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AT.MOSPHERE BREAKFAST DECADENCE

BREAKFAST STAND

VIENNOISERIE (G/E)

Pain au Chocolate | Croissant | Pain Au Raisin

WAGYU CHARCUTERIE

Salami | Bresaola | Turkey Ham

MONS CHEESES (D)

Camembert | Comte | Grapes

BAKED YOGHURT (D/N)

Granola | Manuka
TRADITIONAL FRUIT PLATTER

Melons | Pineapple

JAMS & BUTTER (D/E/G/N)

Belle Miss Terre Butter | Maison Laurino At.Mosphere Jam Selections

BREAKFAST MAINS

2 ORGANIC EGGS YOUR STYLE (D/E/G)
(OMELETE | FRIED EGG | SUNNY SIDE UP | POACHED EGG | BENEDICT)

Rosti Potato | Wagyu Bacon | Confit Tomato
OR

VEGAN EGGPLANT MOUSSAKA (G/V)

Vegetarian bolognese

BREAKFAST DESSERTS

WAFFLE (G/E/D)

Homemade bruxelloise waffle with chantilly and choice of condiments
OR

CHIA (D/N/V)

Coconut chia pudding and exotic fruits

AED 450 per person
AED 600 per person Mimosa DECADENCE (FREE FLOW)

All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)

Dish contains Alcohol (A) / Dairy products (D) / Nuts (N) / Shellfish () / Vegetarian (V) / Gluten (G) / Egg Products (E) Celery Products (C) / Mustard Products (M) / Sulphur Dioxide
and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)
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AT.MOSPHERE A LA CARTE

SALADES DE PETIT DEJEUNER

SMOKED SALMON (S/E)
Seasonal Salad | Cucumber

BABY GEM SALAD (D/E/G)
Organic Egg | Truffle Dressing | Crispy Brioche

AVOCADO TOAST (D/E/G/SS)
Poached Egg | Mizuna | Sesame Seeds

VIENNOISERIES

BREAKFAST PARCEL (D/E/G/V)

Croissant | Pain Au Chocolate | Brioche Au Sucre |Pain Au Raisin| Pain Suisse

PLATS DE PETIT DEJEUNER

VEGAN EGGPLANT MOUSSAKA (G/V)
Vegetarian bolognese

BRATWURST SAUSAGE (D)
Potato Mousseline | Plain Jus | Mache

LES OEUFS

3 ORGANIC EGGS YOUR STYLE = OMELETE | FRIED EGG | SUNNY SIDE UP | POACHED EGG | BENEDICT (D/E)
Traditional Condiments | Wagyu Bacon | Wagyu Sausages | Braised Mushroom

LOBSTER CAVIAR OR TRUFFLE SCRAMBLED EGG (D/E/S)
Canadian Lobster | Creme Fraiche | Hollandaise

DESSERTS DE PETIT DEJEUNER

FRENCH TOAST (D/E/G)
Caramelized homemade brioche | Vanilla creme anglaise and seasonal fruits

PANCAKE (G/D/E)

Fluffly pancakes with the choice of canadian maple syrup, nutella, strawberry jam ,orange marmalade and

chantilly

CHIA (D/N/V)
Coconut chia pudding | Exotic fruits

WAFFLE (G/D/E)
Homemade bruxelloise waffle with chantilly and choice of condiments

Al prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)
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Dish contains Alcohol (A) / Dairy products (D) / Nuts (N) / Shellfish (S) / Vegetarian (V) / Gluten (G) / Egg Products () Celery Products (C) / Mustard Products

(M) 7 Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)



