
Raphael’s   
@ ASARA 

 

TO START 
 

Original Swiss Bircher muesli  

with seasonal berries and wild berry coulis (V) 
 

Homemade waffle cereal  

served with toasted nuts Bulgarian yoghurt or milk 

 

Cold cured local meat platter 

Salami, smoked ham, pastrami, smoked chicken with freshly baked bread 
 

Breakfast cheese board (V) 

Brie, Emmentaler, Aged cheddar, Camembert & Roquefort 

with mixed pickles & crusty bread 
 

Baker’s basket (V) 
Scones, croissant, Danish pastries served with grated cheese, fruit compotes 

& homemade jam 

 

 

HOT BREAKFAST 
 

Full English breakfast 

2 Eggs, crispy bacon, pork sausage, mushrooms, baked beans & grilled tomato 
 

Scandinavian scrambled eggs 

Smoked salmon, dill, capers & grated parmesan 
 

South African breakfast 

Savoury mince, fried eggs, bacon, mushrooms & stone fruit chutney 
 

Boiled eggs 

Toast & crispy bacon 

 

 

 

 

BENEDICT STYLED EGGS 
 

Eggs benedict 

Crisp streaky bacon, poached eggs & hollandaise sauce 
 

Eggs Onassis 

Steamed spinach, smoked salmon, poached eggs & hollandaise sauce 
 

Eggs Florentine (V) 

Steamed spinach, poached eggs & hollandaise sauce 
 

 

 

OMELETTES 
 

Choose your own ingredients 

Meat 

Bacon, ham, chorizo, salami, 

Fish 

Smoked salmon, smoked tuna, line fish 

Cheese 

Cheddar, brie, camembert, fetta, mozzarella, blue cheese 

Vegetables 

Onions, peppers, chilli, mushrooms, tomato, 

olives, pepper dews, chives, spring onions 

 

 

SOMETHING SWEET 
 

Belgian Waffles with assorted seasonal berries (V) 

Topped with whipped cream or ice-cream 
 

Fruit salad with Bulgarian yoghurt (V) 
 

American pancakes (V) 

Served with maple syrup, whipped cream, and seasonal fruit 


