
T H E  E G G  S E C T I O N

O U R  S A L A D S

Poached egg on smoked 
salmon and spinach topped 
with our hol landaise sauce & 
a s ide of  pink hash 

O U R 
B E N E D I C T

Boiled eggs,  Japanese Mayo 
in brioche toast

S A N D O
M O R N I N G

Soy-seared Bel la mushrooms, 
whipped tahini ,  smashed avo 
with microgreens drizzled in 
herby green & red drops oi l 
topped with fr ied shal lots , 
feta & roasted pine nuts

A V O
O N T O A S T

Scrambled eggs,  caramelized 
onion, avocado, arugula,
& mayo 

B R E A K K I E
B U N S

Scrambled eggs with herbed 
feta,  EVOO, rocket & braised 
mushrooms

F E T A & E G G

Poached eggs with tomato 
confit ,  almond dukkah, 
homemade labneh. Served with 
sourdough bread 

T U R K I S H
O N B R E A D

Homemade marshmallow 
f luf f  & pral ine chocolate

P R A L I N E
P A N C A K E

Circa’s  s ignature pancake mix, 
maple butter,  fresh cream 
topped with berries

N O T S O 
C L A S S I C

Classic  porridge,  seasonal 
fruits  & chia seeds drizzled 
in honey

C H I A
P O R R I D G E

Chocolate fudge porridge, 
fruits ,  granola & hazelnut 
cream

F U D G E 
P O R R I D G E

Brioche french toast  topped 
with caramelized banana, 
homemade snickers,  cof fee 
mascarpone & berries

S N I C K E R
F R E N C H

Brioche french toast  topped 
with whipped buttercream, 
f igs  & berries

C L A S S I C
F R E N C H

Yogurt pannacotta with dates, 
nuts granola,  passion fruit , 
berries  & cream Anglais

G R A N D 
O H- L A L A!

C I R C A S P E C I A L

A mix of  kale,  Boston lettuce,  & avocado tossed 
with smoked corn,  cherry tomato & topped with 
manchego cheese,  mult iseed drizzled in 
balsamic dressing 

G R O U N D E D
sweet potato & beet  salad mixed with whipped 
Mozzarel la,  chimichurri ,  truf f le  oi l  & toasted 
hazelnut

B A N D B
A bed of  bresaola and candied beet  topped with 
semi-dried cherry tomato,  cr ispy capers & 
shaved Parmesan, arugula,  & walnut.  Drizzled 
with citrus vinaigrette

“ F O O D  H A S  A  C U L T U R E ,  A  H I S T O R Y ,  A  S T O R Y .
I T  H A S  R E L A T I O N S H I P S ”  -  W I N O N A  L A D U K E

C R A C K E D

D E S S E R T  F I R S TS

W
E E T  S T A R

T

M O T H E R N A T U R E

F R E N C H D I P

Pulled brisket ,  Swiss  cheese,  caramelized onions 
in Shibata bread & a s ide of  onion soup dip 

C H E E S Y

Cheese mix,  basi l  pesto in sourdough bread with 
a s ide of  c lassic  tomato soup

C I R C A P H I L L Y

Thinly s l iced beef ,  cheese whiz,  sweet onion & 
housemade aiol i  in soft  rol l  bread with a s ide of  fr ies

Chicken patty,  scrambled egg,  American cheese, 
bacon, cheesy potato hash

C H I C M U F F I N

Tune mix,  Cheddar cheese,  capers berries

T U N A M E L T

T O A S T I E S
S A N D W I C H



Seasonal fruits , 
almond milk, 
honey,  goj i  berries , 
dates powder, 
&coconut shaving 

A C A I
B O W L

S U N N Y 
S I D E U P

B A C O N
S L I C E

O N I O N
M A R M A L A D E

B R E A D
B A S K E T

A V O
S L I C E

A select ion of 
sourdough, wholegrain 
& ol ive bread served 
with butter & jam 

Strawberry,  pitaya, 
raspberry almond 
milk,  almond, 
coconut shavings & 
date powder

P I N K
P I T A Y A

D R I N K   U P

B A R I S T A

@dinecircastepping into a new era

Double shot 

E S P R E S S O

Classic  Americano

A M E R I C A N O

Baby latte,  double 
espresso & foam

hot or cold

P I C C O L O

Double espresso,  steaed 
milk & foam

L A T T E

Double espresso,  steaed 
milk & foam

C A P P U C C I N O

Double espresso,  steaed 
milk & foam

F L A T W H I T EAsk waiter for beans 
options

F I L T E R E D

M I L K

Fresh carrot & 
beetroot

I M M U N E
B O O S T E R

Fresh ginger & 
carrot

H A P P Y
D E T O X

Fresh stawberry & 
banana

STRAWBANA

O J

A P P L E

C A R R O T

W A T E R

S P A R K L I N G 
W A T E R

P O W E R
B O W L S

O N  T H E
 S I D E

C O L D

C O F F E E

Blue spirul ina, 
almond milk, 
blueberry,  blackberry, 
bananas,  goj i  & chia

B L U E 
M A G I C


