BRUNCH



PURE MORNINGS

Granola Ritual

Greek Yogurt / Homemade Granola / Honey Syrup

Golden Porridge Bowl
Oats / Almond milk / Cinnamon / Maple syrup / Walnuts

Banana Velvet

Vanilla Yogurt / Almond, Coconut & Peanut Flakes
/ Cinnamon / Caramelized Banana

TOASTED STORIES

Apple Harvest

Country bread / Red Apples / Cottage Cheese / Cinnamon /
Honey / Almond & Coconut Flakes / Poppy Seeds

Nutty Harmony
Country bread / Cottage Cheese / Peanut Butter
/ Homemade Jam / Fresh Blueberries
Toasted Croissant

Cheese Béchamel / Poached Eggs / Bacon / Truffle Maple Syrup

@ Avo Bruschetta
Mashed avocado / Grilled Gourgette / Chilli

Smashed Chickpea Wrap
Chickpeas / Tahini / Capers / Pickled Red Onion

Turkey Hummus Wrap
Tortilla / Turkey / Spinach / Pepper / Hummus / Cucumber

Grilled Cheese Sandwich
Country Bread / Gouda cheese / Brie Cheese
/ Cheddar Cheese / Blueberry Jam / Baby Rokkula
Korean Chicken Brioche

Grilled Chicken / Pickled Carrot and Cucumber / Coriander / Kimchi
Served with fries

Peanut Granola Wrap

Tortilla Wrap / Peanut Butter / Homemade Granola / Banana
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THE PANCAKE EDIT

Dutch Pancakes

Berries Compote / Cream Cheese / Vanilla Ice Cream

Dubai Chocolate Pancakes

Pistachio Praline / Kataifi / Pistachio Crumble
/ Chocolate Ice Cream

Healthy Stack Pancakes

Oat & Banana Pancakes / Blackberries / Maple Syrup / Almond
Flakes / Mixed Berry Jam / Poppy Seeds

EGG RITUALS

All-Style Eggs

Sunny Side Up / Over Easy / Poached / Scrambled /
Boiled / Omelette
Served with baked bread & cherry tomatoes.

Add: Bacon / Halloumi / Cyprus sausage / Mushrooms

Cyprus Morning

Fried Eggs / Halloumi / Lountza / Ham / Jalapefo
Mayo / Toasted Bread

East Med Omelette

Labneh / Herbal Tomato Salad / Red Onion with
Sumac / Confit Garlic Yogurt

Nordic Silk

Poached Eggs / Salmon Gravlax / Soft Brioche
/ Cream Cheese / Herbal Sauce / Fresh Salad
/ Bottarga Dust
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Our Breakfast Story

The breakfast experience at S C AL E is grounded in the same philosophy of balance that
guides the entire culinary vision of Chef Athinagoras Kostakos. Mornings here are crafted to
awaken the senses — a curated interplay of nourishment and delight, simplicity and boldness.
With a mélange of meticulous technique and creative flair, our breakfast menu blends
wholesome comfort with vibrant Mediterranean spirit. From crisp pastries and fresh seasonal
ingredients to soulful egg dishes and playful sweet creations, every plate reflects a joyful
beginning to the day.

Paired with exceptional coffee, fresh juices, and a serene atmosphere, breakfast at SC AL E is

more than a meal — it's a mindful ritual of taste and pleasure.



