BREAKFAST uNTIL 2PM

LE PETIT NALI

Croissant, pain au chocolat, butter, honey & jam,
dates

PA TOMAQUET

Rustic bread rubbed with garlic, grated tomatoes,
coarse salt & pepper, and olive oil

TOWN HALL SQARE

Selection ofbread, rolls & croissants, butter, honey,
jam, mediterranean tomato spread, cold cuts &
cheese, raw vegetables & vitamins

FRENCH CHEESE PLATE

Selection of bread, rolls & croissants, butter,
savory arugula spread, homemade quince jam,
french cheese specialties

MOROCCAN - VEGAN

Selection of flatbread & baguette, hummus,
vegan yogurt with cucumber & mint, baba ganoush,
marinated olives, chickpea salad, dates,

raw vegetables & vitamins

NALI BREAKFAST SHELVES

For 2 people:

Selection of breads, rolls & croissants, butter,
honey &jam, organic smoked salmon, selection of
cold cuts & cheeses, varioushomemade dips, raw
vegetables & vitamins, 2 glasses of Kessler Rosé
Brut

FARMERS BREAKFAST

Oven-fresh farmer's bread, butter, 3 scrambled
eggs, fried potatoes, bacon, pickles, onions

SHAKSHUKA

- served in a pan -
Ragout of tomato, pepper, chili, and onion,
2 poached eggs, flatbread
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HUEVOS RANCHEROS

Corn tortilla, fried eggs, black beans, chili,
coriander, patacones (fried plantains), homemade
pico de gallo

BURRATA CAPRESE SANDWICH

Toasted organic farmers bread, whole roasted
cherry tomatoes, garlic, green pesto, arugula,
balsamic vinegar, burrata

MORNING SANDWICH

Rustic bread, arugula, hummus, two poached eggs

WHITE SAUSAGE BREAKFAST

2 white sausages, pretzel, sweet mustard,
“Obazda” (Bavarian cheese spread)

EXTRAS

Mixed bread basket
Croissant

Pains au chocolat
Pretzel

Butter pretzel
Spreads

Jam

Honey

Nutella

Butter
EGG DISHES

e Softor hard-boiled egg

e 3fried eggs with bread

e Scrambled eggs with bread

e Tomatoes, onions, cheese, each
feta cheese, ham or mushrooms

NALI EGGS BENEDICT

Brioche toast, baby spinach, two poached eggs,
hollandaise sauce

e Extra bacon

e Extra organic smoked salmon
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SOUPS & SNACKS uNTIL 6 PM

TOMATO SOUP WITH CREME FRAICHE

INDIAN YELLOW LENTIL SOUP (VEGAN)

PANINOS

GRILLED VEGETABLES

Arugula, Parmesan, basil pesto

CAPRESE

Basil, olive oil, bush tomatoes, mozzarella

HAM & CHEESE

Cooked ham, Emmental, arugula,
tomato cream cheese

CAKES

Please make your selection at the cake counter
and inform the server at your table

1 slice of cake
1 portion of whipped cream

FOR OUR YOUNGER GUESTS

PORTION OF FRENCH FRIES
Ketchup / Mayonnaise

SAUSAGES

1 pair of Vienna sausages with mustard and
farmhouse bread

1 pair of “Debrecener” sausages with mustard and
farmhouse bread

2 PANCACES

with Nutella or syrup and fruit
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HEARTY DISHES FROM THE
SUMMER KITCHEN unTIL 2PM

CAESAR SALAD

Romaine lettuce hearts, cherry tomatoes,
Parmesan, croutons, vegetarian dressing

o Extra chicken breast

FATTOUSH SALAT

Romaine lettuce, tomatoes, cucumber, radishes,
and toasted flatbread

STEAKSANDWICH

150g medium-rare steak (Argentine beef) on
toasted rustic baguette, with braised balsamic
onions, arugula, and homemade chimichurri

MEATBALLS

In cream sauce with mashed potatoes

VEGAN NALI SANDWICH

Whole wheat bread, oyster mushroom "Pulled
Pork", hummus, cucumber, baby leaf lettuce, and
NALI dip

SIDE SALAD WITH THE MAIN COURSE

OH MY SWEETNESS uNTIL 2PM

PANCAKE CLASSIC

4 homemade pancakes

with fresh seasonal fruit, maple syrup, and
powdered sugar

SAISONAL FRUIT SALAD

With yogurt (coconut or soy)

OVERNIGHT OATS (VEGAN)

Oatmeal, almond milk, chia seeds, maple syrup,
dates, fresh seasonal fruit
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