
Seasonal fruits,  crackers,  dips,  dry
fruits & roasted nuts

tea

Ayurvedic kitchari
seasonal roasted vegetables  

green salad
sweet mustard dressing  

homemade sourdough bread 
scramble eggs

avocado
dukkah

coconut chia pudding 
homemade granola 

Seasonal fruits
honey

coffee / tea

W E L C O M E  S N A C K S

DINNER

BREAKFAST

M E N U

Gaia Cuisine

thursday

friday



-     Black Rice,  Tempeh, Rainbow Thai
Salad, Cashew Tamari Dressing,

roasted seeds,  Miso Roasted
Veggies,  

Chai & gf beetroot tahini brownie 
roasted nuts

HOMEMADE sourdough bread 
shakshuka

dukkah
coconut chia pudding 

homemade granola 
Seasonal fruits

honey
coffee / tea

LUNCH

D I N N E R

 B R E A K F A S T

Saturday

A F T E R N O O N  T E A

Moroccan Tajine veggies
Flavoured Rice (basmati rice,

turmeric,  dates & almonds)
Tahini 

Steamed greens
Sprouts Salad 



Spiced Roasted pumpkin 
Smoked chickpeas

Roasted mushrooms
Polenta 

Salad
veggies on tomato sauce

 

Shepperds pie with moroccan lentil
seasonal Salad

Sauted greens & quinoa
.
 
 

sourdough bread 
avocado

roasted mushrooms & tomatoes
dukkah 

coconut chia pudding 
stewed seasonal fruits 

honey
coffee / tea

LUNCH

D I N N E R

A F T E R N O O N  T E A

sunday

 B R E A K F A S T

spiced orange & polenta cake
roasted nuts

Himalayan Tea


