
Please inform a team member if you have food allergies

All prices are subject to a 15% Tax and 10% Service Charge

Fresh Seasonal fruit 

Cheese and Cold Cuts 

Daily Breads, Pastries and Croissants

Selection of Yogurt, Chia Seed and Oat Cereals

Homemade Nuts, Dried Fruit, Seeds and Oat Granolas

Salad, Hummus, Smoked Salmon and accompaniments

Full Breakfast 

À la Carte 

Smoked Salmon and Herb Cream Cheese

Poached Benedict
Scrambled Fried 

8.00/22.00  
8.00/22.00  
8.00/22.00  Grilled Tofu
8.00/22.00  

Served with a Seasonal Tropical Fruit Chutney                                                                  
Gluten Free Pancakes available upon request

B R E A K F A S T   M E N U

USD/XCD

Continental Breakfast 45.00/122.00

70.00/189.00

Includes all continental and hot breakfast items 

Coconut Rolled Oatmeal Porridge 14.00/38.00
Pineapple and Apple Chutney, Cinnamon Mascarpone Cream

Buttermilk Pancakes 14.00/38.00

Egg White Frittata 20.00/54.00

Brioche French Toast 14.00/38.00
Roasted Apples and Caramel, Cinnamon Mascarpone Cream

Poppy Seed Bagel 18.00/49.00

Avocado Brown Toast 13.00/35.00
Poached Egg, Coriander

Crispy Crab Cake 22.00/59.00
Soft Poached Egg on a Crispy Crab Cake, Mousseline Sauce, Corn, Sweet 
Peppers

Select your fillings                                                                                                                         
Spinach, Onions, Zucchini, Mushrooms, Peppers, Tomatoes, Bacon, Turkey, 
Cheese

B R E A K F A S T   S I D E S

Asparagus, Ricotta Cheese, Grilled Peppers, Potato, Tomato Fondue

Eggs  16.00/43.00
Your style of Eggs served with Sautéed Potatoes, Mushrooms and Roasted 
Tomatoes

Omelette 18.00/49.00

Turkey or Pork Bacon Sautéed Spinach 8.00/22.00
Chicken or Pork Sausage Sautéed Potatoes 8.00/22.00
Roasted Tomato 8.00/22.00
Baked Beans 



Please inform a team member if you have food allergies

All prices are subject to a 15% Tax and 10% Service Charge

Lactose-Free Milk

Oat Milk 

Bites of salted fish and generous amounts of local seasonings, ties you to a 
breakfast tradition that most Grenadians will recall with nostalgic fondness.

  G R E N A D I A N     S P E C I A L T I E S

USD/XCD

Salt Fish Fritters 12.00/32.00

Americano 7.00/19.00

Salt Fish Souse 14.00/38.00
Saltfish Souse tingles the taste buds and places you in the middle of an easy 
blend of Grenada’s land and sea. Our saltfish souse is served with a blend of 
local vegetables, grated hard boiled egg, plantains and [flatbread-like staple we 
call]bakes.

  B E V E R A G E S 

FRESHLY BREWED COFFEE

Espresso 5.00/14.00
Double Espresso 7.00/19.00

FRUIT JUICE 

Decaffeinated 5.00/14.00

TEA

Please ask your server for our selection of Harney & Sons Tea 5.00/14.00

MILK OPTIONS 

Whole Milk 
Skimmed Milk 

SoyMilk 
Coconut Milk

Almond Milk 

Freshly Squeezed Juices 8.00/22.00
Please ask your server for our selection of juices

Fresh Smoothies 10.00/27.00
Please ask your server for today's selection 


