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E G G S
Quiche Lorraine L  G  D

Savory Tart Shell, Arugula Salad
25

Roasted Wild Mushrooms L  G  D

Two Organic Poached Eggs, Pecorino Cheese,  
Bagel Crouton, Mixed Herbs
30

Avocado Toast L  G  D

Sourdough Toast, Two Organic Poached Eggs,  
Arugula, Olive Oil, Shaved Parmesan Cheese
27

New York Steak & Eggs L  G

Two Eggs Any Style, Crispy Potatoes, Arugula Salad
50

Two Eggs Any Style L  G  D

Scrambled, Fried or Boiled

Choice of Applewood Bacon, Turkey Bacon,  
Pork Sausage or Chicken Sausage, Crispy Potatoes,  
Arugula Salad, Choice of Toast
30

Three Egg Omelette L  G  D

Select 3 Toppings: Peppers, Onions, Mushrooms,  
Spinach, Cheese, Bacon, Sausage,  
Choice of Toast 32 

Soft Scrambled Eggs Smoked Salmon,  
Petrossian Caviar L  G  D

Greek Yogurt, Herbs, Choice of Toast
51

Egg Benedict L  G  D

Johnny Cake, Classic Hollandaise,  
Crispy Potatoes, Arugula Salad

Choice of: Ham 30 | Smoked Salmon 31 
Spinach 29 | Lobster L  38

M
EN

U

L  Locally Sourced        V  Vegan        G  Contains Gluten        D  Contains Dairy        N  Contains Nuts

B E V E R A G E S 
Fresh Juices
Orange, Green,  
Watermelon
9

Coffee Selection L
Americano, Espresso, 
Cappuccino, Latte   
10

Black Coffee
(refills on black coffee)
12

Tea Selection L
Selection of Flavored, Loose, 
Local Bahamian, and Herbal 
Teas, Available Hot or Iced
10

Morning Cocktails
Pineapple Mimosa,  
Bellini, Bloody Mary
24

V I E N N O I S E R I E
Bakery  
Assortment G  D 
24

Croissant G  D

Plain, Chocolate, Almond, 
Guava and Cream Cheese
9

Individually Baked 
Cinnamon Buns G  D

Cream Cheese Frosting,  
To Share
12 

Seasonal Danish G  D

Brioche Blueberry,  
Brioche Pineapple
9

Banana Bread
Gluten Free
12

Banana & Peanut 
Cookie V 
Gluten Free
7

Protein Muffin G  D  N 
12

Homemade  
Muffins G  D 
Blueberry and Vanilla 
Crumble, Apple and 
Cinnamon, Banana  
and Chocolate
8

Selection   
of Toast G  D 
6

B R E A K F A S T  C L A S S I C S
Lox And  
Bagel Plate G  D

Smoked Salmon, Capers, 
Shaved Onions, Tomato, 
Cream Cheese, Lemon 

Choice of Plain or  
Everything Bagel
30

Seasonal Market  
Fruit Plate V
21

Berry Bowl V
22

Strawberry Banana 
Smoothie Bowl G  N

Peanut Butter,  
Crispy Oats, Berries
23

Greek Yogurt D
Seasonal Fruits,  
Brûléed Bananas, 
Coconut Granola
18

Chia Bowl V
Vanilla, Medjool Dates,  
Hemp, Seasonal Fruit
18

Buttermilk  
Pancakes G  D

Mixed Berries, Sliced  
Banana, Maple Syrup
24

French Toast G  D

Brioche, Pineapple  
Compote, Caramel 
Sauce,  
Whipped Cream
25

Steel Cut Oatmeal V
Rum Raisins
11

Belgium Waffles G  D

Strawberries,  
Maple Syrup
25

Locally sourced organic and cage-free eggs. Sustainable sourced coffee, tea & seafood. 100% organic and fair trade certified coffee and tea. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. To serve you well, please 

communicate with the service staff if you have any food intolerance or allergy. Prices are subject to 15% service charge and 10% Vat.

o p e n  d a i l y

7 : o o a m 
– 

1 1 : 3 o a m

B A H A M I A N  C L A S S I C S
"Slam Bam Egg Sand-Vich" G  L  D

Johnny Cake, Scotch Bonnet Mayo, Bacon, Cheese,   
Fried Egg, Crispy Potatoes, Arugula Salad
26

"Fire Engine" G  D

Corned Beef & Yellow Grits,  Served with Johnny Cake

25

Add Grilled Shrimp 18

S I D E  D I S H E S
Smoked Salmon 
18

Chicken or  
Pork Sausages G 
12

Apple Smoked Bacon, 
Turkey Bacon or  
Canadian Bacon 
12

Sliced Tomato V 
10

Crispy Potatoes G 
10

Sliced Avocado V 
11
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E X P E R I E N C E S

F A M I L Y- S T Y L E 
S U N D AY  B R U N C H  
A T  C O S T A
1 1 : 3 o  a m – 3 : 3 o  p m 

I ndulge in a luxurious Sunday brunch experience 
featuring a specially curated menu by Chef Juan 

Meza. Enjoy a delectable selection of Mexican-inspired 
dishes, skillfully prepared to combine the rich flavors 
of The Bahamas and Mexico, while indulging in our 
endless Margaritas for a truly unforgettable dining affair  
that promises to satisfy your palate and leave you with 
cherished moments. 

r e s e r v a t i o n s 
Call extension 887550 or by email Carnisha Rolle at 
carnisha.rolle@rosewoodhotels.com

	 T H E  M A C A L L A N  	
	 E X P E R I E N C E
Sunset Reserve Experience – Days may vary | 6 p.m.

r o s e w o o d  c o n s e r v a t o r y

J oin us for an extraordinary series of culinary and 
spirits experiences in partnership with The Macallan, a 

name synonymous with prestige, heritage, and unparalleled 
craftsmanship. 

Invites you to gather at Tingum on the 
Sand for an effortless evening of cocktails, 
and beach-lounge sounds where golden 
hour seamlessly transitions from beach day 
to nightfall, every Friday from 3 to 7 p.m

Located in the Atlantic Ocean, the Bahamas consists of  
700 tropical islands. Only about 30 of them are inhabited by 
people. New Providence – one of the largest islands and the 
location of Nassau, the capital city – is home to 70 percent 
of the country’s population.

On the 26th of December each year, 
we celebrate Junkanoo, one of the 
most entertaining carnivals in the 
world! People in colourful costumes parade through the 
streets of Nassau to the sounds of drums, horns, cowbells 
and whistles.

S U N D O W N  
S O C I E T Y

T H E  
B A H A M A S

J U N K A N O O 
C E L E B R A T I O N

F A C T S
A B O U T

F L A M I N G O S

Every morning, Baha Mar 
hosts a Flamingo Parade near 
Tingum on the Sand.

The Caribbean flamingo 
(Phoenicopterus ruber) is the 
national bird of The Bahamas.

The largest population in The 
Bahamas is found on Great 
Inagua Island, home to over 
50,000 flamingos, primarily 
in the Inagua National Park.

Their striking pink color 
comes from their diet which 
includes brine shrimp and 
algae rich in carotenoids.
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L I V E  T H E  	 B A H A M I A N  L I F E S T Y L E

DID YOU KNOW...
Flamingo Yoga takes place at Rosewood Garden 
every Sunday at 8am. Please sign up at  
Sense Spa or with the Concierge.

h u s s e y ' s  
a r t  t o u r

Reservations Required

m a r g a r i t a 
m a k i n g  c l a s s
Tuesdays and Saturdays 
1 pm | Costa Cantina

t e q u i l a  & 
m e z c a l  t a s t i n g
Thursdays | 1 pm | Costa

s i p  &  p a i n t
Thursdays | 11 am 

The Current Art Gallery

D I S C O V E R 
M O R E 

E V E N T S


