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

BRUNCH BY THE BEACH

STARTERS

MAINS

DESSERTS

—

—

—

“TIROKAFTERI” SPREAD (V)

SEA BASS “FRICASSE”

DESSERT OF THE DAY

WAGYU BEEF CHEEK

LAMB CUTLETBUTTERNUT SQUASH RISOTTO

WINTER SALAD (V)

SEA BREAM CRUDO (S)

CRISPY SCOTCH EGGS

LAMB KEBAB (S)

Feta cheese, chilli flakes, caramelised
sunflower seeds

Baby lettuce, fennel, spring onion,
spinach, ‘Avgolemono’ sauce, dill

Mashed potato, wild mushrooms,
beef jus, chives

Smoked lamb cutlets, lamb jus, honey,
thyme, chilli (S)

Roast squash, oyster mushrooms, blue cheese,
chestnuts, beef bacon, thyme

Winter leaves, hazelnut, goats cheese,
pomegranate, dry figs, molasses dressing

Sea bream, lime, red onion, truffle oil, chilli
coriander

Chicken minced meat, chives,
Hollandaise sauce

Pita bread, tzatziki, tomato salsa,
fries

*(V) Vegetarian *(S) Spicy

Free flowing menu | 12PM to 4PM

36 BHD (Alcohol Package) | 45 BHD | 55 BHD (Alcohol Package)
All prices are inclusive of 5% government tax, 10% service charge & 10% VAT



BEVERAGES

LYRA SIGNATURES
PEAR ENZONI
Beefeater, Campari, coconut, pear essence

PERGAMONTO
Earl Grey tea, Beefeater, Aperol, lemon

CLASSIC COCKTAILS
TOMMY’S MARGARITA
Olmeca Altos, agave, salt

BLOODY MARY
Absolut, tomato juice, seasoning

MOJITO CLASSIC
Havana 3, lime, mint

KOSMOPOLITIS
Zubrowka, vanilla extract, clarified apple

WINES
RED
Admiral Thomas, Carmenere

WHITE
Parini, Pinot Grigio Delle Venezie

ROSE
Parini, Pinot Grigio Blush Delle Venezie

NON-ALCOHOLIC
NA FESTIVE SPRITZ
Raspberry Oleo, jazzberry tea soda

NOSTALGIA
Apple, muled berry, cinnamon

APOLOFSI
Lychee, vanilla, splash of rose water

AEGEAN TABLE 

LYRA SIGNATURES
BERRY BRIOCHE
Tequila, fresh grapefruit, lavender liqueur, soda

FRAOULA GLIKO 
Nutella infused Beefeater, strawberry oleo soda

Absolut, raspberry shrub, jazzberry tea
FESTIVE SPRITZ

CLASSIC COCKTAILS
ESPRESSO MARTINI
Absolut, coffee liquor, espresso

APEROL SPRITZ
Aperol, Cavicchioli 1928 Prosecco

GIN BASIL
Beefeater, fresh basil, lemon

WINES
RED
Montes, Cabernet Sauvignon
Rocca delle Macie, Sangiovese

WHITE
Hugel Gentil, Gewurztraminer and Riesling
Juliette, Sauvignon Blanc
Santa Margherita, Pinot Grigio

ROSE
Franschhoek Cellar, Pinotage

PROSECCO
Cavicchioli 1928, Glera

BEER
Stella Artois

LYRA’S INDULGENCE


