
BRUNCH BY THE BEACH

MAINS
— 
GRILLED SEA BASS
Brown butter, caper leaves, caper berries,
lemon, pasrley

STARTERS
— 
AVOCADO & TZATZIKI SPREAD
Greek yoghurt, cucumber, garlic, dill oil(V)

DESSERTS 
—
CHEF’S SELECTION

SHRIMP ORZO 
Shellfish bisque, orzo pasta, fennel,
chilli, feta, dill

MYCONIAN SALAD
Sweet baby tomatoes, feta cheese, capers
leaves, carob barley husk, oregano(V)

SEA BREAM MARINATO
Kalamata olives, lemon, capers, crouton, basil

GREEK STYLE PIZZETTA
Tomato, red onion, capsicum, olives,
feta cheese, capers, oregano(V)

LAMB SHOULDER
24 hours slow cooked lamb, mashed
potatoes, lamb jus, rosemary

WAGYU “KEFTEDAKIA”
Beef meatballs, Greek yogurt, baby onions,
compote tomato, mint(S)

Tzatziki, bell pepper salad, crispy potato(S)

Pita bread, Greek yoghurt, oregano pesto,
spicy tomato sauce(V)(S)

LYRA’S PERFECT EGG

CHICKEN SOUVLAKI

Free-flowing signature dishes and beverages 
from 12pm to 4pm

Where the flowers dance, the drinks flow, and the food delights.

*(V) Vegetarian *(S) Spicy

All prices are in BHD and inclusive of 5% government tax, 10% service charge & 10% VAT



ALCOHOL PACKAGE 
—
LYRA SIGNATURES

— 
MOCKTAILS

RED
Adrimal Thomas Carmenere 

MELI
Burnt honey, havana 3, kraken, banana
whey, greek tea, herbs & spices 

ROSE
Parini Pinot Grigio Blush Delle Venezie

WHITE
Parini Pinot Grigio Delle Venezie

MOJITO
Rum, lime, mint, sugar, soda 

BLOODY MARY
Vodka, tomato, lemon, seasoning

TOMMY’S MARGARITA
Tequila, agave, lime 

VIRGIN MARY
Tomato, lemon, seasoning, celery

VIRGIN MOJITO
Aperol, mint, sugar, apple juice, soda

GARDEN SOUR 
Basil, lemon, apple, ginger, cucumber,
non-alcoholic wine

WINES

CLASSIC COCKTAILS

NON-ALCOHOL PACKAGE 

BRUNCH BEVERAGE

LYRA SPRITZ
Aperol, strawberry, funnel, mastika water


