
 à la
française

is a small French pastry vanilla flavored with a soft and tender
custard center and a dark, thick caramelized crust. It takes the
shape of a small, striated cylinder up to five centimeters in
height with a depression at the top. A specialty of the Bordeaux
region of France, today it is widely available in pâtisseries in
France and abroad.

Canelé
(French: [kan.le]) noun

Breakfast



Breakfast  à  la  Française

Unlimited Buffet of Viennoiseries, Pastries and Fine Breads
1 First Course 

1 Second Course 
Unlimited Coffee & Tea

1 Fresh Juice

FIRST COURSE 
(Please Select one)

Plain Eggs cooked your way (D)

White Eggs Omelette, Goat Cheese and Baby Spinach (D)

Veal Ham and Emmental Cheese Omelette (D)
 

Ratatouille Baked Eg﻿g

Poached Egg Benedict and Smoked Salmon (D,G,F)
(1 egg only, additonal 20 aed per extra egg)

Truffle Scrambled Eggs (D, G)

SECOND COURSE
(Please Select one)

Greek Yogurt Bowl, Homemade Granola and Fruits (D,N)

The Homemade French Crêpe (D,G)
 (Please choose your topping : Butter & Sugar / Nutella / Salted Caramel / Jam) 

French Cheese Selection (D)
 

CLASSIC COFFEE & TEA

(Full & Wild, Ethiopia) 
Caffe Latte
Cappuccino
Flat White
Americano
Macchiato
Long Black

Espresso
Cortado
Picolo

The Mariage Freres Tea Selection 
(Please ask your waiter for the Tea Flavours) 

FRESH JUICE 

Orange, Apple, Carrot, Lemon, Ginger, Mint

AED139 PER PERSON
SATURDAYS & SUNDAYS FROM 8AM TO 12PM 

Please inform your server about allergens
D:Dairy / F:Fish / N:Nuts / G:Gluten 

Please inform your server about allergens
D:Dairy / F:Fish / N:Nuts / G:Gluten 

KIDS BREAKFAST
From 5 to 10 years old - AED50

Unlimited Buffet of Viennoiseries
1 Fresh Juice 

Egg Omelette (D)
or

The Homemade French Crêpe (D,G)
 (Please choose your topping : Butter & Sugar / Nutella / Salted Caramel / Jam) 

or
Greek Yogurt Bowl, Homemade Granola and Fruits (D,N)


