
WELLNESS
CHIA SEED BOWL | VG | 22
Banana | Mango | Kiwi | Pomegranate |
Coconut Milk | Pumpkin Seeds

AVOCADO TOAST OR CROISSANT | D | GL | 28
Arugula | Parmesan | Poached Egg 

HOMEMADE GRANOLA | GL | 26
Yogurt | Wild Berries | Lemon Curd 
Vegan Option: Vanilla Chamomile
Coconut Yogurt

FRESH FRUIT PLATE | 22
Mango | Kiwi | Grapes | Pineapple | Melons

PASTRAMI SMOKED SALMON BAGEL | D | GL | 32
Scallion Cream Cheese | Dill Cucumber
Salad 

HOT OATMEAL | VG | 19
Berries Ragout | Cinnamon

INTERNATIONAL CLASSICS
CROQUE MONSIEUR | D | 34
Sourdough | Gruyere Cheese | Jambon De
Bayonne | Béchamel

CROQUE MADAME | D | 36
The Monsieur, with Sunny Side Egg

PAN CON TOMATE | D | 28
Black Label Jamon Iberico | Manchego 

ENGLISH BREAKFAST | D | 48
2 Eggs any Style | Pork or Chicken Sausage | 
Back Bacon | Breakfast Potatoes | tomatoes |
Pudding | Mushrooms | Choice of Toast | 
Jam and Marmalade | Choice of Tea or Coffee

AMERICAN BREAKFAST | D | 52
2 Eggs any Style | Bacon | Sausage | Pancakes |
Breakfast Potatoes | Seasonal Fruit | Choice of
Toast | Jam and Marmalade | Choice of Tea or
Coffee 

TURKISH EGGS | D | V | 28
Garlic Yogurt | Poached Eggs | Aleppo Brown
Butter | Herbs | Pita Bread

HUEVOS RANCHEROS | V | D | 30
Two Eggs | Black Beans | Salsa Roja |
Guacamole | Cotija Cheese | Fried Tortilla

CHANA MASALA | VG | 26
Chickpeas | Spiced Tomato Sauce | Onion |
Cilantro | Eggs | Pita Bread

Smoked Salmon | 14                        
Applewood Smoked Bacon | 10   
Pastrami Smoked Salmon | 14      
Cumberland Pork Sausage | 12    
Aidells Chicken Sausage | 12                      

Mixed Berries | 14
Seasonal Fruit | 10
Jam | Marmalade | 3
Slice of Toast | 2
English Muffin | Bagel | 3
Sourdough | 3

SWEET TREATS
INDIVIDUAL PASTRY | D | GL
Croissant | Pain au Chocolat | Kouign-Amann | 10
Almond Croissant | Pistachio Croissant | 12

MIXED MINI PASTRY BASKET | D | GL | 24
Croissant | Pain au Chocolat | Danish |
Bermudian Banana Bread | Kouign-Amann | 
Jam & Marmalade

CROISSANT HAM & CHEESE | D | GL | 18
Jamon De Bayonne | Alpage Moleson
Gruyere

SEASONAL JAMS AND MARMALADE | 14
3 Toast | Local Honeycomb | Honey Butter

FRENCH TOAST | D | GL | 26
Dulce De Leche | Burnt Husk and Vanilla
Crème | Pecan Pinole Crumble

PANCAKES | D | GL | 22
Whipped Ricotta | Bermuda Honey | Maple Syrup
Choice of: 
Plain | Banana | Chocolate | Blueberry

ORGANIC EGGS

THREE EGGS OMELETTE | D | 16
Roasted Tomato | Choice of Toast | Butter
Add-Ins | $2 each
Goat Cheese | Gruyere Cheese | Cheddar
Cheese | Ham | Bacon | Peppers | Spinach |
Tomato | Onions | Mushrooms

TWO EGGS ANY STYLE | D | 14
Roasted Tomato | Choice of Toast | Butter

Boiled | Fried | Scrambled | Poached

STEAK AND EGGS | D | 46
Choice of Toast | Butter

Hanger Steak | Fried Eggs | Vietnamese
Nước Chấm Dressing | Watercress Salad 

BENEDICT | GL | D
Poached Eggs | Sauce Hollandaise | English
Muffin

         CLASSIC | 14 | 26
         Applewood Smoked Bacon or ham                

         ROYALE | 18 | 34
         Smoked Salmon | Salmon Roe

         FLORENTINE | V | 12 | 22
         Spinach

         BERMUDA | 20 | 36
         Fish Cake | Avocado

         ROSEWOOD | 26 | 48
         Fish Cake | Spinach | Caviar

Sautéed Mushrooms | 8
Sautéed Spinach | 8
Baked Beans | 6 
Breakfast Potatoes | 8
Avocado | 8                           

ADD-ONS                                                   



COLD SUMMER BREEZE | 12
MATCHA   DREAMER

Matcha Tea | Maple Syrup | Almond Milk | Whipped Cream 

ESPRESSO ICY JELLY
Espresso | Cream | Chocolate Syrup | Vanilla | Coffee Jelly

FRESHLY BREWED COFFEE
Regular | Decaffeinated

Single Cup | 5               Small Pot | 8             Large Pot | 10
Endless Filter Coffee | 12 per person

classic espresso preparations
Macchiato | Espresso | Americano | Iced Coffee | 6 

Cappuccino | Mocha | Café Latte | Double Espresso | Iced Latte | 8
ADD SYRUP | Hazelnut | Vanilla | Caramel | 2 

TEA | 6
We are proud to offer “Palais des Thés” from France exclusively for Rosewood

black | English Breakfast | earl grey queen blend | masala chai
green | Grand Jasmin Impérial | Thé vert à la menthe | Détox brazilian

caffeine-free | Chamomile | Verveine | Rooibos des Vahinés | Détox Scandinave

MASALA CHAI | 12

GLASS of MILK 
Whole | Skimmed | Soy | Oat | Almond | 5

FRESHLY PRESSED JUICES | 12

GREEN REVIVAL 
Kale | Cucumber | Green Apple | Lemon | Mint

GLOW UP
Carrot | Orange | Ginger | Turmeric | Pineapple

CITRUS ZEN
Green Tea | Grapefruit | Lemon | mint |
Cucumber

TROPICAL TAN
Mango | Papaya | Carrot | Lime

CLASSIC JUICE
Pineapple | Carrot | Orange | Grapefruit |  
Watermelon | Apple

SMOOTHIES | 15

SUPER BERRY 
Strawberry | Raspberry | Blueberry | 
Yogurt 

MANGO PARADISE 
Mango | Mango Nectar | Banana | 
Non Fat Yogurt
 

GO-RILLA 
Banana | Almond Milk | Chocolate
Protein | Non-Fat Yogurt | 
Peanut Butter

SUNRISE CLASSICS 
MIMOSA | 25

Champagne | Orange Juice

BELLINI | 25
Champagne | Peach Nectar

KIR ROYAL | 25
Champagne | Crème de Cassis

BLOODY MARY | 20
Vodka | Tomato Juice | Worcestershire Sauce |  

Tabasco | Lemon Juice | Salt and Pepper

BLOODY CAESAR | 20
Vodka | Clamato Juice | Worcestershire Sauce | 

Tabasco | Lemon Juice | Salt and Pepper

OUR COMMITMENT TO SUSTAINABILITY
We collaborate with numerous small local farmers and vendors

Our menus have a selection of alternatives to satisfy a number of special diets including 
Gluten-Free, Dairy-Free, Vegetarian, and Vegan.

D Dairy | GL Gluten | VG Vegan | V Vegetarian

Our prices are in $ and subject to 17% service charge


