
UOVO - SALSICCIA - DOLCE - SUCCHI - CAFFÈ - FRULLATI -INSALATA - FOCACCIA - GELATO - BIBITE

BREAKFAST
gluten free options available

CLASSIC  OMELETTE                           14
three eggs, ham, fontina, marinara,
parmigiano reggiano

UOVO AL TEGAMINO                         12
two eggs skillet, marinara, chili, basil, 
parmigiano reggiano, sourdough 

ALLORA BREAKFAST                         18
two eggs any style, bacon, sausage, spinach, 
mushroom, caramelized onion, potato, 
baked tomato, sourdough

ALL IN CROISSANT                                15
scrambled egg, bacon, spinach, mushroom, fontina

EGGLESS SCRAMBLE                        12
tofu, ackee, bell pepper, callaloo, sweet potato, onion 

ALLORA BENEDICT                            16
two poached eggs, stracciatella, mortadella, 
pistachio, balsamic hollandaise, sourdough

SWEETS

TROPICAL BOWL                                16
homemade granola, puffed rice, berries, greek yogurt, 
passion fruit, marinated pineapple, coconut, mint

ALLORA PANCAKES                            12
berries, cayman honey, chantilly cream

MATCHA PEARL                                      12
tapioca, matcha, coconut milk, shredded coconut

NUTELLA FRENCH TOAST                          15
hazelnut infused brioche, nutella, banana, 
roasted hazelnuts

SOUP & SALADS

SOUP OF THE DAY                             9
seasonal vegetables, crouton

CAESAR SALAD                          14
romaine lettuce, anchovies, crumbled bacon, 
croutons, parmigiano reggiano, caesar dressing

MEDITERRANEAN                      15
arugula, cherry tomato confit, capers, olive, ricotta, 
croutons, balsamic dressing

SUPERVEGAN                  17
barley, hummus, avocado, tomato, sweet potato, 
cucumber, pickled cabbage, zucchini escabeche, 
olives, mix nuts, pita bread, avocado dressing

KALE  SALAD                        16
tricolor quinoa, kale, spinach, broccolini, cucumber, 
pickled onion, crispy shallot, yogurt dressing

INSALATA DI POLIPO                                17
octopus, steamed potato, cherry tomato, green olives, 
celery, oregano, lemon dressing, paprika, parsley oil

TOAST 
AVOCADO                                       16 
buckwheat sourdough, avocado, cherry tomato 
confit, pickled onions, herb goat cheese

SALMON                                          17 
sourdough, orange jam, labneh, pickled onion, 
dill, preserved lemon, fennel

pan brioche 
multi grain 
white bread
sourdough 
sourdough buckwheat 
sourdough wholewheat
gluten free dough

+2

ADD ONS

poached egg
fried egg
scrambled egg
eggwhite scramble 
boiled egg

+2

mixed greens
roasted tomato 
sliced avocado 
roasted potatoes
gluten free bread

+4

chicken   
house sausage
smoked salmon
bacon
shrimp
tofu

+6

additions to your breakfast 

dishes, salads and bowls

PASTA AL FORNO
CRESPELLE AI FUNGHI        19
crepes, porcini & oyster mushroom, 
fontina fondue, parmigiano reggiano

Gluten Free Items  |  In case of allergies, please notify the server. | All prices are in Cayman Islands dollars.
10% gratuity at the counter for dine in | 15% gratuity for full table service will be automatically added to your bill.


