
BREAKFAST MENU
                           served mon-fri 07.00-11.00, sat-sun 08.00-11.00
Grand Breakfast	 465,-
Bread basket with butter & marmalade 
Yoghurt with granola & fresh berries
Scrambled eggs with bacon  
Served with a glass of juice & coffee or tea.
 
Continental Breakfast 	 405,-
Served with a glass of juice & coffee or tea.

SPARKLING BREAKFAST

Eggs Benedict served with your choice of sparkling beverage
1 glass of “R” de Ruinart 	 415,-
1 glass of Ruinart blanc de blancs                        	 495,-
1 glass of Ruinart Rosé                                             	 505,-
1 glass of  French Bloom Non Alcoholic sparkling wine                    	 345,-

FRESH, FRUITY & SWEET

Chia pudding, matcha, mango, kiwi &coconut (v)	 165,-
Overnight oats, peach, yoghurt & seeds 	 155,-
Foam of yoghurt, berries & Grand Hôtels granola	 165,-
Fresh fruit & berries (v) 	 205,-
Swedish pancakes with fresh berries	 205,- 
Oatmeal, fresh berries, almond butter, cardamom & cinnamon oatmilk, (v)  	 155,- 
Quark, blackberries & mixed seeds	 155,- 



SANDWICHES

Croissant turkey, pickles & mustard cream 	 245,-
Sesame & avocado sandwich with poached egg	 195,-
Fried bread with scrambled egg, Pata negra & Parmesan	 195.- 
Bagel, cold smoked trout, avocado & chives	 195,-

   EGGS

Choice of two eggs	 125,-
Scrambled eggs 	 195,-
Browned butter, chives, black pepper
Eggs Benedict	 295,-
Poached eggs, smoked ham, hollandaise
Eggs Royal	 295,-
Poached eggs, rainbow salmon, hollandaise	
Omelett with choice of two condiments;	 265,-
Ham, bell pepper, cheese, mushrooms, tomato, spinach or onion
Extra ingredients	 25 ,-

                                      CAVIAR & BLEAK ROE
 
Caviar Royal Belgian Osietra Blonde 30 g/ 50 g, classic condiments	 1 495,- / 2195,-
Bleak roe from Kalix 30 g , classic condiments                                                                                                 435.-

                                             CHAMPAGNE	
N.V R de Ruinart 	 225,- / 1 290,- 
N.V Ruinart Rosé 	 375,- / 2 100,- 
2017 Dom Pérignon Vintage 	 795,- / 4 900,-



BLACK TEA
Finest Tea Blend of Grand Hôtel Black	 78,-
Lapsang Souchong*, Fujian, China	 84,-
Dimbula Pettiagalla OP, Dimbula, Sri Lanka	 80,-
Earl Grey*, Yunnan, China	 80,-
Darjeeling Singell FTGFOP1*, Daarjeling, India	 82,-
Keemun Mao Feng*, Anhui, China 	 84,-
King of Pu Erh 5 yrs, Yunnan, China		                87,- 

GREEN & OOLONG TEA
Finest Tea Blend of Grand Hôtel Green	 78,-
Sencha, Shizuoka, Japan 	 84,-
Jasmine Monkey King*, Fuijan, China	 84,-
Long Jing (Dragonwell) Zhejiang, China 		  107,-
Da Hong Pao Oolong, Fujian, China 	 117,- 
Matcha, Jade Spring, Kyoto, Japan 	 140,-

COFFEE & CHOCOLATE

Coffee*	 78,-
Single Espresso	 78,-
Double Espresso	 78,-
Americano	 78,-
Cappucino	 80,-
Caffe Latte	 80,-
Hot Chocolate	 96,-

*  Organic    
(V)  Vegan   


