BREAKFAST
MENU

AVAILABLE DAILY
8:00 AM - 4:00 PM
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BUA’'S SOURDOUGH TOAST

2 Poached eggs, hollandaise sauce
with avocado, feta cheeses, tomato confit

10MeManeiSour oughv
Homemade:sourdouc
e, ON toastec

AVOCADO &
SCRAMBLED EGG

SCRAMBLED EGG
PESTO #

" SPINACH & MUSHROOM
BECHAMEL SAUCE /&

n Breakfast

D DOUGH ™
ese dough with

S

EGGS SIZZLING ON PAN

Panfried eggs, chicken sausage,
\ steamed chicken, bread

SIDE DISHES

2 X FRIED EGGS 2 X EGGS BENEDICT SPINACH SAUTE PLAIN CROISSANT

2 X POACHED EGGS VEGETABLE OMELETTE MIXED GREEN SALAD CHEESE CROISSANT
PLAIN SCRAMBLED EGGS CHEESE OMELETTE CHICKEN SAUSAGES ALMOND CROISSANT
PLAIN OMELETTE POTATO HASH SMOKED SALMON SOURDOUGH TOAST
CHEESE SCRAMBLED EGGS FRENCH FRIES TURKEY BACON ENGLISH MUFFIN

VEGETABLE SCRAMBLED EGGS MUSHROOM SAUTE

' VEGETARIAN VEGAN GLUTEN FREE
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Selection ROPICAL SOUFFLE PANCAKE |

CONTINENTAL BREAKFAST

Egg of your choice, smoked turkey bacon, garlic bread,
chicken sausage and mixed green on the side.

POTATO HASH & EGGS

Potato hash brown with turkey
bacon, garlic bread, Egg of your
choice

SHAKSHUKA SMOKED SALMON CRE

Eggs with sauteed tomatoes CHEESE
sauce, garlic, onion and capsicum
served with bread

Croissant with cream cheese topped
with Smoked salmon, caper, onion

English muffin

SMOKED SALMON EGG BENEDICT

2 Poached eggs, hollandaise sauce,

/" Smoked salmon with cream cheese EGG OPTIONS
© Fried eggs
O Scrambled eggs
AVOCADO EGG BENEDICT O Poached eggs
2 Poached eggs, hollandaise sauce, O Omelette
Mashed avocado and turkey bacon O Boiled eggs

' VEGETARIAN VEGAN GLUTEN FREE
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MUSHROOM & TRUFFLE CREAM

Creamy mixed champignon and portobello
with seasonal truffle, sourdough slice

BUTTERNUT SQUASH

Creamy butternut squash, anchovy,
celery, onion

CLAM CHOWDER

Creamy clam stock with onion, celery, potatoes,
turkey bacon

FRENCH ONION SOUP

Beef consomme with caramelized onions and french bread
topped with mozzarella cheese.

Proig Sl
VELOUTE DE TOPINAMBOUR

Creamy sunchoke soup, walnuts, sunchoke crisps, brie
cheese, grissini stick

Deie Sl

CLAM CHOWDER

Creamy clam stock with onion, celery, .
potatoes, turkey bacon




7 QUINOA
lgiuS)| dlalu

Quinoa, beetroot, butternut squash, pumpkin seed,
—honey mustard white vinaigrette dressing

CHICKEN CAESAR SALAD
Green romaine lettuce, turkey bacon, parmesan cheese
and croutons with caesar dressing.

) MANGO AVOCADO SALAD
Fresh avocado and mango, arugula salad, whole
grain mustard dressing.

7 GREEK SALAD
Mixed greens, cherry tomatoes, cucumbers, red
onions, black olives, & feta cheese.

” KALE SALAD

Kale and mixed green, quinoa, tomato, boiled egg,

whole grain mustard dressing.
%w’y %MATA SALAD

Burrata cheese, skinless tomato confit,
basil pesto dressing.

7 MANGO MINT MELODY SALAD
Baby spinach and arugula salad, mango,
walnut, blueberry, mint yogurt dressing

& KECH SALAD
7 f ]'E Z Mixed green, arugula and Kale, mango, pineapple,
N )/ §6/ avocado, raisin, tomato, citrus black pepper, & whole
grain mustard dressing.

BURRATA SALAD 6
gy il 2 SUNSET SALAD

Mix salad with fried potato, tofu, cucumber, fresh
cherry tomato, walnut, boiled eggs, tamarind peanut
dressing

ADD PROTEIN
Grilled chicken
Shrimps
Boiled egg

ﬂ VEGETARIAN Q“@ VEGAN GLUTEN FREE



KECH SALAD

SUNSET SALAD
gl dalw

GREEK SALAD

KALE SALAD
S dlalu

MANGO MINT MELODY SALAD
insioll gliailly gzilall dabus

MANGO AVOCADO SALAD
931558319 g2ilall dalus

'ﬂ VEGETARIAN \ 5./ VEGAN GLUTEN FREE
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CHICKEN WING

Crispy chicken drumettes with options
of tartar sauce or spicy mayo

CHICKEN NEW ORLEANS

Roasted chicken wings with BBQ sauce

KOREAN SPICY CHICKEN WING

Crispy fried chicken wings with spicy Korean
sauce

HONEY GARLIC CHICKEN WING

Crispy fried chicken wings with sweet honey &
garlic sauce

POTATO PAVE

Fried layered potato, tartar sauce

POTATO PAVE & CHEESE

Fried layered potato, melted cheddar cheese,
turkey bacon bite

CALAMARI

Crispy fried squid, tartar Sauce

CLAMS GARLIC CHEESE

Roasted clams meat with garlic butter cheese

CORN RIBS

Grilled corn ribs, paprika, spicy mayo

SALMON TARTARE

Salmon marinated, avocado, mango salsa

TRUFFLE PARMESAN FRIES

CHICKEN NEM/ASRIS=RNE
sialygl 94 g2

POTATO PAVE R{eHERER
digg bl
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- SHRIMP AJILLO

Poached shrimp, extra virgin oil, olives

KOREAN SPICY CHICKEN WING
)>9S oo Zli>

k. —=

HONEY GARLIC CHICKEN WING
: ol Jualb zloo 2l

CLAMS GARLIC CHEESE
potll ez slonall

VEGETARIAN VEGAN GLUTEN FREE



RICKEN

', VEGETARIAN VEGAN GLUTEN FREE




ADD-ONS:
Additional Patty
Turkey Bacon
Sizzling Cheese Pan
Onion Ring
Fried Egg
Hashbrown
Upgrade to Truffle
Parmesan Fries

woN”
Selection

—

)ﬂ VEGETARIAN @ VEGAN ‘ GLUTEN FREE



“menu,_

SPAGHETTI CARBONARA

Spaghetti carbonara sauce with poached egg.

LASAGNA BOLOGNESE

Beef Bolognese sauce, parmesan cheese

jPENNE ARRABIATA

Spicy tomato sauce
(Additional Seafood +30 / Shrimp +25 / Chicken +20)

FETTUCCINE ROSE

Tomato-based sauce mixed with cream sauce

LINGUINE PESTO

Green pesto sauce, pine nuts.
(Additional Shrimp +25 / Chicken +20)

SPAGHETTI OLIVES ANCHOVY

Black squid ink pasta, garlic, green olives,
turkey bacon with anchovy, dried chilli

RIGATONI TRUFFLE CREAM SAUCE

Creamy truffle sauce with mushroom.

. TRUFFLE MUSHROOM RISOTTO

Risotto cream with mushroom and truffle

M VEGETARIAN VEGAN GLUTEN FREE




Main

SALMON STEAK

Grilled salmon, celeriac purée,
cream caviar velouté

BRANZINO FILLET

Grilled seabass, mango & tomato salsa,
jalapeno purée, saffron rice

CHICKEN CORDON BLEU

chicken breast stuffed with smoked turkey and
meltec' cheese

BEEF WELLINGTON

Grilled Australian beef tenderloin wrapped in
spinach crépe , mushroom duxelles, green pea
purée

RACK OF LAMB
Roasted New Zealand rack of lamb, crushed
herbs, sweet potato gratin, French beans

BEEF MEDALLIONS

Grilled beef medallions, pommes duchesse,
green peas, truffle mushroom sauce

BEEF STROGANOFF

Tender beef strips, creammy mushroom sauce,
mashed potatoes or fettuccine pasta

CONFIT CANARD

Braised duck leg, sweetcorn puree, Cajun
spices, cherry vinaigrette brown sauce

FISH & POTATO PAVE

Crispy Sea Bass fish and fried layered potatoes

Side dish

Spinach au gratin
Potato au gratin
Potato pavé

French fries
Mashed potato
Celeriac puree
Spinach garlic sauté
Mushroom sauté
Vegetable sauté
Saffron rice

VEGETARIAN VEGAN

GLUTEN FREE




BUA'S
SWEET SELECTION

LAVA DONUTS

CROISSANT



MIXED BERRIES
CRUMBLE

BASQUE BURNT
‘g~ CAKE

EALTED CARAMEL
BROWNIE

DOUBLE CHOCOLATE
~.CAKE =

PANDAN COCONUT CHIFFON

CAKE - T|RA‘M|SU

|
P -"/

M VEGETARIAN VEGAN GLUTEN FREE
*ALL PRICES ARE IN UAE DIRHAMS INCLUDING 5% VAT



" NUTELLA & BANANA
- TOAST

STRAWBERRY CHOCOLATE
TOAST

HONEY TOAST

e gy

BUA'S TOAST




	BREAKFAST MENU
	Bua’s Selected
	AVOCADO & TOMATO  FETA CHEESE
	SMOKED SALMON  CREAM CHEESE
	BUA’S SOURDOUGH TOAST


	Homemade sourdough
	Homemade sourdough
	on toasted
	AVOCADO &  SCRAMBLED EGG
	SCRAMBLED EGG PESTO
	SPINACH & MUSHROOM BÉCHAMEL SAUCE

	Asian Breakfast
	EGGS SIZZLING ON PAN
	SIDE DISHES
	CONTINENTAL BREAKFAST
	Egg of your choice, smoked turkey bacon, garlic bread, chicken sausage and mixed green on the side.

	SHAKSHUKA
	Eggs with sauteed tomatoes sauce, garlic, onion and capsicum served with bread


	Bua’s Selected
	served with a selection of tropical fruit.
	GREEK YOGURT FRUIT SALAD

	POTATO HASH & EGGS
	Potato hash brown with turkey bacon, garlic bread, Egg of your choice



	Croissant
	SMOKED SALMON CREAM CHEESE
	Croissant with cream cheese topped with Smoked salmon, caper, onion


	English muffin
	SMOKED SALMON EGG BENEDICT
	EGG OPTIONS
	Fried eggs Scrambled eggs Poached eggs  Omelette  Boiled eggs


	AVOCADO EGG BENEDICT
	TROPICAL SOUFFLÉ PANCAKE
	MUSHROOM & TRUFFLE CREAM
	Creamy mixed champignon and portobello with seasonal truffle, sourdough slice

	BUTTERNUT SQUASH
	Creamy butternut squash, anchovy,  celery, onion

	CLAM CHOWDER
	Creamy clam stock with onion, celery, potatoes, turkey bacon

	FRENCH ONION SOUP
	Beef consomme with caramelized onions and french bread topped with mozzarella cheese.


	Bua’s Selected
	VELOUTÉ DE TOPINAMBOUR
	Creamy sunchoke soup, walnuts, sunchoke crisps, brie cheese, grissini stick


	Bua’s Selected
	CLAM CHOWDER
	Creamy clam stock with onion, celery, potatoes, turkey bacon


	Bua’s Selected
	BURRATA SALAD
	Bua’s Selected
	QUINOA SALAD
	CHICKEN CAESAR SALAD
	MANGO AVOCADO SALAD
	GREEK SALAD
	KALE  SALAD
	MANGO MINT MELODY SALAD
	KECH SALAD
	SUNSET SALAD

	KECH SALAD
	KALE  SALAD
	GREEK SALAD
	MANGO MINT MELODY SALAD
	MANGO AVOCADO SALAD

	SALMON TARTARE
	CHICKEN WINGS
	CORN RIBS
	CHICKEN NEW ORLEANS
	CHICKEN WING
	Crispy chicken drumettes with options of tartar sauce or spicy mayo

	CHICKEN NEW ORLEANS
	Roasted chicken wings with BBQ sauce

	KOREAN SPICY CHICKEN WING
	Crispy fried chicken wings with spicy Korean sauce

	HONEY GARLIC CHICKEN WING
	Crispy fried chicken wings with sweet honey & garlic sauce

	POTATO PAVÉ
	POTATO PAVÉ & CHEESE
	CALAMARI
	Crispy fried squid, tartar Sauce

	CLAMS GARLIC CHEESE
	Roasted clams meat with garlic butter cheese

	CORN RIBS
	Grilled corn ribs, paprika, spicy mayo

	SALMON TARTARE
	Salmon marinated, avocado, mango salsa

	TRUFFLE PARMESAN FRIES

	POTATO PAVÉ & CHEESE
	Bua’s Selected

	SHRIMP AJILLO
	Poached shrimp, extra virgin oil, olives
	HONEY GARLIC CHICKEN WING
	KOREAN SPICY CHICKEN WING
	CLAMS GARLIC CHEESE
	POTATO PAVÉ
	Series
	SIZZLING CHEESE SMASH
	SEOUL FIRE CHICKEN
	OCEAN CATCH CLASSIC
	SPICY CHICKEN BURGER
	CRISPY LUXE MELT

	ADD-ONS:
	Additional Patty
	Turkey Bacon
	Sizzling Cheese Pan
	Onion Ring
	Fried Egg
	Hashbrown
	Upgrade to Truffle Parmesan Fries


	TRUFFLE ROYALE
	SINGLE BEEF CHEESE BURGER
	SMOKY BBQ SUPREME
	DOUBLE BEEF CHEESE BURGER
	SPAGHETTI CARBONARA
	Spaghetti carbonara sauce with poached egg.

	LASAGNA BOLOGNESE
	Beef Bolognese sauce, parmesan cheese

	PENNE ARRABIATA
	Spicy tomato sauce (Additional Seafood +30 / Shrimp +25 / Chicken +20)

	FETTUCCINE ROSÉ
	Tomato-based sauce mixed with cream sauce
	Green pesto sauce, pine nuts.  (Additional Shrimp +25 / Chicken +20)

	SPAGHETTI OLIVES ANCHOVY
	Black squid ink pasta, garlic, green olives, turkey bacon with anchovy, dried chilli

	RIGATONI TRUFFLE CREAM SAUCE
	Creamy truffle sauce with mushroom.

	TRUFFLE MUSHROOM RISOTTO
	Risotto cream with mushroom and truffle

	LINGUINE PESTO
	SHRIMP LINGUINE PESTO
	LASAGNA BOLOGNESE
	SALMON STEAK
	BRANZINO FILLET
	CHICKEN CORDON BLEU
	BEEF WELLINGTON
	RACK OF LAMB
	BEEF MEDALLIONS
	BEEF STROGANOFF
	CONFIT CANARD
	FISH & POTATO PAVÉ
	Selected
	Selected


	Side dish
	Spinach au gratin Potato au gratin Potato pavé French fries Mashed potato Celeriac puree Spinach garlic sauté Mushroom sauté Vegetable sauté Saffron rice

	lava donuts
	VANILLA BAVARIAN
	VANILLA BERRY
	VANILLA BERRY CREAMCHEESE
	CHOCOLATE BERRY
	DOUBLE CHOCOLATE
	CHOCOLATE PISTACHIO
	CHOCOLATE TOFFEE

	croissant
	PLAIN CROISSANT
	CHEESE CROISSANT
	ALMOND CROISSANT
	CHOCOLATE CROISSANT
	MIXED BERRY CROISSANT
	MIXED BERRY CREAMCHEESE
	PISTACHIO CROISSANT
	VEGETARIAN
	VEGAN
	GLUTEN FREE
	*ALL PRICES ARE IN UAE DIRHAMS INCLUDING 5% VAT



	APPLE CRUMBLE
	RED VELVET CAKE

	MIXED BERRIES CRUMBLE
	BASQUE BURNT CHEESE CAKE
	DOUBLE CHOCOLATE CAKE


	SALTED CARAMEL BROWNIE
	TOFFEE CAKE
	TIRAMISU
	VEGETARIAN
	VEGAN
	GLUTEN FREE


	PANDAN COCONUT CHIFFON CAKE
	TURKEY BACON & EGG TOAST
	NUTELLA & BANANA TOAST
	STRAWBERRY CHOCOLATE TOAST
	HONEY TOAST
	BUA'S TOAST

	TIRAMISU  49
	TROPICAL HONEY TOAST


