
CONTINENTAL BREAKFAST 

COLD PRESS FRUIT OR VEGETABLE JUICE

SEASONAL FRESH FRUIT AND BERRIES, COCONUT YOUGURT AND ORGANIC HONEY

WARM HOUSE-MADE PASTRIES (CHOICE OF THREE):
Croissant, Seasonal Fruit Danish, Pain Au Chocolat, Almond Croissant, Pain Au Raisan, Coconut Palmiers, 
In-house baked sourdough breads & brioche morning bunsserved with cultured buter, preserves and spreads 

COFFEE, ARTISANAL TEA OR SINGLE ORIGIN HOT CHOCOLATE

SO/ MALDIVES EXPERIENCE

COLD PRESS FRUIT OR VEGETABLE JUICE

SEASONAL FRESH FRUIT AND BERRIES, COCONUT YOUGURT AND ORGANIC HONEY

WARM HOUSE-MADE PASTRIES (CHOICE OF THREE):
Croissant, Seasonal Fruit Danish, Pain Au Chocolat, Almond Croissant, Pain Au Raisan, Coconut Palmiers, 
In-house baked sourdough breads & brioche morning bunsserved with cultured buter, preserves and spreads 

BIRCHER MUESLI, MANGO, GREEN APPLE & RASPBERRY, NUTS & SEEDS, YOGHURT, CASHEW MILK 

TWO FREE-RANGE EGGS, COOKED YOUR WAY WITH A CHOICE OF THREE SIDES OR

SLOW-COOKED EGGS, SMOKED SALMON, ASPARAGUS, SPINACH & BEARNAISE ON TOASTED ENGLISH MUFFIN

COFFEE, ARTISANAL TEA OR SINGLE ORIGIN HOT CHOCOLATE

RISE & SHINE

COLD PRESS FRUIT OR VEGETABLE JUICE

SEASONAL FRESH FRUIT AND BERRIES, COCONUT YOUGURT AND ORGANIC HONEY

WARM HOUSE-MADE PASTRIES (CHOICE OF THREE):
Croissant, Seasonal Fruit Danish, Pain Au Chocolat, Almond Croissant, Pain Au Raisan, Coconut Palmiers, 
In-house baked sourdough breads & brioche morning bunsserved with cultured buter, preserves and spreads 

BIRCHER MUESLI, MANGO, GREEN APPLE & RASPBERRY, NUTS & SEEDS, YOGHURT, CASHEW MILK 

AVOCADO ON SEEDED SOURDOUGH, LABNEH, PISTACHIO, SESAME & FINGER LIME 	

COFFEE, ARTISANAL TEA OR SINGLE ORIGIN HOT CHOCOLATE

BREAKFAST MENU SETS & FLOATING BREAKFAST OPTIONS 
US$ 250++ per couple, including a bottle of champagne.

All prices mentioned are in USD and subject to 16% GST and 10% service charge.


