
Bistro Saine takes all efforts to accommodate guests dietary needs.

— A LA CARTE —

Honey Toast               24
Fresh orange, orange yoghurt,
délice de bourgogne cheese

Eggs Your Way             14
Poached / fried / scrambled,
sourdough

French Omelette           22
Comté mornay, chives

Potato Gratin             26
Poached egg, parmesan

Bacon                      8
Salmon                     8
Halloumi                   8
Avocado                    6
Hashbrown                  5

A D D I T I O N S

Scrambled Egg              8
Fried Egg                  4
Poached Egg                4
House Sourdough            5
Sprouted Quinoa Bread (GF) 5

Offering includes your choice of one à la carte dish, one side,
coffee or tea, juice, and access to our curated buffet selection.
Thoughtfully crafted, effortlessly elegant—because mornings deserve

a touch of sophistication.

— F ULL  BREAKFAST $42 —

Granola
Cereals

Yoghurts
Preserves

Poached Seasonal Fruits

Freshly Baked Pastries                                          
Housemade Breads                                   
Selection of Cheeses
Cured Meats

Mushroom Galette          27
Sundried tomato pesto, goat cheese,
rocket, poached egg

Anchovy Toast             28
Poached egg, rouille

Salmon Toast              28
Crème fraiche, capers, 
pickled onions

Beef Bordelaise           28
Poached egg, sourdough


