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18 GIFFARD ROAD, CANTONMENTS +233 55 676 0450

SERVICE CHARGE NOTICE
To support our dedicated sta�, an additional 10% service charge will be applied to your bill. Thank you for your support!

FRESH FROM THE BAKERY
Baked fresh daily by Home by TJ
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SIGNATURE BREAKFAST
AVOCADO BLOOM TOAST 175
Thick-cut toasted sourdough topped with smashed avocado, creamy feta, 
roasted tomatoes, soft-boiled eggs and Kalamata olives, finished with 
extra virgin olive oil

GOLDEN MORNING WAFFLE 150
Golden wa�es topped with fresh berries, whipped cream finished with 
pure maple syrup

BLOSSOM BREAKFAST 220
Two eggs cooked to your liking, crispy bacon, your choice of pork or beef 
sausage, sautéed mushrooms, seasoned breakfast potatoes, baked 
beans and toasted sourdough

SUNNY SHAKSHUKA 175
Poached eggs nestled in a rich, spiced tomato and pepper sauce, served 
with toasted sourdough

SUNRISE STACK 145
Flu�y buttermilk pancakes layered with seasonal berries, whipped cream, 
and maple syrup

SALADS
CAESAR SALAD WITH CHICKEN / PRAWNS 250 / 280
Crisp romaine lettuce tossed in our house Caesar dressing with 
parmesan, garlic croutons, and your choice of grilled chicken or prawns

TUNA NIÇOISE SALAD 180
Seared tuna served with crisp greens, baby potatoes, tomatoes, olives, 
and a light French vinaigrette

HOUSE CLUB SANDWICH 185
Triple-layered toasted bread stacked with grilled chicken breast, egg, 
cheddar, fresh tomato, crisp lettuce and house mayonnaise, served with 
golden fries

CLASSIC BLT 180
Crispy smoked bacon, vine-ripened tomatoes, crisp baby gem lettuce, 
herb aioli on toasted artisan sourdough

PESTO CHICKEN WRAP  170
Grilled chicken, roasted peppers, mozzarella, and basil pesto pressed in 
warm artisan bread with guacamole 

HALLOUMI SANDWICH 185
Golden grilled halloumi layered with peppery rocket, sun-dried tomatoes, 
mixed greens, and our house-made basil pesto, served on toasted artisan 
bread. Fresh, vibrant, and full of Mediterranean flavour

SMOKED SALMON TARTINE 250
Smoked salmon layered over toasted artisan sourdough with whipped 
herb cream cheese, capers, microgreens and cracked black pepper

SANDWICH & BRUNCH

SIDES
GARDEN HERB RICE 100
Fragrant jasmine rice tossed with garden herbs, seasonal vegetables and 
finished with herb butter

FRENCH FRIES 80
Crispy golden fries finished with tru�e oil and parmesan

CREAMY MASHED POTATOES 100
Smooth buttery mashed potatoes whipped to a creamy finish

DESSERTS
LA CRÈME DE BLOSSOM 100
Our Signature Dessert
A silky French-style vanilla custard delicately baked to perfection and 
crowned with a rich golden caramel. Light, velvety, and e�ortlessly 
elegant—our signature take on a timeless classic

FRESHLY BAKED
CHOCOLATE CHIP COOKIE 50
Freshly baked cookie packed with rich chocolate chunks

CHOCOLATE CHIP BANANA BREAD 40
Moist banana loaf studded with chocolate chips and
baked fresh daily

MEAT PIE 40
Golden pastry filled with seasoned minced beef

SAUSAGE ROLL 40
Flaky pastry wrapped around a seasoned sausage filling

SALMON PUFF PASTRY 85
Golden pu� pastry filled with salmon baked to a crisp, flaky finish

BLOSSOM SIGNATURES
HERBED-CRUSTED ATLANTIC SALMON 350
Pan-seared Atlantic salmon finished with a lemon herb butter, served with 
flu�y couscous and seasonal greens

ROSEMARY GLAZE LAMB CHOPS 500
Tender lamb chops glazed and grilled to perfection, served with creamy 
mashed potatoes and seasonal vegetables

ZESTY PRAWN TACOS 195
Three soft flour tortillas filled with citrus-marinated prawns, pickled onions, 
crisp lettuce, and chilli-lime aioli

CROISSANTS
BUTTER CROISSANT 40
Freshly baked all-butter croissant with delicate flaky layers

CHEESE CROISSANT 50
Buttery croissant filled with melted cheese 

CHOCOLATE CROISSANT 50
Classic croissant filled with rich chocolate

THE CAKE COLLECTION
FRESHLY BAKED EACH DAY 45
Red Velvet
Chocolate Fudge Cake
Vanilla Pound Cake

Lemon Poppy Seed Cake
Carrot Cake
Sticky To�ee Caramel Cake
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COFFEE BAR
ESPRESSO: SINGLE / DOUBLE 35 / 45
AMERICANO 45
FLAT WHITE 60
CAPPUCCINO/DECAF 50/40
LATTE 50
MOCHA 70
HOT SIPPING CHOCOLATE 55

SIGNATURE COFFEES
SALTED CARAMEL LATTE 60
HAZELNUT CAPPUCCINO 60
CARAMEL ICE LATTE 60
CHAI LATTE 60

SMOOTHIES
GREEN SILK DELIGHT 80
Lettuce, Banana and Caramel

MANGO MAGNOLIA 80
Mango, Banana and Strawberry

SWEET PEONY 80
Apple and  Banana 

BLUSHING ORCHID 80
Blueberry and  Apple

PAPAYA VELVET 80
Papaya, Blueberries and Hint of Caramel

BERRY VELVET 130
Blueberries, Strawberries, Banana, Vanilla frappe and Cream

MATCHA BAR
MATCHA LATTE 70
MATCHA CAPPUCCINO 70
BLUEBERRY ICED MATCHA 80
STRAWBERRY ICED MATCHA 80

ARTISAN TEA COLLECTION
ENGLISH BREAKFAST 30
EARL GREY 30
CEYLON 30
ROOIBOS 40
BLOSSOM APPLE ROSE TEA 40

BOTANICAL LEMONADES
BLOSSOM SPICED LEMONADE 85
Fresh lemon, cinnamon syrup, fresh mint and soda water

PASSION BLOOM LEMONADE 90
Passion fruit, pineapple, orange, pomegranate syrup and fresh lemon

FRESHLY PRESSED
ORANGE JUICE 50
PINEAPPLE JUICE 50
WATERMELON JUICE 50

MIX & PRESS  60 / 80
Your choice of two or three fruits, freshly squeezed

MILKSHAKES
VANILLA 80
CHOCOLATE 80
BLUEBERRY 80
STRAWBERRY 80

BOTANICAL MOCKTAILS
TOPICAL BLOOM 85
Mango, pineapple, passion fruit, blue curacao and lemon

BLOSSOM FROZEN STRAWBERRY DAIQUIRI 95
Strawberry and Lemon

SIGNATURE COCKTAILS
BLOSSOM 75 95
Light • Floral • Celebratory
A sparkling blend of gin, fresh lemon and pineapple juice, delicately 
balanced with raspberry syrup and topped with chilled prosecco, finished 
with a floral garnish

SMOKY BLOSSOM SOUR 110
Bold • Rich • Smooth
A bold yet beautifully balanced blend of whisky, fresh lemon and maple 
syrup, crowned with a delicate float of red wine and finished with a dash 
of Angostura bitters

BLOSSOM MOJITO 90
Fresh • Crisp • Botanical
Available in Classic, Hibiscus or Passion Fruit
A refreshing blend of fresh mint, lime and white rum, finished with 
sparkling soda and your choice of Classic, Hibiscus or Passion Fruit.

PEACHY BELLINI 110
Bright • Fruity • E�ervescent                
Sweet peach purée topped with chilled prosecco for a light, sparkling 
brunch classic

WINE & CHAMPAGNE
GIACONDI CABERNET SAUVIGNON 400
GERARD BERTRAND CABERNET SAUVIGNON 400
VEUVE DU VERNAY BRUT 400
MOËT & CHANDON NECTAR IMPERIAL ROSE 2500
MOËT & CHANDON NECTAR IMPERIAL BRUT 2000
VEUVE CLICQUOT 2700

CLASSIC REFRESHMENTS
COCA-COLA 40
DIET COKE 45
SPRITE 40
FANTA 40
GINGER BEER 45

PURE & SPARKLING
STILL WATER 20
SPARKLING WATER 30
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