
Gluten  Free  Bread  i s  ava i lab le  -  p lease  ask  your  wai ter
House  Smoked Salmon (60g)  /  1 ,450  - -  Egg /  250  - -  Mushroom /  550
Bacon /  450  - -  Gri l led  Tomato  /  250  - -  Avocado /  350  - -  Spinach /  400

G O O D  M O R N I N G

Extras

Eggs  Royale  /  1 ,950
P o a c h e d  E g g s  |  E n g l i s h  M u f f i n

H o u s e - S m o k e d  S a l m o n
H o l l a n d a i s e

Shakshuka (v ,  g f  opt . )  
/  1 ,350

R o a s t e d  P e p p e r s  |  T o m a t o
S m o k e d  P a p r i k a  &  C u m i n

S i m m e r e d  E g g

Feta  & Coriander  Samosa
(v)  /  230 per  piece

T o m a t o  C h i l l i - G i n g e r  J a m

“Ful l  Engl ish  Breakfast”  
/  2 ,200

E g g s  ( y o u r  c h o i c e )  |  B a c o n
T o m a t o  |  S a u t é e d  M u s h r o o m s

A v o c a d o  |  B a k e d  B e a n s  |  T o a s t
B l a c k  P u d d i n g  |  C h i p o l a t a s

Crêpe Pancakes  /  1 ,100
M a p l e  S y r u p  &  B e r r i e s

Mushrooms on Toast  (v)  
/  1 ,250

C r e a m y  M u s h r o o m s  |  P a r s l e y
B l a c k  P e p p e r

Spanish  Omelette  (gf)  
/  1 ,350

C h e d d a r  |  C h i l l i  |  T o m a t o  |
O l i v e s  A v o c a d o  S a l a d

Florentine  /  1 ,300
P o a c h e d  E g g s  |  S a u t é e d  S p i n a c h

E n g l i s h  M u f f i n  |  H o l l a n d a i s e

Smashed Avo on Toast  (v)
/  1 ,150

O l i v e  O i l  |  B l a c k  P e p p e r  |
P i c k l e d  C h i l l i  |  P a r s l e y  |  M i c r o

S p r o u t s



Black Tea
English	Breakfast	(Twinings)

Rwanda	Noir	(Muthaiga	Tea	Company)
Earl	Grey	(Kericho	Gold)

Masala	Chai

Oolong 
Swahili	Oolong 	(Muthaiga	Tea	Company)

Purple Tea
Purple	Haze  (Muthaiga	Tea	Company)

Green
Emerald	Dream 	(Muthaiga	Tea	Company)

Herbal
Rooibos 	(FreshPak	South	Africa)

Hibiscus	Flower 	(Alphonse’s	Farm)
Fresh	Mint 	(Talisman’s	Shamba)
Peppermint  (Talisman’s	Shamba)

+	Additional	teapot	/	450

T E A  M E N U



Cream	Tea
/	3,000

Scarlet Rose iced tea aperitif

Cake	stand	with	~
Fresh plain butter scones 	   Orange & cranberry scones   
Homemade strawberry and blueberry jams 	 	   Marscapone

High	Tea
/	7,000

Scarlet Rose iced tea aperitif

Scone selection with marscapone and homemade jams

Cake	stand	with	~
House-smoked salmon, dill, & cream cheese finger
sandwiches       Cucumber finger sandwiches  
Gouda, spinach and onion quiches 	   
Pork, fennel & apple sausage rolls  	 	    
Lemon tartlets     Crème brûlées 	    Millionaire’s shortbreads  	  
Raspberry meringue kisses       Carrot & walnut cakes

A F T E R N O O N  T E A
a t  T h e  T a l i s m a n

3 - 5 : 3 0 P M

(Serves 2)

(Serves 2)

+	glass of Veuve	Ambal	/	1,250
+	bottle of Laurent	Perrier	Champagne	/	25,000
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