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OUR BRUNCH MENU
Saturday & Sunday, 12pm to 3pm

Teochew-Style Lobster Rice Porridge in Crab 
Broth, Baby Abalone, Crispy Conpoy, Bonito Flakes, 
Fried Shredded Ginger & Scallion 

Lobster Porridge  |  44

SINGAPORE & ASIAN FAVOURITES

Claypot Hokkien Mee  |  16 
Braised Yellow Noodles & Rice Vermicelli in Prawn 
Stock, Prawns, Roast Pork, Beans Sprouts, Local 
Chive

Mala Fried Rice  |  19
Spicy Mala Paste Fried Rice, Asparagus Dice, Chopped 
Pak Choy, Chicken Dice, Fried Egg 

Mee Tai Mak Laksa  | 16 
Sliver Needle Noodles in Coconut and Spicy Dried 
Shrimps Broth, Cherrystone Clams, Prawns, Braised 
Tau Pok, Laksa Leaves

     French Cassolette  |  21
Baked Potatoes, Sauteed Mushrooms with 
Onions, Cheese, Jumbo Cheese Sausage, 
Pancetta, Sunny-Side-Up. 
Served with Garlic Bread

Spanish Omelette  |  22
Chicken Chipolata Sausage, Potatoes & 
Onions, Mixed Capsicums, Mushrooms, 
Manchego Cheese, Chopped Parsley, topped 
with Sliced Heirloom Tomato. 
Served with Garlic Bread
 
Croque-Monsieur  |  24
Cheddar, Parmesan, Gruyere in Crusty 
Sourdough, Paris Ham, Apple & Fig Jam. 
Served with Fries or Mesclun Salad

Smoked Salmon & Poached 
Egg Tartine  |  20
Toasted Sourdough Bread, Smashed Avocado, 
Smoked Salmon, Herbed Creme Cheese.
Served with Fries or Mesclun Salad

     Egg Benedict  |  16
Two Poached Eggs with Hollandaise Sauce 
Served on Freshly Baked Sourdough with 
Sauteed Mushrooms

     Scrambled Egg Croissant  |  15
Soft and Creamy Scrambled Eggs on Warm 
Butter Croissant

Add on
Smoked Salmon / Sliced Avocado  |  5
Streaky Bacon / Creamy Spinach  |  4
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(Choice of 
Sangria & Mimosa)

$39.50++
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ADD ON PINEAPPLE 
MIMOSA

$5++/ per glass
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         Dutch Pancake  |  22
Powdered Sugar, Sliced Strawberries, Maple 
Syrup and Vanilla Whipped Crème

        Crème Brûlée French Toast  |  20
Caramelized Banana, Vanilla Ice-Cream

     Peanut Butter Acai  |  19
Fresh Banana, Almond Granola, Bowl, Chia 
Seeds, Dark Chocolates and Dried Coconut 
Flakes

     Berries Acai  |  20
Strawberries, Raspberries, Blueberries, Goji 
Berries, Almond Granola and Chia Seeds

SWEETNESS AWAITS YOU

Chef’s Reccomendation Spicy Vegetarian Vegan


