
 
 
 
 
 
 
 
 
 
 
 
 
 
SPICE MARKET  
BREAKFAST  



DF = dairy-free | GF = gluten-free | SF = sugar-free | V = vegetarian | VG = vegan | CN = contains nuts  
  Please do let us know if you have any special dietary requirements or allergies. 

 

 

 

EGGS YOUR WAY 
Cooked to your liking, two eggs per portion  
 

 Cooking Style:     Sides: 

Sunny side up     Sausage- beef or chicken  
Over easy     Turkey ham 
Poached      Baked beans 
Scrambled     Beef bacon 
Boiled      Sautéed mushrooms 

 
ZIGHY FARM OMELETTE 
With your choice of: 

 
Cheddar cheese 
Button mushrooms 
Onion 
Smoked salmon 
Turkey ham 
Indian masala 
 
CRÊPES, PANCAKES, and OTHER GOODIES   
You can choose from American pancakes or French crêpes with your choice of toppings: 
 
Banana      Strawberries 
Honey      Date syrup 
Chocolate sauce     Maple syrup 

 
MANAKISH   

With your choice of fillings 
 
Za’atar      Honey 
Cream cheese     Chocolate 
Akkawi cheese     Labneh 
Shanklish     Tuna 



DF = dairy-free | GF = gluten-free | SF = sugar-free | V = vegetarian | VG = vegan | CN = contains nuts  
  Please do let us know if you have any special dietary requirements or allergies. 

 

 

Indulge Yourself 
Chef’s signature breakfast specials 

THE CLASSIC        
Chicken sausage, mushrooms, tomato, hash brown, baked beans, turkey ham, 
your choice of eggs 
SF 
 

AVO MASH         
Avocado compote and slices, turmeric poached hen’s egg, home-smoked salmon, 
charred granary toast 
 

THE BENEDICT         
Two turmeric-poached eggs, turkey ham, or house-smoked salmon, garden kale, 
hollandaise, English muffin 
 

HEALTHY START 
Two poached eggs, quinoa and avocado salad, bell pepper and honey purée 
DF | GF 
 

SHAKSHUKA EGG WRAP 
Eggs cooked in tomato, Arabic spices, labneh, rocket, Arabic flat bread  
 

CLEAR BEEF SOUP 
“PHO” inspired, beef base, rice noodle, beans sprout 
DF | GF | SF 

  



DF = dairy-free | GF = gluten-free | SF = sugar-free | V = vegetarian | VG = vegan | CN = contains nuts  
  Please do let us know if you have any special dietary requirements or allergies. 

 

 

Breakfast Beverages 

 

Black Tea 

ENGLISH BREAKFAST  
Statuesque full-bodied Assam tea, plenty of structure, malty richness 

 

DARJEELING  
Fragrant refreshing with body and depth, with notes of Muscatel grape, 

hops and fresh citrus 

 

CEYLON 

Rich, refined elegant, smooth sustained aroma with notes of roasted nuts and dried fruit 

 

EARL GREY 

Refreshing, bright with citrus freshness lifting the rich Ceylon tea base 

 

DECAFFEINATED CEYLON 

Rich, full tangy, malty, slightly sweet deep notes of dried fruits 

 

 

  



DF = dairy-free | GF = gluten-free | SF = sugar-free | V = vegetarian | VG = vegan | CN = contains nuts  
  Please do let us know if you have any special dietary requirements or allergies. 

 

 

Herbal Tea and Infusion  
 

CHAMOMILE FLOWER 
Stunningly fresh and light, enchanting floral flavors that cleanse and soothe 
 

WHOLE PEPPERMINT LEAF 
Insistent, deep, grippy mint flavors, an almost oily mid-palate, subsiding cleanly towards an 

intense finish 

LEMONGRASS AND GINGER 
Extremely refreshing, aromatic lemongrass blended with whole ginger pieces  

for a gently spicy finish. Bright and sharp herbal tea 

 

 

  



DF = dairy-free | GF = gluten-free | SF = sugar-free | V = vegetarian | VG = vegan | CN = contains nuts  
  Please do let us know if you have any special dietary requirements or allergies. 

 

 

Coffee 

Our 70% Certified Organic Arabica and 30% Organic Robusta coffees sourced from 

Rainforest Alliance Certified farms. It delivers a well-balanced espresso and a sweet, 

nutty taste with milk. 

Coffee and tea served with the choice of hot or cold full fat, skimmed, soya, almond or rice milk. 

 
AMERICANO 
 

DE CAFFEINATO 
 

CAPPUCCINO 
 

CAFE LATTE 
 

ESPRESSO 
Single or double 
 

ESPRESSO LUNGO  
 

RISTRETTO  
 

HOT MACCHIATO 
 

HOT CHOCOLATE 

 


