
Spring mix, cranberries, Fior di latte, watermelon radish,
candied pecans, honey balsamic vinaigrette.
Suggested Drink Pairing: 
Coco lime margarita +$14.00
Coconut cream, lime juice, Patron tequila (1.5 oz) , triple
sec, sugar syrup.

APPETIZER
Red Fruit Bircher

Raspberry chocolate muesli

Cranberry pecan delight salad
Greek yogurt, apple, rolled oats, fresh berries, cherry
compote, almond milk.

Greek yogurt, muesli, chia seeds, rolled oats, hazelnut,
raspberries, chocolate.

DINE OUT BRUNCH MENU $29.99/ PERSON
Includes 1 appetizer, 1 entrée, and 1 dessert of your choice.

Suggested Drink Pairing:
Freshly squeezed orange juice +$8.50

Suggested Drink Pairing: 
Island breeze mimosa  +$12.00
Coconut rum (1.5 oz) , pineapple juice, lemon juice,
Cava.

ENTRÉE’S

Truffle savory waffle
Prosciutto cotto, Swiss cheese, truffle cream gravy.

Suggested Drink Pairing: 
Aperol Rosé Sangria +$15.00
Aperol, rosé wine, seasonal fruit.

French omelette
A four-egg omelette which includes your choice of two
fillings: Smoked salmon, bacon, ham, onion, tomato,
spinach, mushroom, peppers, ricotta cheese, feta cheese,
goat cheese, mozzarella cheese, chorizo sausage.

Each additional filling + 2.00
  Suggested Drink Pairing: 
PAUL Mocha +$6.60

Classic PAUL breakfast
2 eggs, bacon, sausage, crispy potatoes.

Suggested Drink Pairing: 
Cherry Milkshake +$9.50
Ice cream, milk, cherry syrup, cherry.

Chocolate crêpe 
Chocolate sauce, chocolate chips,
whipped cream.
Suggested Drink Pairing: 
Affogato +$8.50

Add a side of Crispy potatoes to any dish + $6.50

DESSERTS

Chocolate profiterole
Choux pastry, cherry sauce, chocolate whip.

Add Vanilla Ice cream + $3.50

Suggested Drink Pairing: 
Raspberry Macaron Shake +$9.50 
Ice cream, milk, raspberry purée, raspberry macaron.

Pastel de Nata
Pure butter puff pastry, eggs, milk, orange zest,
cinnamon, vanilla.

Suggested Drink Pairing: 
Café miel +$6.60

Fresh seasonal fruit salad.
Suggested Drink Pairing: 
Cold Brew +$7.80

Fruit Salad


