
Wellness

Yoghurt and Cereals

side dishes

bavarian alpine

munich

breakfast
set

wellness

american

 organic free range eggs | 

sweet classics

      Avocado Toast |  
Pickled Red Onion, Pumpkin Seeds 

Plain 14 | With Poached Egg 18

           Chia Bowl |   
Almond Drink, Flaxseed, Banana, Berries, Coconut 

18

          Hummus |   
Beetroot, Dates, Pomegranate, Coriander Sprouts, Pita Bread 

18

          Gemüseteller |   
Paprika, Gurke, Tomate, Karotte 

12

          Fruit Platter |   
Pineapple, Papaya, Dragon Fruit, Berries, Wild Berries 

16

         Yoghurt or Low-Fat Curd with Berries |  
10

         Selection of Cereals with Yogurt or Milk |  
Cornflakes, Toppas, Smacks, Choco Krispies  

6

       Homemade Granola with Yoghurt or Milk |  
Grapes, Wild Berries 

11

      Porridge |  
Strawberry, Banana 

9

      Bircher Muesli |  
Apple, Grapes 

9

          Hash Brown |   
8

Baked Beans or  
           Sautéed Mushrooms |   

7

      Grilled Bacon |  
8

      Small Salad |  
6

      Sliced Avocado |  
12

         Bread Basket |   
Butter, Jam, Honey 

8

       A Pair of Munich “Weißwurst” |   
“Brezn”, Sweet Mustard, Parsley 

12

      Munich “Obazda” |  
Red Onions, Chives 

9

2pcs Wiener Sausage or  
4 Nuremberg Sausages 

8

      “Bergjause” |  
Tyrolean Cold Cuts, 

“Kaminwurz”, Pickles 
16

      Smoked Fish |  
Trout, Salmon, Honey-Mustard-Dip,  

Horseradish 
16

Bread Basket | Selection of Bread and “Brezn”

Munich “Obazda” | Red Onions, Chives

Two Eggs Any Style | Roasted Vine Cherry Tomatoes

   A Pair of Munich “Weißwurst” | Sweet Mustard, Parsley  | 

42 p.p.

Avocado Toast | Pickled Red Onions, Pumpkin Seeds 

Yoghurt | Wild Berries

Antioxidant | Apple, Ginger, Carrot

28 p.p.

Choose any food item from the menu

52 p.p. 

incl. 1 Glass of Champagne 72 p.p.

           Two Eggs Any Style |   
Roasted Vine Cherry Tomatoes 

12

      Florentine |  
Poached Eggs, Sautéed Spinach, Sauce Hollandaise 

16

Benedict 
Poached Eggs, Fried Ham, Sauce Hollandaise 

16

Royal 
Poached Eggs, Smoked Salmon, Sauce Hollandaise 

18

          Egg White Omelette |   
16

          Shakshuka |   
Tomatoes, Onions, Chili, Poached Eggs 

18

       French Toast |  
Banana, Maple Syrup, Cinnamon 

16

        Belgian Waffles |  
Tonka Bean, Wild Berries, Whipped Cream 

14

      Pancakes |  
Plain, Maple Syrup, Apricot Jam,  

Blueberry or Chocolate 
14

All Sets include Coffee and Tea.

Choice of Filling: Cheese, Ham, Herbs, Peppers,  

Spinach, Tomato, Onion, Salmon

 Partners in Provenance

 vegetarian   |    vegan   |    lactose-free

Please contact our team regarding allergies and questions about contained additives. 
All prices in € and including local VAT.

PARTNERS IN PROVENANCE

Rosewood’s Partners in Provenance commitment is born out of respect for local 
farmers, indigenous agriculture and a dedication to delivering the highest quality 

food. Rosewood Munich partners with local farms and purveyors to provide guests 
with fresh, seasonal products throughout the year, such as fish from Aumühle,  

meat from Tegyu and Tremmel, lamb from Gutshof Polting, bread from Julius Brantner 
Brothandwerk, caviar from Kniewas-Austria, organic eggs from Seepointherhof, Landshut 

or Ice Cream from Ballabeni Icecream.



Bad Brambacher (still | sparkling)			   6		 10

Aqua Panna (still)			   7		 11

San Pellegrino (sparkling)			   7		 11

fresh juices

smoothies

coffee

    espresso 

   Café Crème 

black

greenfruit

herbal

Experience the delicate and unique tastes of Althaus Tea‘s Pure 

Selection. Meticulously selected by the Althaus Tea experts, 

every blend is named after a remarkable person they encoun-

tered on their worldwide travels. Similar to the unforgettable 

moments left by these individuals, each sip of this tea evokes a 

deep sense of enchantment. DINZLER Il Gustoso 

 Indulge in the perfect harmony of premium Arabica 

beans sourced from South and Central America, blended 

with rich Robusta beans from India‘s heartland. Il Gus-

toso, a pioneer in the art of espresso roasting in Germa-

ny, presents a taste that knows no boundaries.

DINZLER Bistro

Carefully selected from the verdant terrains of South 

America and India, these premium green coffee beans 

are meticulously processed using the wet method. With 

its rich Arabica flavor and smooth crema, savor a coffee 

that exudes both strength and elegance.

Lizzy | English Breakfast

James | Earl Grey

Aman | Darjeeling

Yanzhou | Wulu ChinaAnnemarie | Berry-Vanilla

Bongani | Rooibos-Vanilla

Traudl | Alpine Herbs

Namira | Peppermint

Sarala | Chai

400 ml  |  9

Orange | Grapefruit
10

Antioxidant 
Apple, Ginger, Carrot

10

Detox 
Spinach, Celery, Cucumber, Lime,  

Green Apple
12

Power Booster 
Wild Berries, Banana, Orange, Passion Fruit

12

Mango Lassi 
Mango, Yoghurt

12

Espresso | 5

Espresso Macchiato | 6

Double Espresso | 7

Café Crème | 7

Americano | 7

Cappuccino, Latte | 7

Hot Chocolate | with cream 8

Laurent-perrier	

Cuvée Rosé | Tours-sur-Marne		  245

Cuvée Grand Siècle | Tours-sur-Marne      		  390

Blanc de Blancs Brut Nature | Tours-sur-Marne	 270

krug	

171ème Édition Grand Cuvée | Reims				   430

26ème Édition Rosé | Reims				   560

dom perignon	

Brut | 2013 | Épernay		    	 390

Rosé | 2006 | Épernay	 490

roederer	

Rosé | 2016 | Reims				   210

Cristal Vintage | 2016 | Reims				   610

WATER

		  Gl	          Btl 

		  100 ml	    750 ml

Perrier-Jouët | Grand Brut		  23		 145

Épernay, France	

Perrier-Jouët | Rosé Blason		  27		 175

Épernay, France	

Loimer | Extra Brut Reserve Bio 		  13		 75

Kamptal, Austria	

Sustainable  

All prices in € and including local VAT.

Selection of Skimmed and Whole Milk & Almond, Oat and Soy Drink available.

Sparkling

champagne

Althaus tea pure 
 selection 

Btl
250 ml

Btl
750 ml


