIT
Sliced tropical fruits with passion 
fruit coulis

JUICE
Vitamin C juice: strawberry, 
pineapple, banana, lime or papaya, 
lime and ginger smoothie
 
WAFFLES
with chocolate chips and 
mousseline cream

EGGS
Scrambled with mixed wild 
mushrooms, drizzled with truffle oil, 
rustic bread

TRADITIONAL ENGLISH BREAKFAST
Two fried eggs grilled sausage, 
tomato, mushrooms, baked beans 
and fresh toasts

To complement your breakfast 
experience

BRIOCHE AND BREAD CART 

GRILLED SAUSAGE 
with onion and balsamic vinegar 
chutney

BIRCHER MÜESLI 
with banana and raisin 

FRESHLY BAKED BREADS
and sweet rolls basket 

From the Bakery 
WHITE AND WHOLE WHEAT toasted homemade bread

DANISH ROLLS and french viennoiserie

 

 

  

 

 

    

 

 

   

   
   

    



FRUIT PLATE

Seasonal fruit

Tropical fruit

Sliced fruits, lemon and 
fresh mint syrup  

NATURAL FRUIT JUICES

Orange, pineapple, cantaloupe
and watermelon

HEALTHY JUICES

Vitamin A: orange, carrot, ginger 

Vitamin C: strawberry, pineapple, 
banana, lime 

Hydrating: cantaloupe, kiwi, 
cucumber

Anti-aging:  pineapple, banana, 
papaya 

Sport: watermelon, coconut 
water, lime, mint 

FRUIT SMOOTHIES

Mango, mint, passion fruit

Papaya, lime, ginger

Pineapple, coconut, berries

DAIRY

Natural yogurt, mango, red berries, 
caramel or chocolate

Yogurt with oats, pineapple and 
fresh mint 

Müesli with yogurt and pear 
compote 

Bircher müesli with mashed banana, 
pistachio and lime 

Bircher müesli with green apple, 
walnuts and toasted almonds 

CEREALS

Granola, corn flakes, dried fruit 
müesli 

WAFFLES AND PANCAKES

Natural waffle with chocolate or 
caramel sauce, grilled peanuts
and Chantilly  

Waffle with chocolate chips
and mousseline cream

Natural pancake or with maple 
syrup and crispy bacon

Vanilla flavored pancake
with caramelized mango, 
passion fruit coulis  

FRENCH TOAST
Smooth toasted butter brioche
with vanilla and raisin sauce

À la carte eggs

OMELETTE with sautéed mushrooms and
fresh herbs goat cheese

WHOLE EGG OR EGG WHITES OMELETTE with York 
ham, tomato, Gruyère cheese, mushrooms, onions, 
green or red bell peppers 

SCRAMBLED EGGS with mixed wild mushrooms, 
drizzled with truffle oil, rustic bread

EGGS OF YOUR CHOICE prepared with mashed plantain, 
served with fried cheese and salami 

SCRAMBLED EGGS MIXED WITH SHRIMP, 
on multi-cereal bread, with sautéed callaloo

BAGEL WITH POACHED EGGS, smoked salmon or cured 
pork loin topped and glazed with hollandaise sauce 

SAUTÉED ACKEE, and bell pepper on bread toast,
chilli and tomato sauce

À la carte

 

 

 

 

 

 

 

 

 

 

 

   

 

 

    

    

    

    

      
 

 



Cheeses and Cold Cuts Selection

CHARCUTERIE
Canadian cured pork loin, York ham,
dried sausage and danish salami  

CHEESE
Brie or Camembert, paprika or herbs fresh
goat cheese, Manchego or Gruyère  

COMPLEMENT

Grilled sausage with herbs, onion and balsamic
vinegar chutney 

Crispy potato rösti with fried egg, cherry tomato and 
fresh herbs compote

     
     

 These are healthy dishes which help in maintaining a balanced diet

 These are gluten free dishes

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition.

  


