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the lucca

MORNINGS,

breakfast to share

sharing food between loved ones is the greatest, as they always say “sharing is CARING”

COMBO TO SHARE (UP TO 4 PERSONS)

Assorted Cheese platter

2 types of Egg skillet (fried, scrambled, poached, Shakshouka)

Parmesan fries with chimichurri and cream cheese
Mix green salad, Olive tapenade
Mubammara with pomegranate molasses

4 types of jam (strawberry, kiwi, mango, fig, hibiscus)

3 pieces donuts

2 types of cream (honey, blueberry granola, strawberry, apple cinnamon)

Fresh juice jar
Tea pot
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our oriental combo is what dreams are made of!

FETEER (UP TO 2 PERSONS)

Our home-made oriental Feteer with full cream
butter served with white cheese, honey & cream
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‘ ORIENTAL COMBO (UP 3 PERSONS)

3 types of Lebanese mezze ( feta beetroot, mutable, labneb )
Syrian falafel served with pickled tomatoes, tahini, pickles

Foul

2 types of Egg skillet (fried, scrambled, poached, Shakshouka)

Parmesan fres, Olive tapenade, tomato cheese

Mix green salad
Fresh juice jar
Tea pot
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hot

SKILLETS

GRILLED
HALLOUMI EGG

Egg frittata in a hot skillet, topped
with grilled halloumi cheese, roasted
cherry tomato, caramelized onions;
baby Rocca with dates balsamic
dressing on top, Served with
sourdough bread and parmesan fries
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SPINACH FRIED EGG
Fried egg skillet, topped with feta
SHAKSHOUKA cheese, sunflower seeds, chia seeds

mashed spinach, bedded on flat bread

Homemade Shakshouka, topped with & served with parmesan fries

buffalo mozzarella, poached eggs or
sunny side, served with sourdough
bread & parmesan fries
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hot skillet shakshouka

HASH BROWN
FRIED EGG

Hash brown skillet topped with fried
eggs, caramelized beef bacon, served
with sourdough bread & Riata
yoghurt salad
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TURKISH EGG

Homemade garlic labneh, topped
with poached eggs, spicy Turkish
butter, dill, served with sourdough
bread & parmesan fries
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croissant boat
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BURATTA SCRAMBLED

Pesto scrambled egg, bedded on
sourdough bread, topped with

Buratta cheese
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SALMON EGG BENEDICT

Home-made potatoes croquet, topped
with hollandaise sauce, poached egg,
smoked salmon and served with
creamy cheese dill & guacamole mix
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CROISSANT BOAT

Premium home-made croissant,
stuffed with scrambled eggs, sautéed
mushrooms, tomato chutney, served
with parmesan fries
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FANCY CROQUE
Sourdough bread topped with smoked

turkey, emmental cheese, cooked
béchamel sauce & sunny side egg,
served with parmesan fries
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exclusive
SIGNATURE BREAKFAST

EARLY
BIRD OR
HAVE A

THIS BREAKFAST WILL
SURELY SET

YOU ON THE RIGHT
WAY!

So Pick A Dish Or Even
Order Everything.

Always Remember
That Breakfast Is The
Most Important Meal
Of The Day.

VILLA LUCCA
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A TASTY BREAKFAST : dutch BABY

CHEESE BACON DUTCH BABY

herb Dutch baby topped with cheddar cheese
mix, crispy beef bacon & sunny side egg
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MUSHROOM DUTCH BABY
herb Dutch baby, topped with cheddar mix

cheese, mushrooms & poached egg

G 99 P9 o

S0 yapd dis> go a3ilb p1ai o yixigs diuxe
QY A9 AG Jkkd

254.95 Le

more BLUEBERRY DUTCH BABY
I I Dutch baby topped with white chocolate
D U TC Namelaka , blueberry sauce, sugar powder &

hazel nut crumble
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CARAMELIZED BANANA
DUTCH BABY

Dutch baby topped with caramelized walnuts,
bananas , sugar powder, caramel sauce
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SANDWICHES [l

CLUB SANDWICH

Smoked turkey, grilled chicken, emmental
cheese, tomato slices, pickled cucumber, egg
mayo dressing, toast bread, served with crispy
parmesan fries & mixed greens.
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BUFFALO CHICKEN

Crispy buffalo chicken, with ranch dressing,
lettuce in brioche bun topped ,served with crispy
parmesan fries, mixed greens & guacamole mix
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SMOKED SALMON

Smoked Salmon, dill cream cheese, Rocca, capri,
onion, in Sourdough bread and served with
crispy parmesan fries & mixed greens
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TRUFFLE CHICKEN SCHNITZEL

Sourdough bread, truffle mayo dressing, crispy
chicken, lettuce, truffle oil, shredded parmesan,
served with crispy parmesan fries & mixed
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AND |
more sandwiches

BBQ BRISKET

Sourdough bread, slow cooked brisket, fried egg,
buffalo mozzarella, shredded parmesan, served

with crispy parmesan fries & mixed greens
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CAPRESE SANDWICH

Caprese cheese with pesto dressing, fresh
tomatoes, balsamic baby rocca, in warm pressed
focaccia bread, served with crispy parmesan fries
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TUNA MELT

Tuna mix mousse with cheddar cheese in a
warm pressed Panini bread served with crispy
parmesan fries & mix green
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GRILLED HALLOUMI

Grilled halloumi cheese spreaded with creamy sundried
tapenade, bedded on baby rocca with pomegranate
molasses, topped with pesto mayo dressing, in focaccia
bread, served with crispy parmesan fries & mixed greens
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Breakfast
PANCAKES

NAMELAKA PANCAKE

3 layers classic pancake stuffed with
white chocolate Namelaka, topped
with seasonal fruit & Mable syrup

on side
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PEANUT BUTTER PANCAKE CHEESE FROSTING BLUEBERRY

3 layers classic pancake stuffed with cream
cheese frosting, blueberry, topped with

vanilla ice cream

3 layers classic pancake stuffed with peanut
butter cream, topped with cheese frosting,
caramelized banana, peanut seeds, hazel

nut crumble & seasonal fruit . )
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French
TOAST

TIRAMISU FRENCH TOAST

Classic brioche French toast, soaked in cinnamon
milk base, topped with tiramisu cream, lady
finger, caramelized nuts, seasonal fruits,
chocolate powder served with vanilla ice cream
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NAMELAKA PISTACHIO
FRENCH TOAST

Classic brioche French toast, soaked in cinnamon milk
base, topped with pistachio chocolate Namelaka,
caramelized nuts, pistachio crumble, sugar powder,
seasonal fruits, served with ice cream on side
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APPLE CINNAMON FRENCH TOAST

Classic brioche French toast, soaked in cinnamon milk
base, topped with apple cinnamon, white chocolate
Namelaka, caramelized nuts, sugar powder, seasonal
fruit, served with vanilla ice cream
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CREAM BURLEE FRENCH TOAST

Classic brioche French toast, soaked in cinnamon milk
base, topped with cream burlee, caramelized nuts,
seasonal fruits, , served with ice cream on side
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