
BISOU BREAKFAST

FRESH JUICE

ADD ON:

GOOD & SWEET SWEET ESCAPE

EGGS AND MORE

FRESHLY BAKED CROISSANTS SIGNATURE BREAKFAST

BUBBLES COCKTAILS

Orange juice  40

Grapefruit juice 40

Mademoiselle Marguerite 65
Crémant
De Limoux France

Perrier-Jouët, Grand Brut 125
Champagne France

Bellini  85

Rossini  85

French 75  85

Egg 10

Salted Salmon 50g 40

King Crab 50g 95

Duck 30g 40

Beef Mortadella 30g 40

Veal chorizo 30g 40

Grilled chicken 100g  50

Shrimp 50g grilled or steam 40

Black Truffle 1g 20
Red caviar 30g 95

Black caviar 30g 280

Chicken sausage 50g 40

Comte cheese 20g 20

Feta cheese 20g 20

Cantabrian anchovies 20g 40

Broccoli 50g grilled or steam 15

Tomatoes 50g 15

Avocado 50g 15

Mix greens 20g 15

Tzatzikii 50g 20

Wild mushrooms 60g 40

Berries 50g 30

Apricot jam 50g 10

Rice porridge with Apricot (d) 50

Oatmeal porridge (d) 55 
with Rhubarb & Strawberries

Crepes Orange &Vanilla Ice Cream (d, g, e) 50

Granola with Fruits (d, n) 55

Mini Syrniki (d) 70
with Whipped Cream & Strawberries

Dulce de Leche Donuts (d, g, e) 75
with Cottage Cheese Cream

G: Gluten D: Dairy N: Nuts E: Eggs SF: Shell fish F: Fish

Pistachio Madeleine (d, e, g, n) 20

Hazelnut Madeleine (d, e, g, n) 20

Chocolate Truffle (d) 20

Kiss Candy’s Plate (d) 45

Fruits Rouges a la Creme (d) 90

Chocolate Cake (d, g) 65

Bisou Honey Cake (d, g, n) 90

(d, g, e)

Best French Toast

in Dubai
with Dulce de leche 
Mousse and Berries

95

Tomatoes & Feta Omelette with Uzbek Tomatoes (d, e) 55

Truffle Omelette with Fresh Truffle and Parmesan (d, e) 65

Duck Croquette with Poached Egg & Ramiro Peppers (d, e, g, n) 65

Poached Eggs with Shrimps (d, e, n, sf) 70
Hummus, Tomatoes & Harissa

Salmon & Caviar Croquette (g, d, e, n, f) 75
Poached Egg & Red Caviar
Bisou Shakshuka with Sourdough Bread (g, e, n) 80

Turkish Eggs with Aleppo Pepper Noisette (d, e, n, g) 85

French Eggs, Avocado, Lime (g, e, f) 85
served with your choice of Red Caviar or Black Caviar  140/320

Scrambled with King Crab (d, e, sf) 125
Tomatoes & Avocado

Green Buckwheat (d, n) 65 
with Oriental Pesto, Tomatoes, Parmesan Mousse, Truffle
Flatbread with Vegetables (g, n) 50
Hummus, Avocado, Tomatoes & Spinach
Flatbread with Chorizo (g, d, n) 70
Muhammara, Tomatoes & Feta Cheese

Croque Madame with Duck, Truffle & Fried Egg (g, d, n, e) 70

Brioche with Beef Mortadella (d, g, n, e) 75
Parmesan Cream, Tomatoes, Spinach, Poached Egg, Bearnaise
Brioche with Wild Mushrooms Truffle & Omelette (d, g, e) 80

Brioche with Salmon & Caviar (g, d, e, f, n) 80
Avocado, Tomatoes, Spinach, Poached Egg, Bearnaise
Avocado Toast with Feta Cream, Mint, Poached Egg (g, d, e, n) 80

Toast with King Crab Tomatoes & Avocado Salsa (g, d, sf, n) 145
 

Croissant (g, d, e) 25

Pain au Chocolat (g, d, e)  30
with Chocolate Cream

Almond Croissant (g, d, e, n) 40
with Vanilla Cream

Pistachio Croissant (g, d, e, n)  40
with Pistachio Cream

Le Grand Bisou (g, d, e, n) 95
Chicken sausages, Fried egg, Tomatoes, Olives, Hummus,
Tete de Moine Cheese, Za’atar Flatbread, Mix Greens
with Pistachio sauce

Green Affair (g, e, n) 90
Quinoa, Poached Eggs, Broccolini, Asparagus,
Cucumber, Zucchini, Greens



COFFEE

MATCHA AND CACAO

WATER: San Pellegrino / Aqua Panna (250 ml/ 750 ml)         30 / 50

BISOU LEMONADES

TEA

Espresso 22

Doppio 28

Americano 28

V60 sumatra 40

V60 apricot  60

Cappuccino 35

Flat White 35

Latte 35

Karak Raf 38

Pink Spanish Latte 38

Cold Brew 40

Espresso tonic 45

Iced Latte (lactose free milk) 40

Iced Bumble 45

Matcha Latte 35

Iced Matcha Tonic 45

Hot Cacao 35

French Colada (sugar free) 40

Tropical Breeze Peach 40

Carcade Berries 40

Add on: Specialty Milk + 6

Gunpowder with peppermint 35

Earl Grey Blue Flower 35

Dragon Well 35

Jasmine Pearls  35

English Breakfast  35

Saffron Rose Masala  35
Turmeric tea  35

Milk Oolong  35

Chamomile  35

Vanilla Rooibos  35

Oriental Moment  35

White Rose  35

Buckwheat tea  35

BREAKFAST DRINKS

All prices are in AED and inclusive of 7% municipality fee, 5% VAT


