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BOTTOMLESS BRUNCH 
€29 GROUP SET MENU 

 

 

DRINKS 

Cava, Orange Juice, Tea, Coffee, Water 

Bottomless for two hours  

Additional specialty coffees and fresh squeezed juices available for purchase 

 

STARTER 

Fresh Fruit Platter 

Seasonal fruits for sharing 

 

MAIN: CHOOSE FROM 

Croque Monsieur or Madame 

Grilled cheese & ham sandwich. Make a Madame by adding a fried egg on top 

Avocado Toast (v) 

Poached eggs, smashed avocado, toasted rye, sundried tomato & chilli 

Acai Bowl 

Amazonian frozen acai pulp, banana, granola crunch 

Waffles 

Add maple syrup OR fresh fruit & Greek yoghurt 

Eggs Benedict 

Choose with smoked salmon OR smoked ham OR spinach & feta (v) 

Full English Breakfast 

Bacon, sausage, mushrooms, beans, hash browns,  

two eggs (fried, scrambled or poached), toasted muffin and butter 

Breakfast Burrito 

Smashed avocado, scrambled egg, crispy bacon, spinach, tomato, red onion, jalapeño,  

cilantro and a cheddar cheese wrap 

 Maria Max Breakfast (gf) (v) 

Sweet potato hash, chopped jalapeños, sliced avocado, poached eggs  

 

 

POOL LOW SEASON*: ADD A SINGLE SUNBED 

Mon-Thu €20    Fri-Sun €35 

POOL HIGH SEASON*: ADD A SINGLE SUNBED 

Mon-Thu €30    Fri-Sun €55 

 

 

Minimum 12+ guests 

€2 pp cover charge to be added to the final bill 

*Certain days may have a minimum spend. Please enquire upon booking 



 

Mar 2021v2 

 

 €29 GROUP SET MENU  
 

SHARING STARTERS  

Mixed Breads & Dips  

and  

Fried Calamari  

Green olive aioli  

and  

Max Mediterranean Mezze (v)  

Tzatziki, feta, hummus, slow roast tomatoes, Kalamata olives, avocado, grilled flat bread  

and  

Koftas: Lamb & Pistachio (gf) (s) / Zucchini & Pumpkin (v)  

Mint and harissa yogurt  

and  

Fig & Goat’s Cheese Bruschetta (v)  

Ronda goat’s cheese, sun-dried figs, Spanish onion marmalade, mixed leaves, rye bread  

 

MAINS  

Lamb Burger  

House-spiced and pressed, tzatziki, tomato chutney, watercress, glass burger bun  

Or  

Piri Piri Chicken (local/free range) (gf)  

Half boneless grilled chicken, greens, buttered mash and piri piri sauce 

Or  

Sunset Risotto (gf) (v)  

Sun-dried tomato pesto, goat’s cheese, salt baked golden beetroot, rocket  

Or  

Shrimp All’ Arrabbiata (s)  

Spaghetti, shrimp, cherry tomatoes, garlic, chilli, salted lemon, parsley  

Or  

Salmon Teriyaki  

Sushi rice, pak choi  

 

ADD DESSERT €7.50 PER PERSON  
 

€2 pp cover charge to be added to the final bill 
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€38 GROUP SET MENU 
 

SHARING STARTERS 

Mixed Breads & Dips 

and 

Salmon Tartare 

Avocado wasabi, kimchi, tobiko 

and 

Lobster Croquettes 

Thermador, lemon and chive mayonnaise  

and 

Wagyu Beef Nigiri (gf)  

Wagyu beef, horseradish cream fraiche, black truffle  

and 

Max Golden ‘Beats’ Salad (v)(gf)  

Salt-baked golden beets, grilled Halloumi, pomegranate, mint, watercress, toasted 

almonds 

 

MAINS  

Chargrilled Entrecote  

Fries, tomato and onion salad, piri piri sauce or pink peppercorn sauce  

or 

Max Lamb Kebab 

Tender lamb rump, hummus, green olive purée, chickpea fries, harissa, flat bread, 

tzatziki 

or 

Turbot Fillet 

Chorizo, tomato, watercress, smoked potato cream 

or 

Lobster, Pea and Mushroom Risotto (gf) 

Fresh herbs, mascarpone, parmesan 

or 

Red Tuna Poke Bowl 

Sushi rice, edamame, pickled radish, shredded pak choi, carrot, avocado, wakame, spicy 

mayonnaise  

 

Add dessert €7.50 per person 
 

 

Minimum 12+ guests. €2 pp cover charge to be added to the final bill 
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