Truffle mushroom benedict

CAFE de PALMA
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Eggs
Breakfast Palma® ©®

Multigrain bread, romaine lettuce, guacamole, two eggs your way.
Choice of beef bacon, chicken sausage or salmon

Truffle scramble toast® @ ®

Multigrain boread with mixed seeds, creamy truffle sauce, roasted mushrooms,

soft scrambled eggs

Zucchini hasbrown with salmon®@®®
With poached egg, sour cream and spinach

Two eggs your way ©®
Fried , sunny side up , boiled, poached or over easy.

Add to your breakfast ..................

Spinach 9 Chicken sausage ®©@®® 20
Tomatoes 9 Beef pastrami or bacon 20
Mushrooms 9 Turkey cutlet @®® 20
Avocado 15 King crab © 60
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" * 5 s %
O -
I ‘ “?ﬂ ‘-'\.‘ :';.'fz.:., = ~.

g A PSS

- Café de Palma Benedicts - :

All our Eggs Benedicts are proudly served on our
48 hours fermented signature flatbread. Prepared
daily and fired in our pizza oven for a touch of
rustic charm.

Pastrami benedict @ ®® 65
Pastrami, parmesan mousse, poached eggs, pickled
cucumber, hollandaise

Classic benedict@®® 65
Crispy beef bbacon, poached eggs, hollandaise
Palma signature king crab benedict©®®® 149

King crab, bisque cream, poached eggs, hollandaise,
chives

Truffle mushroom benedict @ ®® 59
Mushroom, truffle crema, caramelised onion, poached
eggs, hollandaise, chives

Royal benedict @ ®©®® o
Cured salmon, spinach, poached eggs, hollandaise

We’re happy to substitute our signature flatbread to a
classic English muffin for you — simply let us know.
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Viennoiserie & others

Plain croissant© ®)®© 15
Almond croissant ©® @ N 18
Pain au chocolat @& ® 18
Nut cookies (4 pcs) 20
Buttery, homemade nut cookies with dulce de leche
s gluten-free - sugar-free - lactose-free  «=-vevv e :
: Energy bar ™ 20

With nuts & dates

Raw cakes ™ 40

Raspberry / strawberry / matcha /chocolate / pistachio
/ lemon

..............................................................

Breakfast

until 2pm

...................................................................

Avocado Toast

59 Avocado toast with poached egg ©© 60
Guacamole, avocado slices, poached egg served on
crispy multigrain bread

60 Avocado toast with cream cheese ©©© 60
Creamy avocado, cream cheese, sun-dried tomatoes,
cucumbers, mixed herbs, crunchy seeds served on

70 crispy multigrain bread

21
Stracciatella @ 15 Shrimps © 20
Mozzarella © 15 Cured salmon ® 20
Cheddar @ 15 Bread & butter ©© 10
Parmesan © 15 gluten-free +10
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Pancakes & Crépes

Gluten + Suger free available upon request.
Supplement of +AED 10

Mini pancakes with berries and acai ' © 55
Airy mini pancakes, fresh berries, acal puree

Mini pancakes with banana and peanut butter '€ ® 55
Airy mini pancakes, creamy peanut butter, banana, ice cream
Ricotta pancakes ‘syrniki’ &) © 70

Pancake made with ricotta cheese, sour cream mousse, white
chocolate

Crépes with berries and white chocolate mousse @ ®® 60
Three fresh crepes, juicy berries, white chocolate mousse,
raspberry puree

Crépes with minced beef @ ®)® 60
Three fresh crepes, stuffed with minced beef mince topped with
sour cream

Waffles

Waffle with jam & fruits © €© 49
Freshly baked waffle, homemade jam, white chocolate mousse,
fresh berries

Waffle with pastrami @ ®® 65
Freshly baked waffle, shaved pastrami, creamy cheese sauce,
poached egg, hollandaise

Breakfast Bowls

Oatmeal @™ 45
Creamy oatmeal, gluten-free granola, soft dates, vanilla oil
Choose your milk: almond, coconut or regular

Porridge 45
Rice porridge made with lactose-free coconut milk, vanilla oil,
mango

Granola with mango & yogurt™® 50
Option of Greek yogurt or coconut (lactose-free)

Acai bowl with berries ™ 55
Acai blend, berries, coconut chips and granola

Agcai bowl with banana and peanut butter ®® 55

Acal blend, banana, crunchy granola, peanut butter

All prices are AED and inclusive of 5% VAT.
Seafood (S), Eggs (B), Fish (F), Lupin (L), Soya (Soy), Dairy (D), Peanuts (P),
Gluten (G), Mustard (M), Nuts (N), Sesame (Se), Celery (C)




CAFE de PALMA

Appetizers

Focaccia @® 35
Olives and tomatoes

Bruschetta ©® 45
Tomatoes, basil, stracciatella, garlic

Beef tartare with sourdough ™© 70

Lightly dressed beef tenderloin, served with crisp sourdough
crostinis & parmesan

Crispy calamari ©€)© o5
Tartare sauce

Sandwiches

Served with a choice of chips or salad.
Add small portion of minestrone soup for +AED 15 supplement.

Caprese focaccia @ ® 59
Light focaccia, mozzarella, homemade pesto, organic tomato,
balsamic glaze

Beef pastrami focaccia @®©®®™ 65
Smoked pastrami, pickled cucumber, mixed herbs, honey
mustard sauce

Spiced chicken focaccia @ ®®™ 59
Light focaccia, gently spiced chicken breast, avocado,
sun-dried tomatoes, homemade pesto

Chicken wrap ©@® 59
Grilled chicken, pickled carrot, shawarma sauce, lavash bread
King crab roll ®&)©® 149
King crab, light bisque dressing, toasted brioche bun

Mini tenderloin sliders ® &)@ 85

Mushrooms & black pepper cream

Plzza small / regular
Margherita pizza ©® 41/59
Mozzarella, tomato sauce, basil

Four cheese pizza @ © 45/ 65
Mozzarella, Taleggio, Gorgonzola, Provolone

Black truffle pizza ©© 52/75
Mozzarella, truffle oil

Spicy pepperoni pizza @ ® 52/75
Mozzarella, tomato sauce, spicy beef chorizo, olives, chili

Meat feast pizza @ ©™ 52/75
Pepperoni, bacon, chicken sausage, romano peppers, red onion
Prawns pizza @ ©®® 55/79

Roast prawns, bisque tomato base, olives, chilli flakes, basil

Pasta

Rigatoni bolognese ©®)©® 65
Slow cooked bolognese sauce, parmesan

Spaghetti carbonara ©@®® 69
Crispy beef bacon, egg, parmesan, black pepper

Tomato and straciatellia pasta ©®© 59

Rigatoni tossed in a tomato sauce, finished with stracciatella and
basil

Prawn linguini @ ®®® 65
Linguine with bisque sauce, prawns, olives, parsley & basil

Add king crab 60
Desserts
Napoleon ©©® 45
Layers of puff pastry with vanilla cream filing
Mom’s Cake (G) (D) (B) (N) 45
Almond meringue, prunes, walnuts, covered with vanilla sauce
Tiramisu ©©®® 40
Mascarpone cream, coffee, ladys fingers
Cheesecake ®® 35
Basque style cheesecake
Sorbet 25

Naturally lactose-free & gluten-free. Choice of Mango or Lemon

Lunch & dinner

from 12pm
Soups
Minestrone @ ©® 49
Rich tomato minestrone, pesto, parmesan
Healthy seafood broth 49
Light fish broth, with seabass, salmon and vegetables
Aromatic chicken broth SV &)@ 39

Spiced aromatic chicken broth with orzo pasta, chicken,
coriander & spring onion

Salads

Grilled caesar salad ®)©® ™M ® 49
QOur take on Caesar salad. Roasted romaine lettuce, sous-vide
chicken, Parmesan cheese, signature Caesar dressing

Greek salad © ©ov 75
Tomatoes, cucumbers, red onion, olives, capers, feta, Greek
dressing

Beef tenderloin steak salad ® 85
Grilled tenderloin steak, mixed greens, figs, mushrooms, date
balsamic-truffle dressing

King crab salad v ©®® 149
Large green salad with wasabi, king crab, Japanese mayonnaise
dressing

Quinoa bowl © oy ® 65
Cured salmon, brocolli, sweet potato, green beans, mango

Main Course

Chicken Kiev @@ ®) 89
Chicken cutlet stuffed with rich truffle butter, served with creamy
mashed potatoes, chives

Half-chicken ®©> 99
Juicy marinated chicken, mashed potatoes, crispy onions, demi-
glace sauce.

Sa|m°n (Soy) (D) (F) 119
Grilled salmon, citrus Beurre Blance, tender broccolini, guacamole
Beef stroganoff ™ ® 120

Tender beef, creamy sauce, caramelized onions, mushrooms,
mashed potatoes

Tenderloin ®@©@®® 199
250g tenderloin grilled to your preference, served with a side of
your choice and peppercorn or tonnato sauce

Broccolini © 30 Potato wedges 30 :
Sauteed spinach © 30 French fries ©® 30 :
Sweet potato fries ® 30 With parmesan & truffle
Mashed potato ® 30

Affogato 36

Vanilla gelato topped with espresso

Gelato 25

Naturally crafted, gluten-free & made for mindful indulgence.

Option of Matcha, Hazelnut (lactose-free), Tofu (lactose-free,
sugar-free), Vanila (lactose-free, sugar-free), Chocolate (lactose-
free, sugar-free)

All prices are AED and inclusive of 5% VAT.
Seafood (S), Eggs (B), Fish (F), Lupin (L), Soya (Soy), Dairy (D), Peanuts (P),
Gluten (G),. Mustard (M), Nuts (N), Sesame (Se), Celery (C)



