
 

BREAKFAST MENU 
Breakfast Time: 07:30 – 10:30 am 

   *** Please select 2 items from this page *** 

  * FRESHLY SQUEEZED JUICES       

 Orange                   Pineapple               Mango           Cucumber             Tomato  

             Watermelon         Guava                     Apple              Carrot 

  * SHAKES 

             Banana        Watermelon        Pineapple        Orange        Mango        Strawberry        Mixed Berries 

     * MIXED JUICES 

           Vitamin C Booster   (Orange, Passion Fruit, Carrot, Pineapple, Lemon) 

 Green Detox    (Green Apple, Pineapple, Celery, Lemon) 

 Orange Paradise   (Orange, Pineapple, Green Apple, Carrot) 

             Yellow Sunshine   (Mango, Orange, Pineapple, Ginger, Lemon) 

 Red Plus    (Beetroot, Pineapple, Carrot, Lemon) 

 Energy Boost   (Beetroot, Carrot, Red Apple, Green Apple) 

   * SMOOTHIES 

 Strawberry Diva  (Strawberry, Banana, Honey)  

 Mango A Go Go  (Mango, Passion Fruit) 

 Sweety Sunset  (Strawberry, Mango, Banana, Honey) 

 Pinky Pine   (Mixed Berries, Pineapple, Honey) 

 Green Dream   (Kiwi, Banana, Honey) 

 Yellow Magic  (Mango, Pineapple, Orange) 

     COFFEE :        Regular            Expresso          Cappuccino         Latte            Macchiato 

     TEA :        Green Tea Jasmine                Camomile           Earl Grey            English Breakfast 

    Peppermint         Thai Milk Tea (Hot / Iced) 

      MILK :           Warm            Cold               Full Fat          Low Fat          

                               Hot Chocolate          Soy Milk           Almond Milk           Water    

*** Please select up to 5 items from the following pages *** 



 

 * CEREALS  

          Koko Krunch           Corn Flakes           Muesli              Hot Oat Porridge 

    With:         Warm          Cold          Full Fat          Low Fat           Soy Milk         Almond Milk           Water  

    * YOGHURTS        Plain Yoghurt              Strawberry               Mixed Fruits Yoghurt 

    * SEASONAL FRESH FRUIT PLATTER              Banana         Pineapple          Watermelon  
                                                                                               Papaya         Dragon Fruits          Avocado                    

* BAKERY                                                                         Soft Brie Cheese         Medium Cheddar Cheese 

 Brown Bread            White Bread         Sourdough Bread         Brown Toasted          White Toasted  

          Plain Croissant        Chocolate Croissant         Danish Pastry          Baguette      Muffin 

   With:         Butter        Strawberry Jam         Marmalade Jam          Pineapple Jam         Honey  

    * FRESH FARM EGGS / OMELETTES  

              Boiled Eggs .............. minutes        Fried Eggs          Scrambled Eggs (soft or hard)   

 Poached Eggs (soft or hard) 

 Omelette Regular with:         Ham              Cheese            Tomato         Onions           Mushrooms  

 Thai Omelette with :              Pork              Chicken         Tomato          Onions          Mushrooms  

       Side Orders:       Bacon           Sausage            Baked Beans            Grilled Tomatoes           Mixed Salad  

    * ASIAN BREAKFAST 

Fried Rice              Rice Porridge                Vermicelli Noodle Soup             Yellow Noodle Soup   

Flat Noodle Soup      (with       chicken               pork               prawns              seafood) 

    * SEA FOOD                                                                                 * COLD CUTS 

         Grilled Salmon             Grilled Shrimps             Salami               Bolzano Salami          Pork Loin                  

Toasted Ham 

* WAFFLES 

 Double Choco Mango Waffle  

 A chocolate waffle topped with fresh mango, passion fruit and chocolate sauce  

 Choc Chip Banana Waffle 

 An oat and chocolate chip waffle topped with fresh banana, almond chips and maple syrup 

 

 



 Sweet Avocado Smash Waffle 

            A sweet potato waffle topped with mashed avocado, a sunny side up egg and sprinkled       

vegetable garnish 

 

The Hearty Autumn Apple Waffle  

Apple cider waffle topped with caramelized apple, pecan nuts and maple syrup 

 

 * PANCAKES 

Blueberry Dream Pancake 

Blueberry pancake topped with fresh blueberry, with a side of banana and maple syrup 

Cinnamon Roll Pancake 

Cinnamon roll pancake dressed in cinnamon cream cheese sauce 

Breakfast Bindaetteok Pancake 

Savoury Korean breakfast pancake with gluten free mung bean flour, napa cabbage kimchi and 

spring onions, served with Gochujang sauce 

Pumpkin Pancake 

Pumpkin pancake with cinnamon and nutmeg, topped with cooked apples, served with maple 

syrup 

   * SMOOTHIE BOWLS 

 Pink Sunset Smoothie Bowl 

 Strawberry, mango, banana and honey. Topped with strawberry, banana,   

 blueberry, chia seeds and almonds 

 Yellow Summer Smoothie Bowl 

 Mango, passion fruit, banana and honey. Topped with mango, passion fruit,  

 strawberry, chia seeds and almonds 

 Berry Boost Smoothie Bowl 

 Blueberry, raspberry, strawberry, banana and honey. Topped with blueberry,  strawberry, 

mango, chia seeds and almonds 

 Choco Banana Smoothie Bowl 

 Banana, strawberry, chocolate powder and almond milk. Topped with banana, 

 strawberry, corn flakes, muesli and almonds 

Design your own name or letters on the smoothie bowl (no more than 6 letters) 

 

• We respectfully request that all food and beverages ordered are consumed at the breakfast 

restaurant, not taken away to your villa afterwards. 


