
 

BRUNCH BY THE BEACH
 

MAINS
— 

STARTERS
— 

DESSERTS
—
CHEF’S SELECTION 

LAMB & FREGOLA
 

SEA-BREAM CEVICHE
 

WATERMELON SALAD
 

MARGARITA PIZZETTA
 

OVEN-BAKED EGGPLANT
 

WAGYU BEEF SOUVLAKI
 

Ginger, lime, onion, bell pepper,
tiger milk, dill creme (S)

Spicy tomato sauce, mozzarella,
Parmesan, fresh basil (V)

Marinated watermelon, cucumber,
feta cheese, almond, lime, mint (V)

24 hour slow cooked lamb, fregola pasta,
lamb jus, rosemary

Marinated Wagyu beef, pita bread, tzatziki,
tomato salsa, fries

Red sauce “stifado”, roasted bell peppers, 
barrel aged feta, mozzarella cheese, parsley (V)

WOODFIRE SEA BASS
 

SPICY HUMMUS SPREAD
 

SHRIMP SKEWER
 

LYRA’S PERFECT EGG
 

Orange-brown butter sauce,
garlic, chilli, tarragon, fennel

Grill shrimps, coriander, salsa,
bell peppers, Greek yoghurt (S)

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

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

Non-Alcohol Package: BHD 36
All prices are in BHD and inclusive of 5% government tax, 10% service charge & 10% VAT

Chickpeas, tahini, oregano, pesto, paprika oil (V)



BRUNCH
BEVERAGEAegean Table

15BD

Lyra’s Indulgence
25BD

LYRA SIGNATURES

PEAR ENZONI

Beefeater, Campari, coconut, pear essence

PERGAMONTO

Earl Grey tea, Beefeater, Aperol, lemon  

COSMOPOLITIS

Zubrowka, vanilla extract, clarified apple

CLASSIC COCKTAILS

TOMMY’S MARGARITA

Olmeca Altos, agave, black salt 

BLOODY MARY

Absolut, tomato juice, seasoning

MOJITO CLASSIC

Havana 3, lime, mint 

WINES

RED

Admiral Thomas, Carmenere 

WHITE

Parini, Pinot Grigio Delle Venezie

ROSE

Parini, Pinot Grigio Blush Delle Venezie

NON-ALCOHOL SELECTION 

N/A MYTRILO SPRITZ

Blueberry shrub, jazzberry tea

N/A BLOODY MARY

Tomato juice, lemon, seasoning

GARDEN SOUR 

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

WINES

WHITE

Lamberti, Pinot Grigio

Brancott Estate, Sauvignon Blanc

Hugel, Riesling

RED

1865, Cabernet Sauvignon

Rocca delle Macie, Sangiovese

PROSECCO

Cavicchioli 1928, Glera 

ROSE

Franschhoek Cellar, Pinotage

BEER

Stella Artois

LYRA SIGNATURES

BERRY BRIOCHE

Brioche infused Absolut, Mahleb, blueberry

AMBER MUSK

Pisco Lapostolle, yuzu essence, quince, Mastiqua

MYTRILO SPRITZ

Absolute vanilla, blueberry shrub, jazzberry tea

BRUNCH BY THE BEACH

CLASSIC COCKTAILS

ESPRESSO MARTINI

Absolut, coffee liquer, espresso 

APEROL SPRITZ

Aperol, Cavicchioli 1928 Prosecco  

GIN BASIL

Beefeater, fresh basil, lemon 

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


