
BRASSERIE

JUICES

Orange, Red Grapefruit, Watermelon, Organic Carrot, 
Passion Fruit-Melon, Mango Lassi, Power Juice

                                

HOT DRINKS

Coff ee, Espresso, Macchiato, Cappuccino, 
Latte Macchiato, Hot Chocolate

                                

TEA

Darjeeling Second Flush, Pedro Pekoe Ceylon, 
the Staunton Earl Grey, Lapsang Souchong, 

Dragonwell Lung Ching, Green Tea with Jasmine,
Premium Milk Oolong, Snow White, Nile Chamomile

                                

GLASS OF VEUVE CLICQUOT BRUT  € 18,-

MIMOSA € 15,50 
Veuve Clicquot Brut, Orange Juice or Red Grapefruit Juice

BLOODY MARY € 13,50
Ketel One Vodka, Spiced Tomato Juice, Celery Salt

ICE TABLE € 29,50 

The Ice Table is a modern buff et that off ers a quality 
selection of fresh, local and seasonal based products, 

for example Home Baked Bread, Bio Yoghurts 
and (gluten-free) Cereals.

                              

BUFFET & A CHOICE OF A LA CARTE € 36,50

WARM DISHES

Two Farm Eggs ‘Any Style’

Full English Breakfast 

Egg White Omelet, Avocado

Egg White Scrambled, 
Smoked Salmon, Spring Onion

Omelet, Green Asparagus, Old Cheese

Eggs Benedict, Ham, Truffl  e, 
English Muffi  n, Sauce Hollandaise

Eggs Florentine, Smoked Salmon, 
Salmon Eggs, English Muffi  n, Sauce Hollandaise

Buttermilk Pancakes, Blueberries, Maple Syrup

French Toast, Banana, Maple Syrup, 
Porridge; Water or Milk based

Smoked Salmon Blini, Crème Fraiche, Scrambled Eggs
(additional 10Gr. Anna Royal Caviar + € 35,- )

Blood Sausage from Maastricht, two Fried Eggs

Allergen information available on request.

Breakfast Menu
Served from 06:30

GOOD MORNING

If your room rate includes breakfast, you may enjoy the buff et and choose one of our warm dishes.
 If your room rate does not include breakfast, please fi nd the prices below. 

                                        




