
Coffee, Tea & Co
Coffees
Freshly Brewed Coffee / Matcha Latte 
Chai Latte Ice Coffee / Hot Chocolate

Collection of Premium Tea
English Breakfast St. Andrews / Imperial Earl Grey Sencha 
Jasmine / Chamomile / Mint / Red Berry 
Darjeeling Castleton / Ginger Breeze 
Assam Meleng / Gunpowder Zhu Cha

Freshly squeezed juices
Orange / Lime and Lemon / Pink Grapefruit / Tomato

Pressed juices
Beetroot / Carrot / Green Wheat / Elderflower & Mint 
Green Apple & Ginger / Pomegranate

Smoothies’
Secret Garden Smoothie
Blueberry / Mango / Strawberry / Red Beetroot / Ginger 
Coriander / Apple / Flax Seeds

Coconut Kale Killer
Pineapple / Mango / Spinach / Curly Kale / Mint  
Coconut Milk

Endless Summer
Pineapple / Mango / Avocado / Banana 
Butternut Squash / Basil / Apple / Chia

Pastry
Bread 
White Roll / Multigrain Roll / Corn roll

Croissant

Chef’s secret banana bread
Agave syrup /Caramelized almond

Toast
White / Integral / Brioche

Gluten Free Bread ( on request)

Butter
Clarified butter

Salted or unsalted butter

Mediterranean herb butter

Spread’s 
Homemade Chickpeas Hummus (V)
Homemade Beetroot Hummus (V)
Avocado Spread
Olive Spread
Foie Gras 

Local Honey 
Lavander / Rosemary / Sage/ Heather

Charcuterie 
Local & International Cheese 
Domestic Goat Cheese / Young Goat Island Cheese 
Sheep Cheese / Brie / Cheddar / Swiss Cheese / Mozzarella 
Ricotta Cheese 

Meat Cuts
Dalmatian Prosciutto / Dalmatian Pancetta / Hommemade Sausage / 
Mortadella / Turkey Ham / Smoked Ham 

Fish 
Hommemade Cured Salmon / Salted Or Smoked Anchovie 
Caviar

Local Hvar corn-fed free range chicken , grown on a farm exclusively for 
Palace Elisabeth, located just two kilometers from our hotel. Fresh eggs 
laid daily and  delivered to us.

Eggs of your choice
Sunny Side Up / Sunny Side Down / Poached Eggs /  
Boiled Eggs 3,5,7 Min.

Omelette & Scrambled eggs
Crispy Dalmatian Pancetta / Hommemade Cured Salmon / Island 
Oak Smoked Salmon / Smoked Ham / Butter And Mediterian Herb 
Sauteed Chantarelle And Oyster Mushroom / Avocado Fresh Or 
Grilled / Grilled Zucchini Sauteed Oignons / Hash Brown / Tomato 
/ Sauteed Spinach / Mozzarella Cheese / Stilton Cheese / Parmigiano 
Reggiano / Tuffle Hash

Eggs Benedict
Salmon or  Ham

Breakfast
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Chefs Signature Dishes
Chefs truffled eggs
Crispy Egg / Goat Cheese Holladaise Sauce  
Wild Garlic Mayo / Black Croatian Truffle

Homemade Cured Salomon
Bagel With Homemade Curen Salomon / Creme Fraiche  
Hard-Boiled Eggs / Chive / Hollandaise Sauce

Homemade Beef Sausage
Homemeade Beef  Sausage / Chiabatta Bread 
Moutarde De Dijon / Crispy Onions / White wine

Condiments 
Crispy Dalmatian Pancetta / Butter And Mediterian Herb Sauteed 
Chantarelle And Oyster Mushroom / Avocado Fresh Or Grilled / 
Hash Brown /  Baked Cherry Tomatoes / Sauteed Spinach  / Truffle 
Hash

Healthy Choice
Avocado Toast (V)
Pomegranate/ Feta Cheese / Mint / Homemade  Olive Oil

Coconut Oatmeal (V)
Blueberries / Chia Seeds

Quinoa Bowl (V)
Poached Eggs / Avocado / Tomato / Oyster Mushroom

Berry Muesli (V)
Homemade Granola / Banana / Berries

Rino¨S Goat Cheese (V)
3 Days Fresh Goat Cheese On Toasted Sourdough Bread / Figs / Blueberries / 
Lavander Honey 

Cereals
Homemade Granola / Cornflakes / Protein Oats / Choco Pops / 
Gluten Free Cereals

Milk & plant based drinks
Whole /  Soya / Almond / Lactose Free / Low Fat / Rice / Oat / 
Spelt / Coconut

Hommemade fermented dairy
Natural yoghurt / fruit yoghurt / buttermilk / whey /  
kefir / greek yoghurt

Sweet
French Toast
Fresh Strawberries / Organic Maple Syrup  
Creamy Elderflower Sabayon

Belgian Waffle
Hazelnut Milky Spread / Choco Chunks /  Raspberries

American Pancake 
Fluffy Pancake / Fresh Berrie / Local Lavender Honey

Irish Porridge 
Steel-Cut Oats / Fresh Fruit Chunks / Wild berries / Roasted coconut 
flakes 

Fruits
Seasonal fruit board
Mix berries
Honeymelon & prosecco  
sprinkled with mint 

Fresh oysters
Lemon-ponzu / mignonette sauce / pesto sauce /lemon sriracha

Bloody Mary Station

PRICE 50 €        376,50KN
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