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Brunch Menu

SAT / SUN / PH. 9:.00 ~16:00

Savoury W & Sweet # £

Caprese Bruschetta #& A | & D pE R E v 76 Fresh Fruit Compote # & XK FE8E Vv 69
heirloom tomatoes, basil, baby burrata yoghurt, crunchy granola
Bacon Benedict X K 3 Je.38 7t & 128 Continental Selection BX Ef5# V 72
poached eggs, bacon, spinach, hollandaise on multigrain toast assorted pastries & toasts, with butter, jam & marmalade
Smoked Salmon Benedict & = X f& 31 B 38 7. & 138 French Toast % X "L & V 98
poached eggs, smoked salmon, spinach, hollandaise on multigrain toast mixed berries ¢ fresh cream
Avocado & Eggs on Toast /W& F A Z L v 119 Cinnamon churros 7 ¥t 7 & Vv 88
smashed avocado, baby spinach, poached eggs, pesto, 72% coca chocolate sauce & sweet milk
mixed nuts & seeds
Breakfast Skillet F48 Fl 4% 168 -
fried eggs, bacon, sausage, sauteed potato, baked beans, Kids 512 —E’
portobello, vine tomato, toast
Truffle Scrambled Eggs 1A% W & v 128 "D’ab?; ETUSChettﬁ %% & dﬁ% e 63
creme fresh, asparagus, toast, truffle oil drizzle PRSI Bt BORASIES, (AR
Breakfast Toastie 74 #t & 129 Bacon ;ang,ui F A A o5
bacon, scrambled egg, smoked cheddar, baby spinach, fries IHSSRASEE Iy R, [
! A s

Broken Egos 7 3 F 2477 0 & 18 Wholewheat Banana Papcakes SR BT 58

. . . . chocolate sauce, seasonal fruit
sauteed potato, onion, pepper, spiced chorizo, fried egg
Smokey Salmon Fishcake J& = X & 5 128
lemon tartar, poached eggs, herb salad Fxtras I}H— 75”1
Meze Breakfast Plate GRS 115 » Egg 10« Bacon 25 o Multigrain toast 20
hummus, tzatziki, marinated vegetables, feta, e Avocado 12« Sausage 33 o Asparagus cpe) 18

tabbouleh, olives, boiled egg, warm pita bread
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Make Your Brunch Pop & Fizz! Add A Sparkling Cocktail For $40

4 Lychee Bellini - fresh lychee, lychee liqueur, prosecco 4+ 'The Sloe Royale - sloe gin, lime, prosecco

4+ Sparkling Mojito - rum, mint, lime, prosecco 4+ Mimosa - prosecco, orange juice

V' Vegetarian + 10% service charge



