
THE DINING ROOM BREAKFAST

Opening hours from 7.00 am until 10.30 am



Should you have any specific dietary requirements or food preferences we will be

more than happy to oblige. Simply speak to a member of the team for

assistance creating your bespoke culinary experience. 

Chef ’s Specials 

Hadahaa’s Specials 

Pork product 

(GF) Gluten Free 

Vegetarian

Contain nuts

Contain alcohol 

Our dishes are freshly prepared in kitchens that handle gluten, seafood, nuts, eggs and other food 
products. Should you have any specific allergies, dietary requirements or concerns, we will be more 
than happy to assist. 

All prices are in US Dollars and subject to 10% service charge and 12% GST.

Full Board and All Inclusive guests are entitled to two courses from this menu. 

Chef ’s specials are excluded from package dining offers (Full Board-All Inclusive) and can be ordered 
at a special 50% discount off the menu price. Additional orders will be charged accordingly. May be 
subject to change. 



 USD
OUR HADAHAA BREAKFAST 28
Baked Goods | Fresh fruits | Jams | Cereals | Honey | Yogurt
Cold cuts | Cheeses | Coffee | Tea | Fresh Juices

CEREALS SELECTION  8
Cornflakes | Rice Krispies  | Coco Pops | All brand flakes | Granola 

YOGURT SELECTION 6
Fresh homemade yogurt full fat or low fat yogurt

SMOOTHIE BOWLS USD

     THE MORNING MOOD 14
Banana | Peanut butter | Almond milk
House-made apple granola | Sliced tropical fruit

ALL FRUIT 14
Pineapple | Mango | Banana | Flax seeds | Toasted coconut | Honey
House-made apple granola | Sliced tropical fruits

THINK PINK 16
Mixed berries | Cinnamon | Banana | Coconut water | Dragon fruit 
House-made apple granola | Sliced tropical fruit 

THE DINING ROOM BREAKFAST

Opening hours from 7.00 am until 10.30 am



SAVORY USD

       FARM EGGS ANY STYLE 16
Thick cut home-baked white toast, all grain toast or sourdough bread, 
2 eggs any style you wish, tomato and basil marmalade, chicken sausage,
pork or turkey bacon, grilled herb mushrooms or sautéed spinach 

CARROT AND BEETROOT HASH 16
Dollop of crème fraiche, 2 poached eggs, red onion jam, fresh basil

GREEN OMELET 18
2 egg omelet, garden fresh herbs, sautéed greens, red onion jam,
crisp garden greens, and toasted sourdough

       FRITATTA ESPANA 18
Roasted chorizo sausage, tomatoes, shaved onions,
sautéed peppers and garden fresh herbs

SMASHED AVOCADO 24
On toasted sourdough bread, confit of  cherry tomatoes, marinated feta cheese,
basil, crisp garden greens, add a poached egg if desired  

ASIAN BREAKFAST SPECIALTIES USD

MALDIVIAN TUNA MAS HUNI 14
Grated coconut, tuna flakes, green chili, red onion, fresh chapatti

VIETNAMESE ‘PHO’ NOODLE SOUP 14
Plain, with chicken, beef or seafood, rice noodles, star anise, clove,
cardamom and coriander, bean sprout, lime, chili, green onion

CONGEE 16
Poached chicken or seafood, green onion, pickled vegetables, dash of sesame oil

WOK FRIED – EGG NOODLES OR RICE 16
Plain, with chicken , beef or seafood, crisp garden vegetables, green onion, ginger



SWEET USD

CHIA PUDDING 12
Mixed berries, coconut milk, whipped cream, honey 

SWISS BIRCHER MUESLI 12
Apple, honey, dried fruits nuts and creamy yogurt 

PANCAKE OR BELGIAN STYLE WAFFLE 12
- Mixed berry compote, whipped cream, fresh mint
- Poached apple and pear, cinnamon and honey crème fraiche
- Creamy vanilla and cinnamon cream

NUTELLA AND MARSHMALLOW TOAST 12
House-baked toast filled with Nutella, marshmallows, dollop of crème fraiche and mint

       PEANUT BUTTER AND BANANA TOAST 12
House-baked toast, grilled banana, poached apple and pear compote

RICOTTA CLOUDS 14
Whipped ricotta dollops, toast, passion fruit, lemon zest, honey, fresh mint


