
MENU

BREAKFAST

STARTERS,
 SOUPS & SALADS

SANDWICHES,
PASTAS & RISOTTOS

MAINS

DESSERTS

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 4



BREAKFAST
Passion fruit chia pudding                 40
almond milk | dates | passion fruit
pistachio crumbs | seasonal fresh fruits

The Boundary power bowl                 40
Greek yoghurt | dark chocolate | grapefruit 
almonds

Acai bowl                                       48
acai | peanut butter | granola | banana 
coconut flakes

Coconut milk bircher muesli                 38
sunflower seeds | macadamia nuts 
black raisins | fresh berries

Almond & corn crusted French toast        45
fresh berries | mascarpone cream

Two eggs on toast                 35
fried, scrambled, poached or omelette served with
sourdough, rye, multigrain or rustic toast

Avocado toast                         34
sourdough, rye, multigrain or rustic toast | avocado 
tomato | chili | lemon zest

add ons
smoked salmon 15 soft poached eggs 10 feta cheese 5

Beetroot toast                        35
sourdough, rye, multigrain or rustic toast 
beetroot hummus | sunflower seeds

add ons
smoked salmon 15 poached eggs 10 feta cheese 5

Avocado on toasted sweet potato            38
toasted sweet potato | sliced avocados 
sprouted beans

add ons
smoked salmon 15 soft poached eggs 10 feta cheese 5

The French cut croissant                           38
scrambled eggs | cheddar cheese | veal bacon 
crispy hash brown

Eggs florentine                                           36
buttered English muffin | soft poached eggs 
hollandaise sauce
add ons
avocado 12 mushrooms 10 smoked salmon 15 veal bacon 12

Shakshuka eggs                   42
rustic toast | Arabic spiced tomato sauce

Breakfast burrito                   45
sliced avocado | tomato | veal bacon 
cheesy scrambled eggs | crispy hash brown 
sour cream

Breakfast sides             14
avocado | baked beans | smoked salmon
hash brown | veal bacon | veal sausage
chicken sausage | roasted mushrooms

Chocolate croissant                    14
Almond croissant                                   16
Plain croissant                    12

Breakfast bagel                                        58
avocado | smoked salmon | fried eggs | mix leaves

cream cheese | crispy hash brown | veal sausage

Healthy start                         58
3 eggs white omelette | sautéed spinach
sautéed mushrooms | roasted wine tomatoes
toasted rye bread

English breakfast                60
two eggs any style | baked beans | crispy hash brown
veal bacon | beef sausage | roasted mushrooms
roasted wine tomatoes | rustic bread

Eggs benedict                                       60
buttered English muffin | veal bacon
soft poached eggs | hollandaise sauce | baked beans
veal sausage | crispy hash brown

Turkish eggs                                            62
two eggs soft poached | Greek yoghurt
roasted wine tomatoes | paprika | crispy veal bacon
beef sausages | grilled haloumi | marinated olives
sliced cheese | rustic toast
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STARTERS
Edamame                                            30
sea salt | smoked paprika

Nachos                           35
homemade guacamole | sour cream
cheddar cheese sauce | tomato salsa

Baked mac n cheese bites                 38
truffle cheese fondue

Crispy sweet potato                 35
tempura battered | chipotle aioli

Avocado spring rolls                 35
cilantro | sundried tomato | sweet chili sauce

Mezze                                           60
hummus | mutable | fattoush | meat kibbeh
spinach fatayer | cheese rakakat | pita bread

Salmon and crab roll                 45
masago | tempura battered | dynamite sauce

Semolina dusted calamari                 38
zucchini | lemon aioli

Breaded jumbo prawns                 52
coleslaw | tartar sauce

Prawns and avocado tacos                 45
spicy cocktail sauce | cilantro

Sesame crusted prawn toast                 30
spicy Japanese mayo

‘The Boundary’ wings                 45
buffalo or BBQ | ranch

Hummus with pulled chicken                 36
crispy pulled chicken | pita bread

Chicken karaage                 44
dynamite sauce

Chicken satay                                           45
peanut sauce

Roasted pumpkin soup                35
sunflower seeds | garlic toast

Broccoli and green peas soup                   35
hazelnut powder | garlic toast

Carrot and ginger soup                35
gluten free garlic toast | lemon

SALADS
Superfood feast salad                49
avocado | goji berries | cherry tomato | mixed leaves

chia seeds | edamame | quinoa | lemon dressing

Kale and quinoa salad                44
crunchy kale leaves | organic red quinoa
green beans | strawberry | cranberry | almond flakes
low fat yoghurt dressing

Baby gem and green                                 43 

apple salad                                              
grilled halloumi | olives | cherry tomatoes
orange segments | pecan nuts | maple vinaigrette

Artichoke and steak salad                         55
char grilled beef steak | artichokes
sautéed portobello mushrooms | red radish
rucola leaves | parmesan shavings | 
balsamic vinaigrette

Crispy duck and watercress salad             50
plum marinated confit duck | watercress | 
cucumber | roasted cashew nuts | cherry tomato
fresh pomegranate | soya sesame dressing

SOUPS

2

Tandoori chicken tikka               48
kachumber salad | mint sauce

Cheese and charcuterie board               125
chef’s selection of international cheeses | bresaola
beef salami | smoked duck
homemade orange marmalade |honey | walnuts
dry fruits | crackers
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Creamy bacon rigatoni alfredo                48
rigatoni | beef bacon | alfredo sauce

Spinach and ricotta ravioli                48
butter | sage

Frutti de mare                         56
linguini | mix seafood | seafood bisque

Gluten free fusilli pesto                45
basil pesto | fresh burrata

Risotto porcini                         46
mixed wild mushrooms | aged parmesan

Crab risotto                                 58
green peas | seafood bisque

PASTAS & 
RISOTTOS

Greek vegetarian wrap                   40
cucumber | tomato | peppers | olives | lettuce

feta cheese

Grilled halloumi wrap                   40
cauliflower | sundried tomato | rucola leaves | hummus

Chicken shawarma wrap                   44
tahina | garlic sauce | lettuce | tomato

Avocado and chicken rye                   55
toasted rye | herb roasted chicken | sliced avocado
sundried tomato | rucola leaves

Club sandwich                                             52
toasted rustic bread | roasted chicken | veal bacon
fried egg | lettuce | tomato

Steak sandwich                                             62
grilled beef steak | toasted sourdough | garlic mayo
brie cheese | rucola leaves | pickled cucumber
caramelized onion

Salmon burger                                             60
homemade salmon patty | toasted brioche
dill cream cheese | avocado | lettuce | tomato

‘The Boundary’ burger                                 60
homemade beef patty | toasted brioche | lettuce
tomato

Choose from
garlic mayo, spicey Japanese mayo, BBQ sauce, 

honey mustard spread

SANDWICHES
ALL OUR SANDWICHES ARE SERVED 

WITH A SIDE OF FRENCH FRIES 
OR HOUSE SALAD

add ons
sauteed mushrooms 6 

veal bacon 8 

caramalised onion 4

jalapeno 4

cheddar cheese 4 

brie cheese 6 

coleslaw 5 

fried egg 6 
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‘The Boundary’ apple crumble                25
vanilla ice cream | custard sauce

Date and toffee pudding                30
vanilla ice cream | caramel sauce

Molten chocolate cake                35
vanilla ice cream | warm chocolate sauce

Belgian chocolate cake                30

Carrot cake                                          30 

MAINS

DESSERTS
Seafood gratin                                             55
chef’s house salad

Sea bass fillet                                75
steamed or pan seared | parsnip puree
roasted baby potato | asparagus

‘The Boundary’ fish n chips                          70
fish of the day | mushy peas | tartar sauce
traditional chips | malt vinegar

Thai green prawn curry                                70
jasmine rice

Grilled jumbo prawns                                   95
garlic roasted potato | house salad
lemon butter sauce

Oven roasted cornfed chicken breast         62
roasted pumpkin | broccoli | tomato salsa

Chicken milanese                                         70
linguini marinara | parmesan shavings

Chicken tikka masala                                    55
steamed rice | papad | mango chutney

Braised beef brisket                                      75
mashed potato | garlic sautéed vegetables

Stir fried teriyaki beef                                   70
vegetable fried rice

Grainfed black angus porterhouse             160
500 gms | asparagus | parsley baby potato
béarnaise sauce

Balsamic glazed lamb cutlets                      110
grilled Mediterranean vegetables
creamy mashed potato | mint gravy

Lamb rogan josh                                           70
steamed rice | papad | mango chutney

‘The Boundary’ mixed grill platter               160
lamb chops | lamb kofta | beef kebab
chicken shish tawook | hummus | garlic sauce
French fries

Sides                                                          20
French fries | onion rings | curly fries
potato wedges | sweet potato fries | house salad 
mashed potato | steamed vegies | steamed rice
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