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BREAKFAST

Pillowy soft, ﬂuﬁ;v stacked American sty]c
puncaEcs with Nutella, topped with fresh

strawberries and icing sugar

Pillovxﬁr soft, flufty stacked American style
pancakes with crispy turkey bacon, topped with
Saltcd buttcr ﬂnd mﬂplc Syrup

Pillowy soft, ﬂuﬂ':y stacked American sty]c
pancakes with Greek yoghurt, toppcd with
mixedberries, fresh mint and scrawberry sauce

ADD: 1 SCOOP OF ICE CREAM 2,5

Pesto sauce, chicken, avocado, mozzarella, tomatoes,
argula, chive sauce

Pesto sauce, tuna, avocado, tomato, argula, beet sauce

chan pesto, avocado, gri"cd cggplant, grillcd

zucchini, tomato, chive sauce

'I‘urkcy parma, bl,ll‘l‘ﬂt’d, Ell‘l,lgl,l]ﬂ. tomato, PCSI'U sauce

MIO’S
FAVORITE

AVOCADO TOAST WITH POACHED EGGS 13

& BRUNCH

Stacked French toast, brioche with cinnamon.
Served with Nutella, mixed berries and icing
sugar

Stacked French toast, brioche with cinnamon.
Served with pismchio creme, r:lsphcrrics, icing
sugar and crushed pistachios

Stacked French toast, brioche with cinnamon.
Served with fresh fruits, m:lplc syrup and icing
sugar

Stacked French toast, brioche with cinnamon.
Served with banana, Lotus Bischoff sauce and
icing sugar

Eggs, pepper, tomato, gur]ic, onions, fresh herbs, served with
rea

Burrata, tomatoes, basil pesto, fresh basil, olive oil, served with

I'OﬂSth bl‘CZ\d

Pumpkin, onions, garlic, cinnamon, seasonal vegetables

Croissant, pink chocolate, rose syrup, dried rose petals
Croissant, mascarpone creme, strawberries, icing sugar
Croissant, pistachio créme, crushed pistachios

Croissant, turkcy bacon, sliced avocado, po:lchcd eggs,
pomegranate seeds, hollandaise sauce

Croissant, scrambled eggs, sliced avocado, truffe sauce

Croissant, cream cheese, smoked salmon, caviar, lemon juice

CAKES &
MACARONS

Our cakes and macarons vary daily, and
the selection changes rcgulur{y. We work
with seasonal ingredients and take
inspiration from the moment, allowing
you to discover new flavors and
surprising combinations time and time
again. From timeless classics to creative
specials, no two days are the same.

Curious about today's selection? Feel
free to ask about the flavors available
today. Our team will be happy to tell
you which cakes and macarons are
currently available.

STRAWBERRIES

Chocolate covered strawberries 8

Chocolate Pistashio covered strawberries 1o
Dubai Pistachio scrawberries 14.5

Rigatoni pasta, creamy cheese sauce, spiccd tomatoes,
garlic, parmesan cheese, fresh basil, black pepper & olive
oil

Spa shetti, tomato sauce, fresh tomatoes, garlic, fresh

asil & parmesan cheese

Pinsa, mozzarella, pomodori marinati, cherry tomatoes,

fresh basil

olive oil, tomato sauce, carpaccio, arugula, black truffle
mayonnaise, parmesan cheese, pine nuts

Pinsa, tomato sauce, tonno, onions, chcrry tomatoes,

fresh basil

Pinsa, tomato sauce, mozzarella, raprika, mushrooms,
red onions, chicken, pesto, arugula
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