
Summer
BRUNCH

S U N N Y  S T A R T E R S

Spicy Roasted Cauliflower Bites 
Cauliflower Florets, Harissa Sauce, 
Yogurt Dip (V, D, G)

Mango Habanero Summer Wings
Crispy Chicken Wings, Mango Habanero Glaze,
Fresh Herbs, Citrus Notes (G)
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S U M M E R  C L A S S I C S

Tzatziki with Pita
A Plate of Creamy, Refreshing Tzatziki, Served
with Warm, Soft Pita (G, D, V) 

Cauliflower Steak with Salsa Roja
Cauliflower Steak, Mexican-style Salsa Roja 
with Spices (VE)

Truffle Mashed Potatoes
Mashed Potatoes, Truffle, Butter, Cream (D, V)

Peach Berry Mousse
Peach Mousse, Mixed Berry Compote, and
Raspberry (G, D)

Chocolate & Orange Parfait
Chocolate, Orange Zest, Candied Orange,
Crunchy Garnish (D, N, G)

Passion Fruit Cheesecake
Mango Gel and Berries (G, D)

Gigantes Plaki (Baked Giant Beans)
Giant Beans, Tomato Sauce, Garlic, Onions,
and Herbs (D, V)

Creamy Spinach
Spinach, Parmesan, Béchamel Sauce (D, G, V)

Sautéed Broccolini with Crispy Garlic
Broccolini, Extra Virgin Olive Oil, 
Roasted Almonds (VE)

Pollo a la Parrilla con Pico de Gallo
(Grilled Chicken with Salsa)
Chicken, Pico de Gallo, Baby Potatoes (D)

Summer Panzanella Salad with Burrata
Tomatoes, Cucumbers, Red Onions, Toasted
Bread, Basil Vinaigrette, and Burrata (V, G, D)

Grilled Lamb Chops with 
Herbes de Provence 
Lamb Chops, Olive Oil, Garlic, Rosemary,
Thyme, Herbes de Provence (D)

Beef Anticuchos
Aji Panca, Grilled Onion, Coriander Leaves, 
Baby Potato, Herb Salsa

Shrimp, Mango, and Avocado Salad
Shrimp, Mango, Avocado, Mixed Greens, 
Lime-Cilantro Dressing (S, G)

Watermelon Ceviche
Watermelon, Nikkei Sauce, Choclo Corn (VE)

Seared Salmon with Garlic
Labneh and Balsamic Sauce 
Salmon Fillet, Garlic Labneh, Balsamic
Reduction (D, S)

Allergens: Nuts (N), Dairy (D), Gluten (G), Seafood (S), Egg (EG), Vegetarian (V), Vegan (VE)

Chocolate Selection
Chocolate Mousse, Chocolate Disk, Cookies,
Crumble, and Chocolate Ice Cream (G, D, N, EG)



W I N E S S P I R I T S

B E E R S  

S O F T  D R I N K S

M O C K T A I L S  

C O C K T A I L S

Wilderness Bay, Merlot 
(South Africa)
Wilderness Bay, Sauvignon Blanc 
(South Africa)

Wilderness Bay, Chenin Blanc 
Blend Rosé
(South Africa)

Vodka – Absolut

Gin – Tanqueray

Rum – Havana Club 3

Whiskey – J.W. Red Label 

Oasis Royale
Tanqueray Royale Gin, Olive Saline, Citrus, Apple Juice, Ginger Ale

Oasis Gold
Mango Juice, Passionfruit Puree, Mint, 
Citrus, Sprite

Spicewave Spritz
Olmeca Blanco Tequila, Pineapple Juice, Lime, Spiced Sea Salt, Mint

Arabic Bloom
Hibiscus Tea, Lychee, Rosemary, Strawberry
Puree, Soda Water

Crimson Tiki 
Havana No. 3 Rum, Lemongrass, Coconut, Blood Orange Puree, Soda

Stella

Fanta

Sprite

Coke

Diet Coke

Heineken
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