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We have taken genuine effort to ensure that ALL OUR
INGREDIENTS ARE 100% FULLY ORGANIC, fresh when in
season, andlocalwhen available. We are committed to support
the local organic farming community.
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Pgul dlub 640910 jghall Glag

o1

auiigs yau 20 yroao gajglw s cale galGgsl
AVOCADO ON SOURDOUGH WITH POACHED EGGS

(0 digoll dyudsill p1gh dnlb 20 ,018) wliaé) U ghbo yay
.hquul auoul jgiy (pjog desroll ablokllg (gl Cujg Ugoul!
Eggs cooked to your liking, served with traditional lemon & olive
oil Hollandaise sauce, sun-dried tomatoes, and black sesame
seed garnish.

DIEIGIS

02

auilg) yay 20 gaygludl i cale (13210 (golw
SMOKED SALMON ON SOURDOUGH WITH POACHED EGGS

ool ablonllg (il droySll din 20 018) welid) U ghho yay
Bpisl aUiyg ugakoll 1gwll Jalaly (yjo sl p1igh dnlng

Eggs cooked to your liking, served with homemade dill creamed
cheese and traditional Hollandaise sauce, topped with crushed
black pepper and coriander cress.

DIEIFIGI S

03

¢yl pnollg ladl disyy Oulogi
FOREST MUSHROOM AND FETA OMELETTE

&b 20 018y copl ynoll aiging luall dixy 20 dulsill Culogll yay
.gglul jua g elpadl il (o cadly

Traditional omelette combined with feta cheese and the earthy
flavors of sautéed mushrooms. Served with a side of fresh greens
and sourdough bread.

DIEIG
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04 1Bl eSS gl Jilas
ARTISANAL KEFIR PANCAKES

a5lgallg .crg ol usidll Ul 20 016) (Lol Aodll €S (U filas
2l jga crabjg 0531 20 2idll jga 6.1j «do0 ol

Wholewheat pancakes served alongside organic maple syrup,
seared dried fruits, turmeric coconut butter, and a side of
coconut yogurt.

DIEIGINIP

05 (' Fet ) o6l U gpuuly Wil Ajagy
BLUE SPIRULINA CHIA PUDDING VEGAW

calaoJl yuliUllg WOgpo (W1 daSLo ade wlao (sl dicl (1o gub
waoxoll 1l jgag leub

A super-food bowl, topped with passionfruit, naturally candied
pineapple, and toasted coconut chips.

06 6upu uugs
FLAKY BUTTERED CROISSANT

arcqu crpallg iUl guwgdl o glioll gl dngs cliodwll Jjud
diS1UI @i1gaguivy quiin ol gi cralsul

Your choice of a melt-in-your-mouth plain or dark chocolate
croissant, for an occasional treat. Served with a homemade
chia berry jam.

DIEIG

D - DAIRY ywlioliio | E - EGGS yaw | F - FISH elow | G - GLUTEN giglaJi | N - NUTS OljuSioll
P - PEANUTS cajlaquul Jgall | S - SESAME ool



L J

TASTE

(THE BRIDGE )
12cUad b T delul (o eals Lo puadi pliuw
THE FOLLOWING WILL BE OFFERED FROM 12PM ONWARDS
STARTERS Olludoll

8161 g1l OliiLoydo (10 Al §ub 20 Ulléoll 210> 0183
OUR DIPS ARE SERVED WITH SEEDED CRACKERS

01 "« coguiigll jaiotivl yugod
ZESTY ROASTED BEETROOT DIP VEGAN

.91Wlg yuigasul (yj aJ WLAo Jaiedidlg yrodJl 20 gaE1jga (10 AJjo
Creamy cashew nut, chickpea and beetroot puree enhanced
with parsley oil and hazelnuts.

NIPIS

02 reWam Al cWgbldlig galBl yugol
HEARTY WHITE BEAN CASHEW DIP VEGAN

6podl ] Wlao crguitoll pgillg gaEJIg clawl Wanlall (1o jo
Luaill Qujg dliol

Soaked white bean, cashew and roasted garlic blend boosted
with nutritional yeast and dill oil.

NIPIS

03 deuhll Ol (o clgoSiga
EARTHY GUACAMOLE

dxjlall pblobll dnlb 20 culwlgl (1o dulelg «Ujwlig galagoll hua
JWl 20 pll W) 20 010

Unique blend of avocado, pea and a hint of wasabi topped with
the freshness of sauce vierge.

DIS
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04 {15 quipoll crguiioll YWl ywgol
SMOKY EGGPLANT MISO DIP VEcan

(wio .bgaroll 0gilig wetill quuog diainll Agiow crgiito iy
Anail 10 vjo cale Jgmal glopl g Cjg gloplg Glowwy

Roasted eggplant blended with tahini, barley miso and confit
garlic topped with sumac, pomegranate arils and pomegranate
seed oil for an extra burst of flavor.

GIS

STARTER | ADD ONS O | Ollboll

AWl ooy Ulugoll §ub AdH 06
FEEL FREE TO ADD ANY OF THE FOLLOWING TO YOUR STARTER

01 @udyljgivl Oliloyso
SEEDED CRACKERS niPIS

02 uaoaoJlgyglui jus
SOURDOUGH TOAST

03 ULiglJl o cad BN jjnJl jus
CARROT & TUMERIC GLUTEN-FREE BREAD
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SALADS Ulaluwi

o1

Ulodl 20 lirdll diung crguitoll jriotivl dnliy
ROASTED BEETS, FETA & POMEGRANATE SALAD

3 al wlaog Juadll gligl 20 cala ol jriodivl (1o £lgil dilli (Lo g0 Gub
.Uyl pohy ol

Local farm trio of beets mixed with leafy greens and enhanced
with pomegranate balsamic dressing.

DIN

02

o1 0 caSywSoll gl dalu
MEXICAN FARMER’S SALAD BOWL VEGAN

451 Ol 20 gl jjUI 20 WWIL diell gliwl Wenls (10 1g50 §ub

JWI gl Jolo all wlao .penll 6)ilg djil obloklig galagolig

I AgAl Jag

Fiber-rich soaked pinto beans and black rice, mixed with

curly kale, avocado, heirloom cherry tomatoes and baby corn;

enriched with jalapefio chiliand homemade peach vinaigrette.
N

03

e o) yiroptoll IS il Al
CRUNCHY KALE CAESAR BOWL VEGAN

Aol dnliy Al 20 cailogpl yudJig (wial) JAJI oW (o jo
.Jaooll gyguul jy 20 010)

Blend of curly kale and baby gem lettuce tossed with
homemade vegan caesar dressing and served with toasted
sourdough croutons.

GIN
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04 Ulgul 20 d16U1 Wil dialu
REFINED BURRATA PANZANELLA SALAD
Ag Ulgul (uag yawll cloull Jag gl 20 dehéoll i ablobll
vaoxoll gyyglul
Hearty heirloom beef tomatoes alongside grilled peaches
mixed with a white balsamic vinaigrette, topped with organic
burrata and sourdough croutons.
DIG
05 jclo)l dikagyaoall 2o dyguitoll dlauoll dalin
ROASTED PEPPER, CHICKPEA AND GOAT CHEESE SALAD
vao]l Olag (diguitell digloll 6glal dledall 20 dbglaoll papl gligi
gl J3g dadaoll duioll ablokllg [jgoSlU dlioll diilojboll
Rocket leaves tossed with roasted colorful bell peppers, crisp
cumin chickpeas, dried grape tomatoes and a herby tarragon
vinaigrette.
DIS
06 "W deqio)giig acly 2o drjlall clpadll §ligll dialiw

FRESH RAW GREEN SALAD WITH SPROUTS VEGAN)

20 dxgj0.0 e nll Al §liglg clpadl Jaal gligig JJl ligl dialu
Jwgrodl j 20 jgll dnlbg calSgll aclyg clSgull oho

A unique blend of curly kale, mustard greens, and baby spinach,
mixed with broccoli and potent broccoli sprouts. Dressed with
a sprouted almond sauce and parsley oil.

GINIS

D - DAIRY ywlioliio | E - EGGS yaw | F - FISH elow | G - GLUTEN giglaJi | N - NUTS OljuSioll

P - PEANUTS cajlaquul Jgall | S - SESAME ool

)



L J

TASTE

(THE BRIDGE

ADD ONS OB

AWl oL diuag Ao 09
UPGRADE YOUR MEAL WITH ANY OF THE FOLLOWING

o1

02

03

04

05

06

07

08

galagoli
AVOCADO

auivgul dyn) yaul
POACHED EGG

£rQuilo AL a0
GRILLED CHICKEN BREAST

vaodl Akl
PULLED CHICKEN

U 20J1 g0l
SMOKED SALMON

crgliloll jgoluwl
GRILLED SALMON

FETA CHEESE

Uljgul did
BURRATA CHEESE
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SOUPS OLjquill

vaoxoJl gyguwl ud o0 Olygull 018)
OUR SOUPS ARE SERVED WITH HOMEMADE SOURDOUGH BREAD

o1 '8 dalg o)l iigpal 20 croySl £l dyygul
CREAMY PUMPKIN SOUP WITH SAVOURY GRANOLA VEcAN

duivojéoJl guuLoll Ugilag (adul jg i 6.uj 20 £)8)1 djguis.
Butternut squash pumpkin soup topped with pumpkin seed
butter and a crunchy miso savory granola.

GIN

02 ¥ «wén dislal ywaoll dyygub
HEART-WARMING LENTIL SOUP VEGAN)

gL 13 20 0160 dnll Jlgll jog g pasll yuaoll dygu.
Chunks of green lentils, carrots and a blend of anti-
inflammatory spices.

G

03 U1 #0Wéib) cagy)] gl el
WILD MUSHROOM BROTH VEGAN

damsil Ol pholl jlod (Lo degiio duaiii 20 dhAll caié cails 2l
jgJI Cwj (1o Ojroo oW 20 (duljl.

A flavor-rich vegetable broth with a variety of edible, earthy
mushrooms, enhanced with walnut oil.

GIN
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MAINS duusyl uagll
01 (71 enil Gub) U'U'LQJI 'Jl_]

BRAISED LENTIL DAL VEGAN)

JIgig 0581 o0 dclw [T 610) 2oy g oll yuroll uga (o uj0

A gdnblldnly 20 016 Gl

A 12-hour slow-cooked mix of lentils with turmeric and curry

spices, drizzled with tahini citrus sauce. Served with a side of

flat-bread.

GIS
02 '@ jlEwgiliwl

COUNTRYSIDE TUSCAN PASTA (VEGAN)

Jolalig Judlu dagjoo Juupl g pblohll dnlb 20 airy)lja Wy (o §ub

LglJl (o AW Luw Wl pogi Jwll

Cassarecce pasta with hearty tomato and basil sauce, tossed

with capers and chili. Option of gluten-free pasta is available.

G
03 U« &2 1ndly enoyySigupall Gy

CREAMY ALFREDO MUSHROOM PASTA (VEGAN)

AWl twWwl 10g¢i .glugijg) o 20 dxgjoo Al dnlng caliWu Gy

gl jo

Tagliatelle pasta with a rich, plant-based sauce, mixed

with portobello mushrooms. Option of gluten-free pasta is

available.

G
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}olivlg yaoWl dnlo 20 (jg.oluul alid
SALMON WITH CITRUS SAUCE AND FENNEL

BUsoJl Uit §lgig diaron aSlgs 20 porollg crguitedl jgoeluul ais
Pan seared and baked salmon fillet with mixed citrus fruits and
sautéed lettuce chicory.

F

05

chy Aguholl cryoUl oalll Juuniogy
SLOW COOKED BEEF PROVENCAL

0g1jg . oblobg 4o b Jia 20 clay 6gano iyl gitlg iy o) (10 b
LliieJlgo Aujog

Tender beef chunks braised with heirloom baby carrots,
tomato on vine, olives, and a mix of flavorful herbs.

06

Ugopivl ulilci dinlp 20 ponil AL I
FLAMED BABY CHICKEN WITH CHERMOULA HERB SAUCE

018) 05)5)l guuyo dnlbg clpadl Ugopuidl dnlp 20 crb Po v AL
dquiroll dejjoll Ulguas 20

Tender baby chicken with a green chermoula sauce and a
flavorful turmeric miso sauce served with grilled garden harvest
vegetables.

G

07

enloll copdul o2l o
ORIGINAL BEEF BURGER

20 coyb oS (ob ao)adi ol Wliiell cale 0y coill guclg jéy o
elpanll §ligll g 6glall bolayl dialuw (10 £k §4bg (J0)50 Ji)
Grass-fed wagyu beef served in a soft bun with caramelized
onion and homemade ranch. Served with a side of sweet
potato leafy salad.
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PIZZA i

gayglul jJa (o 6acloy 1w
OUR PIZZA CRUST IS A HOMEMADE SOURDOUGH BASE

01 Gl GliugwlIjiy
AUTHENTIC NAPOLITANA PIZZA

Wjligoll duag ope b digiac Wja oblobg pblobll dnlb 20
Topped with red sauce, heirloom cherry tomatoes and melted
mozzarella.

DIG

02 jcloJldiuag crpll pho i
FOREST MUSHROOM AND GOAT CHEESE PIZZA

.ol o 20 glugijgul jho jog Jojao Jinig dlos)a dinlb 20
Topped with a creamy sauce, caramelized onions and a mix of

portobello and forest mushrooms.
DIG

03 giuul dnlivbg LugSlig uauell ALV ljiy
PULLED CHICKEN, ZUCCHINI AND PESTO PIZZA

Al §ligig 6po0J! Lugl Alpig einl duao giuuwl dnln 6lndo
Ugall disay ehég uiuioll Al ehog

Topped with homemade pesto, grilled zucchini slices, spinach
leaves, pulled chicken and feta cheese chunks.

DIGIN
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KIDS el

o1

oo nll sl ol jjulln
MINI BEEF SLIDER’S

Ulgrai)l afigu g juaag)l boly 20 (08 kel 03 (10 ik o (lpalh
Two mini burgers served alongside roasted potato wedges
and sautéed mixed vegetables.

DIEIG

02

9)92909y JI gixiac i

SPAGHETTINO AL POMODORO

UlojWl dng pup 1y bWl ablob dnlv 0 caiygaiy tuwy
Linguine pasta tossed with THE BRIDGE signature tomato

sauce and parmesan cheese.
DIG

SIDES dwily Hubl

o1

02

03

04

05

o e d0) ylLiie Vg gl OUA 20 dyguilo bl
BAKED POTATOES WITH ROASTED GARLIC AND HERB VEGAN

(i1~ -+ el §ub) E‘Iq I'i'l 0 " Jl m' :' II l-}-o e I"5 L
GRILLED GARDEN HARVEST VEGAN

60y gl jji
BUTTERED BLACK RICE
D

U eli o0 jg) 20 Al gy
SAUTEED SPINACH WITH ALMONDS VEGAN
N

01 enil 810) G N jln )] el Glygll dinliw
FRESH GREEN SALAD LEAVES VEGAN
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doubll (0 6Lyguiio UGy

o1

02

03

04

05

06

0jro0Jl jgJl opthao
SIGNATURE PECAN PIE
DIEIGIN

viteioll jgosll djuhad

TANGY LEMON PIE

DIEIG

ouiljall 20 Bgll 0)U

BERRY AND FRANGIPANE TART
DIEIGIN

ceall AloJl (o dub) 20 dilgSguivl Oy
CHOCOLATE SEA SALT TART
DIEIGIN

cagipl )il s
RUSTIC CARROT CAKE
DIEIGIN

Wbyl iUl @iNgSguill A5
MOIST VEGAN CHOCOLATE CAKE
G
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guslwl OhS

o1

02

03

04

Uil )gug 2imll jgag enilagul Jgall OIS
PEANUT COCONUT & FLAXSEED BITE
P

dlidio déih) 8Undo dxgajo dilgSgub LIS
CHOCOLATE DUO CRUMBLE-DUSTED BITE
DIGIN

clagul jgidig gal&Jl eo oW gGEJI OIS
RAW CACAO WITH CASHEW & BLACK SEEDS BITE
NIS

jgllg OIS
CHERRY & ALMOND BITE
GIN

D - DAIRY ywlioliio | E - EGGS yaw | F - FISH elow | G - GLUTEN giglaJi | N - NUTS OljuSoll

P - PEANUTS cajlaquul Jgall | S - SESAME ool

)



L J

COFFEE

TASTE

(THE BRIDGE

o1

02

03

04

05

06

07

08

09

guua|
ESPRESSO

2 quupu]
ESPRESSO DOUBLE

g¢iuSo quui|
ESPRESSO MACHIATO

dl Aig)
LONG BLACK

Wig Ul
FLAT WHITE

JIguiiy) | iwlls — Ay 13 giluligls
THE BRIDGE CAPPUCCINO - CLASSIC | RITUAL

Jiguiliy) | ewlls -2 13 aiil
THE BRIDGE LATTE - CLASSIC | RITUAL

255U a il
TURMERIC LATTE

ail Uitilo
MATCHA LATTE

TEA

crUill OLgpilo

o1

02

Ugoull dmSi YWl 20 diiteiell ulilc DI (o hud
REFRESHING HERBAL MIX W/ ZESTY CAMOMILE

GINGER BREEZE

)
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(THE BRIDGE
JUICE SHOTS placll Glepa
01 Guirddlgh
SWEET | LEVITATE
WiritoJl celiis (Lo Jusl 20 2idl jga clog Juaijlg yuGUI (Lo gla JiSgs
Ulgiuedgul (o o] deoa calce Jgnal
A sweet blend of pineapple, ginger, and coconut water with a
pinch of matcha for an extra burst of polyphenols.
02 yuignl
SPICY | DEFENCE
cnclioll djlma jpioil ygouig poall Jolallg Juaipl (1o crgd jo
A powerful, spicy mix of ginger, cayenne and lemon to boost
your immune system.
03 iwil}o
BITTER | ASCEND
jjeo 05)9)Ig 6 LSl Uhlags dull duaonl aSlgall (1o wpd jo
gl Jelolig Lo Ul Jelolig Juaijig Ulloudl Ao UlwSl
A unique blend of anti-oxidant rich citrus fruit and turmeric
heightened with the flavors of Himalayan salt, ginger, cayenne
and black pepper.
04 Jud|cryhc

AROMATIC | FEEL

Jicplg gyl dxdlp 6jroodl copdl Ogl (o dudlj clpon dep
A bright red shot of cranberry with the distinct aroma of basil
and thyme.
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05

cladivl| criac
AROMATIC | RECOVER

Allgp jrodig dled)l 6 sl OllAo (1o deqoeao cale Jodili digd depy
Jicjlg clieil) dull

A mighty shot with a range of antioxidants and the aromatic
richness of mint and thyme.

TASTE

(THE BRIDGE

06

il | yaoly
SOUR | ENGAGE

Juaijllg ugoslig VLAY Olalaos criell jgoull (o yaols §lios dep
Ayl pjei) VUisol criell liguuwlg 055G

A sour shot of anti-inflammatory rich lemon, lime, ginger, and
turmeric mixed with nutrient-rich spirulina for a boost of green
goodness.

07

eniwsuyp | Ao

SAVORY | THREESIXTY

uljjeoq ugigollalig Ulikg)QJU auoll wgall Uligaoll (o degoro
dxn) eiolll pjeig dodw dlond o0lies eiodl 0cacno oacliol) digall
ol Jauiy 611

A spectrum of potent ingredients rich in carotenoids, flavonoids
and probiotics to help support a healthy gut and promote
overall wellness.

)
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SMOOTHIES
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jJigouw

o1

12g5 Uy | WSk0
COMPLEX | PINA COLADA

ubgraoll MU Agjoodl yulilllg Lid)l jga (o CylgPaIL caié JLiSga

bl
An electrolyte-rich, tropical blend of creamy coconut and
pineapple blended with crushed ice as a perfect refresher.

02

crpu UG | gy
SWEET | NANA BERRY

2iml jga £l 20 UGilg jgollg pasll AUl (o VWL caic JLiSgs

) o - II

An energizing, fiber-rich blend of green apple, banana and
raspberry with hydrating coconut water.

02

enilgiwl JLisgs | S0
COMPLEX | TROPICALE

Yulilllg crqusl cale crging caw (wolisd gy caicé pnal Ajo
jieog Aiuwig.

A vitamin C and iron-rich green smoothie blend of kiwi,
pineapple and spinach.

COLD-PRESSED

1P AJgs plac

o1

02

03

JWip | gaolk
SOUR | ORANGE

Aléi | gy
SWEET | APPLE

Julli | gla
SWEET | PINEAPPLE
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TASTE
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JuSgo

o1

JWip giungo |jlgo—-yaoly
SOUR-FIZZY | ORANGE MOJITO

Jgiodgll Blunoeag caw (ol caicg yaol Jusgs
A sour, fizzy drink rich in vitamin C and citrus polyphenols.

02

£liei g jgou | jlgo-clilog)i
AROMATIC-FIZZY | MINT & LEMON

.crgnoll Juoll (1o duie) 20 jigo ylein 81ligol punc
A refreshing, sparkling homemade lemonade with a touch of
organic honey.

03

LgSljloJl giumgo | gln
SWEET | PASSION MOJITO

(bW gi) UgSllodl dmSte) épiodlg dlial OGSy jrods yU UgkiLo
d)100Jl UUgR0JU duoll (Ugjo.

A cooling drink featuring the exotic flavors of nutrient-dense
passion fruit.

WATER

olwo

o1

JoVa.lJorlo: dalc oo
STILL 250 ML | 750 ML

02 JoTlo-d)lgoolo

SPARKLING 250 ML

)
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