WELCOME TO EPICURE AND
ENJOY OUR SEMI-BUFFET
BREAKFAST

e Bread, salad, cold cuts, cheese,
yoghurt, cereals, fruits, waffles,
pancake and crepes are available in
the buffet.

e Live station is available as part of
buffet, kindly approach the chef and
request for your noodle soup and
savory dish.

e For your burrito, Maldivian dish, eggs
and oatmeal, your waiter will take your
order and serve it on your table.

We are committed to sustainable practices throughout our culinary services:
° Divert 100% of fryer oil waste (Bio-fuel)

° Locally-sourced foods and ingredients that are harvested, and produced
locally, and/or sustainably wherever possible, and prepared in ways that
respect and maintain quality, freshness, and pureness.

Local food: In an effort to support local communities, and bring fresh reef
fish, tuna and lobster from local fishermen to your fork, we source produce
from within a 250-mile radius whenever possible. Because we have
developed seasonal menus, some items may be subject to local availability.
If any ingredient is out of season, we will make every effort to substitute the
items with another sustainable option.



Fried, Over Easy, Scrambled (D)
with grilled tomato, sautéed mushroom, hash brown,
green asparagus.

Boiled or Poached Eggs (P) (GF)
with grilled tomato, sautéed mushroom, hash brown,
green asparagus.

3 Egg Whites or Full Yolk Omelet (P) (GF)
with grilled tomato, sautéed mushroom, hash brown,
green asparagus.

3 Eggs Stuffed Omelet (GF)
with grilled tomato, sautéed mushroom, hash brown,
green asparagus.

For all eggs, choose your add-on protein:
Pork, beef or turkey bacon (P)
Pork, veal, beef or chicken sausages (P)

Eggs Benedict (D)
on toasted brioche with asparagus, mushrooms,
spinach, sauce hollandaise

Veggie Stuffed Eggs White Omelet (D)

Vegetable Frittata (D)

Kindly notify one of our team members if you have any allergic intolerance.
(“A”- Alcohol, “P” - Pork, “R” - Raw, “V"- Vegetarian, “E"-Egg,
“GF"- Gluten Free, “D” - Dairy, “N"- Contains Nuts, “SF"- Seafood,
SP"- Spicy, -Sustainable)



Vegan Tofu-Mushrooms Burrito (D)
Veal Sausages-Bean Burrito (D)

Grated Potatoes-Prosciutto Burrito (P) (D)

Maldivian Chicken Curry Steamed Rice
Maldivian Tuna Curry Steamed Rice (SF)

Mas Huni and Chapatti (SF) (N)

Oats Meal Plain (D)
Oat Meal Apple and Cinnamon (D)

Oat Meals Red Berries & Banana (D)

Oat Meal with Avocado, Mushrooms, Kale (D)

Oat Meal with Poached Egg, Spinach,
Cheddar Cheese (D)

Kindly notify one of our team members if you have any allergic intolerance.
(“A”- Alcohol, “P” - Pork, “R” - Raw, “V"- Vegetarian, “E”-Egg,
“GF’- Gluten Free, “D” - Dairy, “N”- Contains Nuts, “SF”- Seafood,
SP”- Spicy, @ -Sustainable)



