
BRUNCH 
BREAKFAST 
 Belgian waffles with fruit, nuts and maple syrup
 Granola with white yogurt
 Mini cakes (mix of cottage cheese, prune jam, poppy seeds)
 Baked egg in avocado with smoked salmon
 A mix of fresh pastries

COLD MEALS 
 Poke bowl – sushi rice, salmon, edamame, carrot, radish, cucumber, seaweed
 Poke bowl – sushi rice, wakame, avocado, yellow radish, edamame, salad
 Sushi stage – maki sushi roll
 Sushi stage – California sushi roll
 Poésie Oysters – yuzu sauce, vinaigrette
 Beef tartar on potato chip – truffle sauce, fried capers, dried egg yolk, micro greens
 Spring rolls – shrimp, rice paper, coriander, carrot
 Spring rolls – mushrooms, shitake, rice paper, coriander, mint, soybean sprouts
 Tortilla wrap – tandoori chicken, mango chutney, romaine lettuce
 Tortilla wrap – smoked salmon, cream cheese, cucumber, horseradish, fennel
 Crostini – Parma ham, olives, pecorino
 Crostini – tomato hummus, tofu, roasted peppers

WARM MEALS 
 Stuffed Japanese dumplings gyoza – beef
 Stuffed Japanese dumplings gyoza – vegetables
 Asian pork belly, potato puree with truffles, granny smith apple, tare sauce
 Red curry, chicken supreme, broccoli, cauliflower, jasmine rice
 Grilled salmon fillet and butter fish, pak-choi, teriyaki sauce
 Risotto arancini (croquettes), basil dough, dried tomatoes

1/2



BRUNCH
 FRUIT DRINKS
 Detox – carrot, celery, ginger, orange, apple
 Green – avocado, mango, spinach, apple

MINERAL WATER
 Evian
 Perier 
  
COFFEE

ALCOHOLIC BEVERAGES
 Prosecco DOC
 Pinot grigio – Moravian wine
 Pinot noir – Moravian wine
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