
Freshly Baked Daily Since 20 1 9  |  Speciality Bakery & Cafe

We use our pastry baking technics and skills on the finest and 
freshest ingredients to create a toothsome menu for an 

enjoyable brunch, all-day. 

MAINS

PAN-SEARED SALMON | $29 

Sashimi grade salmon from Norwegian, pan-seared to 
perfect doneness. Drizzled with house-made pink Mentaiko 
sauce and orange oil

ORANGE BUTTER CHICKEN | $24

24-hour house-marinated boneless chicken thigh in our 
secret recipe, baked and pan-seared for crispy skin

MS DURIAN'S BREAKFAST | $25

A combination of several elements from our brunch menu, 
and a choice for the doneness of the egg

SMOKED DUCK EGGS BENNY | $22

A crowd's favorite for brunch with a twist of smoked duck

GRILLED MUSHROOM | $20

Grilled white button mushroom, smoked duck breast with 
sesame dressing

SCRAMBLED EGG | $20

Classic scrambled eggs with Huber's chicken sausage

Serve with a Fried Durian as a starter. 
Roasted broccoli, white corn from Melaka, tomato on 

the vine, and choice of sourdough on the side.

R e c o m m e n d e d  t o  o r d e r

FOR SHARING
FRIED CHEESE | $18

Deep-fried brie till golden brown and pair with our house-
made berry compote sauce

UGLY POT PIE | $16.50

A mushroom soup pot pie, ugly essentially because the 
pastry skin is hand-kneaded! 20 mins waiting time

SAVOURY FRENCH CREPE | $16

Soft french crepe topped with mozzarella cheese, grilled 
mushrooms, and sunny side up. With garlicky house-made 
sauce on the side

SALMON RILETTE | $15.50

Shredded Norwegian Salmon with tartar sauce, comes with 
sourdough

TRUFFLE TATER THOTS | $14

Deep-fried mini hash with truffle sauce, quite addictive we 
say

MENTAIKO FRIES | $13

Shoestring fries with sesame seaweed and house-made 
Mentaiko sauce

GRILLED WHITE CORN | $12

Grilled white corn on cob from Melaka, eat with both hands!


