
LADIES DAY
menu



D - Dairy    N - Nuts    G - Gluten    V - Vegetarian    F - Fish    S - Shellfish        - Vegan      VAT included

Dhs 75

Dhs 67

Eggs Your Way
Three eggs, cooked to your preference (boiled, sunny-side 
uscrambled or plain omelette). 
Served with toasted bread and half-roasted tomato. (D)
Add cheese, mushroom or spinach (+ Dhs 10 each)
Add salmon, bacon or sausage (+ Dhs 15 each)

Classic Eggs Benedict
Two poached eggs on toasted bread, with 
hollandaise sauce with choice of smoked salmon 
and asparagus or mushroom & spinach. (D,G)

L’Occitane Shakshouka
Three eggs poached in rose infused tomato harissa sauce 
with halloumi, capsicum & smoky eggplants. (D,N)

Steak & Eggs

Dhs 135

Chef’s choice of char-grilled steak with your style of eggs and a 
side of crunchy potato roasti, avocado and grilled tomato. (D)

Dhs 110

 Lobster Eggs Benedict
Two poached eggs on brioche toasted bread, with hollandaise sauce 

served with Canadian lobster & avocado salad. (S,G,D)

Dhs 89

L’Occitane Waffle
Potato savoury waffle, served with your choice of eggs topped 

with smoked salmon, sliced avocado, shallots, cherry tomatoes, 
yogurt and garnished with Oscietra caviar.  (D,G)

Beef Cheeks Eggs Benedict
Two poached eggs on brioche toasted bread served with 
tender beef cheeks, avocado and crispy potatoes. (D,G)

Dhs 82

Kale & Egg Toast
Dhs 75Artisanal bread with sautéed kale topped with a crispy 

sunny side up egg and sesame seeds, served with 
avocado on the side. (D,N)

Dhs 67

Avocado on Rustic Toast
Toasted artisanal bread topped with avocado & a triple 
seeds mix served with your choice of egg, along with a 
tofu vegan sauce. (G,N)



BREAKFAST

Chocolate Waffle

Dhs 75

Homemade chocolate waffle topped with caramelized 
banana, mixed berries and vanilla ice cream drizzled with 

praline sauce and whipped cream Chantilly. (D,G)

Pancake Trio

Dhs 67

Fluffy pancake tower served with whipped ricotta, crème 
anglaise, berries with an almond crumble and a trio of sauces 

chantilly cream, maple syrup & chocolate hazelnut spread. (D,G,N)

Dhs 67

Vegan Spirulina Chia Pudding
Vegan blue spirulina chia pudding with almond and 

coconut milk,and exotic fruit selection and honey 
granola.       (N)

Dhs 55

Fresh Berries Granola
Freshly whipped Greek yogurt with granola mix, cocoa 

crumble, cassis coulis and seasonal fruits. (D,G,N)
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