N

DEGGIE’S

— BISTRO o0——

BREAKFAST

MENU
700 TILL 115




Y
DEGGIE’S

—clo—

BREAKFAST

SAVOURY CROISSANTS
Ham & Mature Cheese.

CROISSANTS
Add Nutella, Pistachio, or Berry Compote.

TRADITIONAL MALTESE CIABATTA
Tuna Chunks, Capers, Olives, Tomato Paste,
Olive Oil, Crisps.

CLASSIC CIABATTA
Egg. Bacon, Sausages, Mature Cheddar Cheese,
Tomatoes, Crisps.

CRUSHED AVOCADO
Grilled Sourdough Bread, Scrambled Eggs.

STACKED PANCAKES OR WAFFLES
Nutella, Pistachio or Berry Compote or Maple Syrup
Served with whipped cream.

EGGS BENEDICT
Poached Eggs. Buttered English Muffin
Streaky Bacon, House Special Hollandaise Sauce.

EGGS ROYALE
Poached Eggs. Buttered English Muffin
Smoked Salmon, House Special Hollandaise Sauce.

CLASSIC HAM & CHEESE
Buttered Toasted Sliced Bread, Ham
Mature Cheddar Cheese, Crisps.
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DEGGIE’S
BREAKFAST
OMELETTE
3 Egg Omelette, Toasted butter Bread
Add ons:

Each, Ham, Mushrooms, Cheese, Onions, Tomatoes
(1.00) Smoked Salmon (2.50)

YOGHURT & GRANOLA
Yoghurt, Granola, Berries, Pecan Nuts, Dried Apricots
Coconut Flakes, Maple Syrup.

THE FULL VEGGIE

Free-range Fried Eggs, Halloumi, Baked Beans
Avocado, Hash Browns, Roasted Tomato, Sourdough
Bread.

THE FULL ENGLISH

Free-range Fried Eggs. Streaky Bacon, Sausages,
Baked Beans, Roasted Tomatoes, Hash Browns,
Sourdough Bread.
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Add Extralngredients

Toyour favourite breakfast dish

2 Poached Eggs:

2 Hash Browns:

2 Grilled Tomatoes:

2 Fried Egﬁs:

2 Cumberland Sausages:
3 Scrambled Eggs:

2 Grilled Bacon:
Smoked Salmon:

Gluten Free Bread:

2.50
2.50
2.50
250
3.50
250
3.50
450
150




COFMEES & BEVERAGES

Espresso 15 Flat White 35
Rich and bold single shot espresso. Velvety micro foam with double
espresso.
Espresso Lungo 15
Smooth long espresso with a fuller finish. Hot Chocplate . 28
Warm cocoa with steamed milk.
Double Espresso 2 Raona ~S0c
A bold double shot for extra intensity. Matcha Latte 35
ES[)FGSSO Macchiato 15 CretaI:nq g[een tea latte with a gentle
earthy note.
Espresso topped with a touch of foamed <
ilk.
" Iced Coffee 4
Americano 2 Chilled coffee served over ice for a
refreshing pick-me-up.
ESP"I“?SSO with hot water for a smooth *served wgit[I)l ascoop o[; vanila ice cream
inish.
English Breakfast Tea 2
L?Stant kCOrf{ee e and 18 Traditional black tea with a rich, robust
assic quick coffee, simple an fl :
comfor?ing. P bt
i Selection of Herbal Tea 23
ECappupcmo , 23 A soothing variety of naturally aromatic
spresso with steamed milk and foam. herbal infusions.
Cappuccione 35 Fresh Orange Juices 3
Espresso with steamed milk and foam. Freshly squeezed orange juice, naturally
Latte M hiat sweet and refreshing.
atte viaccniato 25
Creamy steamed milk with espresso. Homemade Milkshake 55
. Creamy homemade milkshake blended
Café Mocha 35 to a smooth, indulgent finish.
Chocolate-flavoured latte topped with
foam.
Large Still Water 75 cl 4 Tonic Water 25
Small Still Water 35 cl 22 gsft'a Vt/atef 25
Large Sparkling Water 75 cl 4 et ied 25
Small Sparkling Water 35 cl 22 F inger De' y 25
Soft Drinks 25 cl 27 T 1
Fruit Juices 33 cl 2.7 railocal beers 3
Iced Tea 33 cl 35 Foreign Beers 35

Fresh Lemonade
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