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SAN MARCO RESTAURANT

(Guatfust

Cipfee f ot (uints

Freshly Brewed Coffee
Matcha Latte

Chai Latte

Iced Coffee

Hot Chocolate

Oolection of (Premiwm Gox
English Breakfast St. Andrews
Imperial Earl Grey Sencha
Gunpowder Zhu Cha

Assam Mélange

Darjeeling Castleton

Ginger Breeze

Red Berry

Jasmine

Chamomile

Mint

Orange / Lemon-Lime / Grapefruit /
Green Apple & Ginger

Beetroot / Carrot / Tomato
Elderflower & Mint / Pomegranate / Green Wheat

(Ofomuothize

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

(it ¢ rpanie (uints

MILK

Low Fat 0,9 %/ Whole 2,8 % / Full Fat 3,5% / Lactose Free

Opueads

BUTTER: Salted / Unsalted

With Mediterranean Herbs
Chickpeas Hummus

Avocado Cream

Black Olive & Sun-Dried Tomato
Foie Gras Ganage

SELECTION OF LOCAL ARTISAN HONEY
Acacia / Sage / Chestnut / Tilia / Lavender

(Butiy ¢ (S sty

BREAD & ROLLS

Baguette: White, Corn, Rye

Bread Rolls: Multigrain, Integral, Pumpkin,
Gluten-free option on request

TOAST
White / Whole grain toast

PASTRY SELECTIONS
Croissant: Classic / Vanilla / Chocolate / Apricot
Danish Pastry Selection

HOMEMADE BANANA BREAD
Roasted Almonds Flakes, Fresh Berries, Agave Syrup

(G atters

CHEESE PLATTER
Local Goat Cheese / Sheep Cheese / Cow Cheese,
Brie / Cheddar / Mozzarella / Gorgonzola

COLD CUTS
Dalmatian Prosciutto / Dalmatian Pancetta
Mortadella / Turkey Ham / Smoked Ham

FISH PLATTER
Smoked Salmon / Smoked Tuna / Anchovies
Smoked Trout / Salmon Roe

(7

Local Ston Oysters With Traditional Condiments

Cps te Cfun (Picforence

Sunny Side Up

BIO Sunny Side Down
Soya / Almond / Rice / Oat / Spelt / Coconut Boiled Eggs 3/5/7 min.
Poached
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SELECT YOUR FAVOURITE FILLING

Dalmatian Pancetta
Smoked salmon
Smoked Turkey Ham
Mushrooms

Tomato

Zucchini

Baby Spinach
Cheese

Onions

(Ghef S tpratuie () Jisties

TRUFFLED EGG
Crispy Fried Egg, Goat Cheese, Tartufata,
Hollandaise Sauce, Wild Onion Leaves Pesto

GOAT CHEESE TOAST (V)
Fresh Goat Cheese on Integral Toast, Dried Figs,
Blueberries, Lavander Honey, Mint

SALMON BAGEL
Smoked Salmon, Cream Cheese, Boiled Egg,
Rucola, Red onions, Capers, Chives

(Leatfase Glaisies

Poached Eggs Served on English Muffin:

EGGS BENEDICT
The classic version served with ham or bacon

EGGS ROYALE
A version made with smoked salmon

EGGS FLORENTINE
A version made with spinach

Ofide (& Jristbes

Avocado

Grilled Zucchini

Sauteed Mushrooms

Cherry Tomatoes: Fresh / Grilled
Sauteed Onions

Sauteed Baby Spinach

Hash Brown

Grilled Cocktail Sausages
Crispy Dalmatian Pancetta
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AVOCADO TOAST (V)
Feta Cheese, Cottage Cheese, Pomegranate, Olive Oil

COCONUT OATMEAL (V)
Blueberries, Chia Seeds, Dried Coconut

QUINOA (V)
Poached Eggs, Avocado, Cherry Tomato, Mushroom

GRANOLA (V)
Homemade Granola, Banana, Berries

PORRIDGE / OATMEAL
Fresh Fruit Chunks, Berries, Roasted Walnuts

CEREALS
Musli / Cornflakes / Oats / Choco Pops
Gluten Free Cornflakes

(Lainy Cptions

Natural Yoghurt / Greek Yoghurt / Fruit Yoghurt
Sour Cream / Kefir

Otweets

FRENCH TOAST
Strawberries, Blueberries, Maple Syrup,
Creamy Elderflower Sabayon

BELGIAN WAFFLE
Chocolate Sauce, Chocolate Chips, Fresh Berries

AMERICAN PANCAKES
Fresh Berries, Maple Syrup, Lavander Honey

(Fruits
Selection of Seasonal & Local Fruits

BERRY BOWL
Daily Selection of Available Seasonal Berries

MELON PROSECCO
Marinated Cantaloupe in Prosecco, Fresh Mint

DEAR GUESTS,

Before you start your meal, please advise us if you have any allergiesor intolerances to our food menu items.
We are happy to accommodate your allergy requirements with personalized care.

Thank you.
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