
creamy baked oeufs en cocotte,  pan-seared foie
gras,  toasted brioche bread, soft-baked

imported black truffle brie cheese       

BREAKFAST

MENU
The

K I H A V A H  S I G N A T U R E

$ 2 0 0  p e r  p e r s o n

choice of jamon de paris (french ham) or turkey
ham, poached eggs,  home-made english muffin,

hollandaise sauce

E G G S  B E N E D I C T

poached eggs,  organic creamed spinach,
béarnaise sauce

E G G S  F L O R E N T I N E

poached eggs,  smoked salmon, french sevruga
caviar,  hollandaise sauce

E G G S  R O Y A L E

A L L  E G G  D I S H E S  A R E  A C C O M P A N I E D  W I T H  P O T A T O  C R O Q U E T T E S ,  W I L D
M U S H R O O M  V O L - A U - V E N T S  A N D  A N  A S S O R T M E N T  O F  C O L D  C U T S



freshly baked bread, brioche, croissant, danish,
waffles,  french toast,  blueberry pancakes

served with butter,  home-made jams and
marmalades       

H O M E - M A D E  S E L E C T I O N

assorted cheeses,  selection of tropical fresh
fruit served with whipped truffle honey butter

C H E E S E  P L A T E

apple,  carrot, mango, orange, watermelon or
pineapple

F R E S H L Y  S Q U E E Z E D  J U I C E

TEA:
 earl grey,  english breakfast,  royal darjeeling,

chamomile,  jasmine,  sencha, or our juniper
infused lemongrass,  ginger and lemon house

brew

COFFEE:  
americano, espresso, café latte,  café au lait,

cappuccino, macchiato, café mocha,
mochaccino

B E V E R A G E  S E L E C T I O N


