MENU

Our Salads

Served from Tlam - 6pm

Saffron quinoad, garden tomatoes, torched burratina, hazelnut
gremolata

Variation of kale salad with compressed pears, walnuts and tofu

Pickled vegetables, feta, za'atar, lemon, barley and 5-herb, acacia
honey yogurt

Pillows of Scottish salmon, with fennel, orange and cucumber

Grilled grain-fed beef bavette, pearl couscous, goat’s cheese,
horseradish cream

Verdala Caesar salad
Add-on: Chicken
Add-on: Smoked Salmon

Our Brunch

Pressed croissants, smoked ham and comté
Add-on: Fried hen’s egg

Smashed avocado, scrambled hen’s eggs, and organic cherry
tomatoes on sourdough

Flat bread with chickpea hummus, feta, black olives, organic
tomatoes, cucumber, roasted red peppers

Eggs Benedict - wilted spinach, smoked ham, hollandaise,
poached eggs

Cream of vegetable soup

19€

18€

19€

20€

23€

18€
8€

10€

18€

3€

18€

18€

16€

4€

Our Sandwiches

Verdala club sandwich
Portobello mushrooms, organic hens’ egg, taleggio cheese, white
mMiso mayo

Open sandwich on multigrain bread with crushed avocado, semi
dried tomatoes and grilled halloumi cheese

Focaccia with charred aubergine, pickled red onions, sardines,
organic tomatoes, herb salad

Steak sandwich, shallots cooked two ways and melted brie

Classic club sandwich - grilled chicken, smoked bacon, hens’ eggs,
lettuce and tomatoes

Our Desserts

Selection of in-house desserts from our trolley

Daily overnight oat (lactose free)

SIP THROUGH
EVERY GOLDEN HOUR

18€

18€

18€

22€

20€

8€

6€



