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g% Burnt Cherry Tomato Labaneh 3.95 g:g
96 Superfood Granola & Greek Yoghurt 7.85 6]
3:@ 37. SWEFIEH VILLAGE Acai Bowl 15 3:@
x | i«
= Menu du Petit Déjeuner | )
313 Les CEufs 3;3
g% Scrambled Eggs 5.45 o N g%
8:@ Poached Eggs . . . 3:(3
B s Bonedir 45 Viennoiseries ¢
3‘@ # Florentine 6.45 . 3’@
3:@ % Royale 8 05 Basket 4 pieces 6.45 3:@
g% Crispy Za'ater Ericd EggS 3.95 (Pl.cin, Che.ese, Za'atar & Chocolat) g%
g:g Warm Spinach & Mushroom 7.45 Plain Croissant 1.65 g:g
X\ Quiche Za'atar Croissant 1.65 X
g:g g GO 9 Cheese Croissant 1.65 g:g
&X® Pain au Chocolat 1.95 IE;
g% Brasserie Julie French Omelette 8.95 3%
3:@ With gruyére cheese & black truffle N\ P 3:@
g% Rustic Omelette 6.95 %®% g%
g:g With a choice of g:g
N & Emmental or Gruyére or Parmigiano 4 N\ A\
g% & Onion, Tomato, Capsicum Sélecﬁon de Fromages g%
% # White button mushroom 3%
3:@ ® Beef bacon Taleggio 745 Parmigiano 7.45 3:@
g% — Gruyére 8.55 Gorgonzola 755 3%
% %
g% Plateau de Fromage 16.95 g%
3:6 [ 2 d ) \ / 3:@
x i«
x i«
08 T i Les Tartines 3¢
g:g CrePeS Scottish Smoked Salmon 10.95 g:g
g% Oatmeal Pancakes 6.75 Croque Monsieur Bikini 9.95 3%
3:8 Served with maple syrup Avocado Toast 6.95 3:8
g% Belgian Waffle 505 Add 2 poached egg 1.25 g%
3:@ Serve.d with strawberry compote 3:(;
g% & whipped cream WW %g
% Praline French Toast 7.45 <>
i , A i
g% Eclair Selection 4.95 %g
Pistachio, Salted Carame
g:g & Muhalabiah g:g
% %
g:g " " \' " (F BRASSERIE %g
g% @)} Jl.;-l;li g%
<> N 1 Vitiace 3‘@
X %
X S
g*g 0o Alcohol g‘g
3:@ GgDVegetarian . . . . . 3:@
g)‘(g 5 N Please inform your waiter about any food allergies or special dietary needs TAILORED BY &8
%3 @ New Prices are subject to service charge & sales tax FigTree 348
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g:g 37. SWEFIEH VILLAGE g“g
x X
% . %
% Les Boissons i«
- >
o €13
o J \ 3
96 . . 0
X Boissons Chaudes Jus Frais X
g:g All our coffee beans are freshly roasted by Majnoon Qahwa Ordnge 15 g:g
g:g Epreece 2 Lemonade 3.45 g%
3:‘;, Double Espresso 3.75 S 345 3:@
g% French Press 3.25 Mialie g g%
g:g Americcn.o S Carrot 3.75 g:g
9:@ CEeE 3.4 Pomegranate 3.95 3:@
g% Café Latte 3.45 \ Vs g%
g):(g Macchiato 3.45 g):g
3& Add milk: soy, coconut, almond 1.25 3@
g:g Turkish Coffee 2.95 7 %®% \J g:g
88 i 6
3:8 Double Turkish Coffee 3.95 Eaux et SOdCIS 3:8
818 White Coffee 2.45 96
g% Flavored Tea 2.95 g%
3:@ Clara Small 1.95 3:@
g:g Clara Large 3.25 g:g
g% %@% Acqua Panna Small 2.10 g%
g):(g . Acqua Panna Large 3.95 3:@
0 Cocktails Sans Alcool | i
96 San Pellegrino Small 3.25 o
g% Ginger Orange Juice 3.45 San Pellegrino Large 4.25 g%
g:g Fr'eshly sq'uTe‘;ehd orange with lime, Soft Drinks 2.50 3%
ginger, min oney
3 Red Bull 3.75 6]
3:(3 Carrot Beet Juice 3.45 3:8
g:g :(e:'rroo'r,scqrrots, green opples \— %@8 Ve g:g
3’3 oney yrUp a‘e
3‘8 H g . . ’ 3&
o Winocgiees [meor Julee 345 Cocktails Alcoolisés 2
% lemon & horl1ey syrup l 6
g:g <»Bloody Marry 7.45 g:g
3‘8 Mint Lemonade Juice 3.45 Vodka, tomato juice, lemon juice, 3‘8
3:(3 Fresh lemonade with mint & Suger worcestershire, tabasco and celery 3:3
3& syrup 3&
g% < Mimosa 8.45 g%
g:g %@% Champagne mixed with fresh orange g:g
juice A
03 a3
g% <> Espresso Martini 7.45 g%
5 X
3£ Vodka, coffee liquor, Espresso 3£
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