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2 EGGS ANY WAY  
Two eggs cooked any style to your liking

LIGHT START    
Toasted sourdough, rye, white, health bread, your 
choice of jams or spreads strawberry jam, blueberry 
jam, nutella, vegemite, peanut butter or honey

BOILED EGG & SOLDIERS  
Free range eggs boiled to your liking  
with cheddar cheese soldiers

GRANOLA    
House roasted granola, plain yoghurt,  
honeycomb, seasonal berries

WESTIN SMOOTHIE BOWL    
Avocado, banana & yoghurt base topped with 
seasonal berries and house roasted granola

Sweet Tooth Section 
STICKY FRENCH TOAST
Sticky toffee pudding French toast with  
vanilla ice cream, caramel sauce

AMERICAN PANCAKE STACK
American pancake stack, seasonal berries,  
Italian mascarpone, maple syrup, icing sugar 
Gluten-free option available upon request 

BANANA BREAD WAFFLES  
With vanilla ice cream, chocolate sauce

BELGIAN WAFFLE STACK  
Belgian waffle stack with maple syrup,  
seasonal berries, vanilla bean whip 
Gluten-free option available upon request 

Westin Classics
CLASSIC EGGS BENEDICT  
English muffin, hollandaise sauce, gypsy ham, 
English spinach  
Gluten-free option available upon request 

EGGS FLORENTINE  
Country loaf, poached eggs, baby spinach,  
beurre noisette hollandaise

EGGS BENEDICT  
Country loaf, poached eggs, baby spinach, beurre 
noisette hollandaise, oak smoked streaky bacon

SALMON ROYALE  
Country loaf, poached eggs, baby spinach,  
beurre noisette hollandaise, smoked salmon

TUNA ROYALE
Country loaf, poached eggs, baby spinach,  
beurre noisette hollandaise, seared Maldivian  
long line caught local tuna

OPEN EGG WHITE OMELET
Egg white omelet, avocado salsa, halloumi, 
piperade, cherry tomatoes, baby spinach, capers, 
bacon (substitute bacon for smoked salmon)

WESTIN SCRAMBLES    
With your choice of bread 
cherry tomatoes, baby spinach 
- Smoked salmon, feta, capers 
- Miso, scallion, crabmeat 
- Garlic, onion, bacon

Westin Favorites 
BREAKFAST CIABATTA   
Fried egg, oak smoked streaky bacon, avocado, 
mushrooms, roast cherry tomatoes, beurre noisette 
hollandaise

FIELD MUSHROOM CASSOULET EN CROUTE  
Field mushrooms simmered in a creamy white wine 
velouté, ciabatta, tenderstem broccoli, parma ham, 
poached egg

SMOKED SALMON  
Smoked salmon, watercress, pak choi, poached 
egg, radishes, lemon cream cheese, rye crackers

RANCHERS EGGS  
Chorizo, chili, Texas chili, baby spinach, fried eggs, 
spicy tomato, toast

THE ENGLISH GENTRY  
Oak smoked streaky bacon, button mushrooms, 
toast, baby spinach, cherry tomatoes, black 
pudding, Boston beans, pork bangers, bone 
marrow hash brown

GRILL BREAKFAST WRAP  
Scrambled egg, bacon (or smoked salmon), roasted 
chili, baby spinach, cheddar, red onion

Japanese Breakfast
COMPLETE BENTO  
Poached salmon, steamed rice, miso soup,  
pickled vegetables, steamed vegetables,  
rolled omelet, green tea

BREAKFAST OYAKODON  
Onion, mirin, dashi, steamed rice, scallions,  
chicken thigh

SABA SHIO / TARE  
Grilled mackerel, salt or soy, mirin glaze,  
steamed rice, clear soup, pickled vegetables

VEGETABLE MISO SOUP     
Miso soup, mushroom, seaweed,  
green onion, tofu, steamed rice

Indian Breakfast
POORI BHAJI     
Fried whole wheat bread, potato curry

ALOO PANEER PARATHA     
Potato, cheese stuffed paratha, red onion, chili, 
whipped butter

Eat Well Menu for Kids
PEANUT BUTTER AND BANANA SANDWICH     
Served on whole-wheat bread with seasonal fruit  

CEREAL      
Honey loops, frosted flakes, granola, gluten free, 
chocos, milk

PANCAKE 
Banana, seasonal berries, pancake, low-fat yoghurt, 
fruit salad, syrup

Westin Fresh by The Juicery offers a menu  
of nourishing, revitalising juices and smoothies 
curated by the experts at The Juicery

JUICES 
Celery, cucumber, lime,  
coconut water
Beetroot, carrot, kale, apple, lemon,  
ginger 
Orange, grapefruit, lemon, lime

SMOOTHIES
Blackberry, blueberry, pomegranate juice, basil, 
coconut water
Yoghurt, cherry, blueberry, banana
Almond milk, spinach, kale, banana, mango, 
cinnamon  
Strawberry, banana, goji berry,  
coconut milk  
FINE SELECTION OF TEA
English Breakfast  
Earl Grey  
Organic Darjeeling  
Camomile Dream  
Cool Peppermint  
Oolong High Mountain  
Green Tea Jasmine  
Green Tea Natural  
Served with your choice of milk   
(full cream, low fat or soy, warm or cold) 
Decaffeinated coffee available
Hot milk  

COFFEES
Espresso  
Double espresso  
Latté  
Cappuccino  
Americano  
Macchiato  
Flat white  
Mocha  
Iced coffee  
Hot chocolate  
Iced chocolate  

MILKSHAKES  
Banana, strawberry, chocolate or vanilla

E AT  W E L L  M E N U
Our Chef has crafted 
these delicious  
dishes with your  
well-being in mind, 
giving you the freedom 
to choose when it 
comes to portion size, 
nutritional balance and 
quality of ingredients.

O U R  S O U RC I N G 
P RO M I S E

We actively seek out 
suppliers we trust, 
to source ethical, 
sustainable and 
organic ingredients 
wherever possible.

B r e a k f a s t  À  l a  C a r t e

 Vegetarian Gluten Free   Contains Nut  Shellfish

Available in full and half size 
portions.

MARINATED TOFU  
SALAD      
Sesame crusted tofu, mixed 
greens, soy dressing, crushed 
peanuts

AVOCADO TOAST WITH  
CRABMEAT     
Toasted multigrain bread, 
avocado, crabmeat

STEAMED SALMON     
Steamed salmon, seaweed, 
tea leaf oil


