
 

Chef’s signature  

If you have an allergy please let your waitress know. 

 

 

 

 
 

 

Our gourmet breakfast includes a daily selection of fresh fruits served direct to your table. You can also 
help yourself to a buffet of yoghurt, granola, cereal, grains, milks and juices.  

Then select your preferred dish from the menu below. You can order as many dishes as you like 
however, we would ask that you limit your order to two items per person, per order, to avoid any 
unnecessary wastage as our portions can be quite large. 

 

SALA Breakfast – two eggs any style served with pork sausage, smoked bacon, hash brown potato, 
roasted cherry tomatoes and sautéed buttered mushrooms. 

Pulled Pork Eggs Benedict – pork ribs, cured for 24 hours, slow smoked and shredded, served on a 
toasted croissant topped with softly poached eggs and Hollandaise sauce.  

Avocado Toast – thick cut toasted rye bread with freshly smashed avocado, softly poached eggs, extra 
virgin olive oil and smoked paprika. 

The Omelette – three eggs stuffed with diced ham, cheddar cheese, tomato, onion, and spring onion, 
served with chicken sausage patty and hash brown potato.  

Eggs Shakshuka – classic Middle Eastern dish of eggs baked in a rich tomato sauce with red peppers, 
black olives, crumbled feta cheese and fresh coriander 

Thai Wok Omelette – two eggs filled with minced shrimp and prepared in the wok, served with stir-
fried morning glory, jasmine rice and clear chicken soup.  

Croissant Bread Pudding – chopped croissants, in vanilla custard, baked, then sliced and pan fried, 
topped with vanilla whipped cream, dark chocolate shavings, bananas and maple syrup.  

Mango Maple Pancakes – we began making the batter yesterday, allowing it to rest over night, we 
whipped the egg whites this morning and gently fold them in, giving you tender feather light pancakes.  
3 pieces topped with vanilla whipped cream, diced mango and maple syrup.  

Charcuterie Platter – Platter of sliced salami, mortadella chicken and grilled Mediterranean 
vegetables, Edam, Brie and herb cream cheese with crispy bread. 

Sides 
Bakey Basket with pastries and breads 
Smoked streaky bacon 
Pork sausages 
Roasted cherry tomatoes 
Buttered mushrooms 
Hash brown potatoes 

 


