
S T E E L - C U T  B R Û L É E  O A T S  
Z M W 1 1 0

Steele-cut brûlée oats topped with sliced
bananas & strawberries, sprinkled with
nut brittle and garnished with fresh mint
leaves

G O L D E N  T U R M E R I C  O A T S  
Z M W 1 1 0

Whole rolled oats infused with turmeric
powder  and topped with seasonal
berries, roasted fresh coconut shavings,
drizzled with an aromatic spiced coulis
and garnished with mint leaves and
dusted with icing sugarE G G S  B E N E D I C T  S A L A D

Z M W 1 3 0

Two poached eggs served with your
choice of bacon/macon, placed on a
homemade brioche bun, drizzled with
hollandaise sauce, garnished with rocket,
baby spinach, red onions and cherry
tomatoes 

T H E  E X P R E S S  B R E A K I E
Z M W 1 1 0

Two eggs, bacon/macon, pan fried
tomato with a slice of toast

L O A D E D  F U L L  E N G L I S H
Z M W 2 1 0

Two fried eggs accompanied by
bacon/macon, chicken sausage,
portobello mushrooms, baked beans, 
 and cherry tomatoes served with potato
waffles and homemade brioche toast

F R E N C H  T O A S T  
Z M W 1 6 0

Homemade brioche bread drenched in
cinnamon custard and fried until golden,
accompanied by bacon jam, bacon
shards, whipped cream, seasonal berries
and berry compote drizzled with maple
syrup, garnished with fresh mint leaves
and dusted with icing sugar

C L A S S I C  B A C O N  &  E G G  
Z M W 1 2 0

Homemade bread with a fried egg and
crispy bacon, served with a side saladT H E  Q U O R U M  S U P R E M E

Z M W 2 1 0

Minute steak, scotch egg, sautéed
chicken livers, bacon/macon and corn
ribs served with a balsamic-tomato relish
and potato waffle

S A U T É E D  C H I C K E N  L I V E R S  
 Z M W 1 8 0

Sautéed chicken livers, bacon/macon,
mushrooms, and soy sauce served with
poached hen egg, and potato waffle,
topped with cherry tomatoes, avo balls,
drizzled with a balsamic reduction and
garnished with rocket leaves (keep it low
carb without the potato waffle)

C L A S S I C  C H E E S E  &  T O M A T O  
Z M W 1 2 0

Homemade bread with fresh tomatoes
and cheddar cheese, served with a side
salad

Served from 7am to 11am
BREAKFAST MENUBREAKFAST MENU



T H E  Q U O R U M ’ S  V E G G I E
B R E A K I E   
Z M W 1 3 0

Potato waffle topped with sautéed
portobello mushrooms & onions with soy
sauce accompanied by a poached egg,
baked beans and corn ribs, garnished
with cherry tomatoes and rocket leaves

F R U I T  S A L A D  
Z M W 1 0 0

Greek yogurt panna cotta served with
fresh fruit salad and drizzled with honey

Served from 7am to 11am
BREAKFAST MENUBREAKFAST MENU

D E L U X E  O P E N  O M E L L E T T E  
Z M W 1 2 0

Three eggs filled with tomatoes, green
peppers and cheddar cheese served with
a potato waffle and tomato relish,
garnished with rocket leaves

M A S A L A  O P E N  O M E L E T T E
Z M W 1 2 0

Three eggs filled with paneer, tomatoes,
red onions and crispy okra garnished
with Bombay Mix and fresh coriander

B E L G I A N  W A F F L E  
Z M W 1 3 0

Waffles served with seasonal berries,
berry compote, chocolate sauce, maple
syrup and fresh whipped cream 

C L A S S I C  B U T T E R M I L K
P A N C A K E  
Z M W 1 3 0

Two pancakes dusted with cinnamon
sugar served with sliced bananas,
seasonal berries, berry compote,
chocolate sauce, maple syrup and fresh
whipped cream

Speciality Dish Vegetarian Dish Spicy Dish 

P R I C E S  A R E  I N C L U S I V E  O F  1 6 %  V A T , 1 . 5 %  T O U R I S M  L E V Y  A N D  1 0 %  S E R V I C E  C H A R G E  


