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Chef ’s recommendation Vegetarian

26 
Crab Cake Benedict

blue swimmer crab cake, poached egg, 
hollandaise sauce, sauteed spinach, 
homemade hash brown, croissant

16 
Tortilla Pizza

heirloom tomato, mozzarella cheese, 
basil leaves, wild arugula

28 
Duck Confit Sandwich

duck confit, foie gras, fried egg, brioche

MB Breakfast	 18
fried egg, crispy bacon, smoked cheese sausage, 
baked beans, tomato, homemade hash brown, 
croissant

Avocado and Egg	 20
(option of Vegetarian)
avocado, egg, smoked salmon, halloumi cheese, 
tomato confit, homemade hash brown

20
	




 14
romaine lettuce, egg, bacon,� parmigiano-reggiano cheese, 
caesar dressing

Garlic Prawn Salad	 16
grilled prawn, rocket salad, garlic, homemade prawn oil

Peppered Crusted Tuna Salad	 18
baby romaine lettuce, 63º poached egg, crispy shredded 
sweet potato and yam, haricot vert, cherry tomato, 
honey pear, walnuts

Salmon Trout Tartar	 19
Salad
avocado, baby spinach, lumpfish caviar, 
roma tomatoes, dutch cucumber, shallot, 
brown sugar, mustard dressing

SOUP
Soup of the Day			 7

French Onion Soup	 18
in Bread Bowl (Serves 2)
caramelized onion, beef cheek, beef broth, 
bread bowl

ALL-DAY BREAKFAST

28Pesto Lobster Pasta
asparagus, shimeiji mushrooms

Cheesy Carbonara	 18 
crispy bacon, white wine, cream, parmesan cheese

Aglio Olio
garlic, olive oil, chilli flakes
Choice of:
Fresh Prawns 24
Scallops 24
Smoked Chicken 19
Lamb Spaghetti Bolognaise	 21 
cumin spiced minced lamb ragu, green peas, 
parmesan cheese, crispy garlic baguette

Garden Mushroom	 15
white button mushroom, fresh parsley, 
parmesan cheese

PASTA 
(Choice of Linguine, Spaghetti, Penne or Fettucine)

FRAPPE
Red Velvet		 8
Double Fudge Mocha		 8
Matcha Green Tea 		 8

IMPORTED BEERS 
Tiger		  11
Coron		  11
Heineken		 12
Hoegaarden		 12

ICE SPARKLING WINE /
CHAMPAGNE		 Bottle

Ice Blanc Foussy Rose		 48
Ice Blanc Chardonnay		 50
Victoire Prestige Brut N/V		 138

Rive Gauche (France)			
Colombard Chardonnay	 10	 45
Merlot	 10	 45

HOUSE WINE	 Glass	 Bottle

SMOOTHIES / MILKSHAKES / ICE BLENDED
Avocado Pear Smoothie		 10
Fresh Avocado and Pear enriched with milk	

Avocado Mocha Smoothie		 10
Fresh Avocado with Mocha	

Mango Passionfruit			 10
Mango Sorbet and Passion Fruit Juice

Chocolate Banana Smoothie	 10
Banana, Chocolate Ice Cream

Kiwi Banana Smoothie		 10
Kiwi, Natural Flavour Yoghurt, Banana 

Milkshake				  10
Choice of Vanilla, Raspberry, Chocolate	

Opening Hours:
Mon - Fri 10.00am – 9.00pm (8.30pm last order)
Sat - Sun 9.00am – 9.00pm (8.30pm last order)

Please order at the counter

All prices are subject to prevailing government taxes.
Please inform our server of any food allergy upon placing your order.
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Milkshakes



Chef ’s recommendation Vegetarian

26 
MB Crabby Patty

homemade specialty crab patty, 
lettuce, mango salsa, truffle fries

28 
Steak Frites

grilled sirloin of beef, truffle fries, 
mesclun salad, balsamic dressing

26 
Seafood Bouillabaisse

grilled seabass, baby squid, prawns, 
sauce rouille

Wagyu Beef Cheese Burger (180gm)	 28
cheesy Wagyu beef patty, arugula, onion, tomato, 
gherkin, truffle fries

Truffle Balsamic Glazed Salmon	 26
fennel, cucumber salad, citrus dressing, 
cajun spiced waffle fries

Mushroom Tofu Burger	 19
portobello mushroom, tofu patties, 
vegan mayonnaise, truffle fries

Out of the Blue	 28
crispy halibut fillet, truffle fries, spicy tartare sauce

MAIN COURSE

SIDE DISHES
Fries	 8
Fried Egg	 2
Sliced Chicken	 4
Crispy Back Bacon	 5
Chicken Cheese Sausage	 5
Smoked Salmon	 5

KIDS MENU
Scrambled Eggs	 7.5
scrambled eggs, chicken sausage, 
homemade hashbrown, mini croissant

Ham n’ Cheese Sandwich	 7.5
brioche toast, smoked chicken ham, 
emmental cheese, french fries	

Spaghetti Bolognese	 7.5
classic bolognese with parmesan cheese

FRESHLY-BREWED 
COFFEE	 HOT	 COLD

Espresso			   5.5	 6

Macchiato			   5.5	 6

Long Black			   5.5	 6

Flat White			   5.5	 6

Cappuccino			   5.5	 6

15 
MB Brioche French Toast

french toast, strawberry compote, pistachio

Plain

12

Matcha / 
Sweet Potato

13

Freshly Baked Waffles
Choice Of 

Select any two sauces: 
maple syrup | dark chocolate | white chocolate matcha
white chocolate grapefruit | white chocolate yuzu

DESSERTS

18 
Spicy Drumlets

crispy chicken drumlets, curry mayonnaise

SNACKS
Truffle Fries		  12

Garlic Waffle Fries		  12 

Truffle Waffle Fries		  12

French Duck Rillettes Bruschetta 	 12
with Crispy Potato Skin

7.2 
Fruit Juices

Watermelon / Orange / Red Apple / Green Apple   

Feu De Circulation 			   9
red apple, orange, green apple

Holiday Lemonade 			   9
ginger, lemon, orange, red apple

Red Apple Fantasy 			   9
red apple, fresh strawberry

No Pressure 				    9
celery, green apple, beetroot

FRESHLY SQUEEZED JUICES

   
Gourmet Tea with Signature Mango Cake

	 HOT	 COLD

English Breakfast	 5.5	 6

Earl Grey	 5.5	 6

Milk Oolong	 5.5	 6

Jasmine Blossom	 5.5	 6

Rosehips & Hibiscus	 5.5	 6

Hunan Green	 5.5	 6

Chamomile Flowers	 5.5	 6

Ginger & Lemon	 5.5	 6

Masala Chai	 5.5	 6

Rooibos Orange	 5.5	 6

TEA SELECTIONS

	 5.5	 6
	 (HOT)	 (COLD)

Café Latte

	 5.5	 6
	 (HOT)	 (COLD) 

Mocha

COLD BRICKS	 HOT

Serve with Vanilla Ice Crea	 9.2
Matcha | Chocolate | Espresso

EXTRA SHOT	 HOT

Espresso / Hazelnut	 1

OTHERS

	 5.5	 6
	 (HOT)	 (COLD)

Hot Chocolate

	 5.5	 6
	 (HOT)	 (COLD)

Matcha




