o BRUNCH o

DAILY UNTIL 5:30PM

EGGS BENEDICT 14
Eggs / Ham / Hollandaise / Homemade Toast / Salad

EGGS ATLANTIC 16

Eggs / Smoked Salmon / Hollandaise / Homemade Toast /
Salad

PORTOBELLO BENEDICT (V) 14
Eggs / Portobello Mushrooms / Hollandaise / Homemade
Toast / Salad

ROAST BEEF BENEDICT 16
Eggs / Roast Beef / Hollandaise / Homemade Toast / Salad

SALMON CROQUETTE EGGS BENEDICT 17
Eggs / Saimon Croquette / Hollandaise / Asparagus /
Arugula / Crispy Capers / Lemon-Herb Sauce

PULLED PORK BENEDICT 16

Eggs / Pulled Pork / Hollandaise / Homemade Toast /
Salad

VIP KID'S BREAKFAST 8
Chocolate-ceino / Mini Hotcakes / Scramble egg

OLD FASHIONED GRANOLA 10
Yogurt / Fresh Milk / Seasonal Mixed Fruits

C.F.0.B BREAKFAST BOARD 20

Granola with Yogurt and Mixed Fruits / Salmon Croquette /
Smashed Avocado and poached eggs on toast / Orange
Juice

BANANA WALNUT PANCAKES WITH

MAPLE WARM BUTTER (V) 14
Stack of 3 Pancakes with Seasonal mixed fruits,
Served with Warm Maple Butter Sauce

0 WEEKENDS & PH O-

CHOCK FULL OF SCRAMBLE 12
Scrambled Eggs / Sliced Tomato / Homemade Toast /
Baked Beans

CHOCK FULL OF BIG BREAKFAST 20
Smolked Chicken Cheese Sausage / Scrambled Eggs /
Bacon / Salad / Sliced Tomato / Baked Beans /
Homemade Toast

TRIO SAUSAGES & EGGS 19

English Pork Sausage / Chicken Cheese Sausage / Spicy
Pork Sausage / Scrambled Eggs /

Hash Brown / Salad / Curry Ketchup

THREE LITTLE PIGS 19

Pulled Pork / Bacon & Cheese Croquette / Pork Roulade /
Eggs / Melt Cheese / BBQ Sauce / Toast

ULTIMATE SWISS ROSTI 19

Chicken Cheese Sausages / Swiss Rosti / Sour Cream /
Scrambled Eggs / Mushrooms with Sauce / Arugula

OMELETTE W/3 FILLINGS 14

Your Choice of. Ham / Smoked Salmon / Swiss Cheese /
Tomato / Mushroom / Capsicum,

Served with Sliced Tomato / Homemade Toast

SEAFOOD OMELETTE & CROISSANT 19
Croissant / Cheesy Omelette / Prawn / Squids / Lobster
Bisque

SMOKED DUCK OMELETTE & CROISSANT 19
Croissant / Cheesy Omelette / Smoked Duck /
Homemade Mushroom Brown Sauce

———0 BAGEL PLATES O

BLUEBERRY BAGEL & FRUITS (V) 10
Serves with Cream Cheese, Jam & seasonal Mixed Fruits

ONION BAGEL & SMOKED SALMON 18
Smoked Salmon / Poached Eggs / Cream Cheese /
Hollandaise / Tomato & Salad / Hash Brown

PLAIN BAGEL WITH HAM & CHEESE 17
Honey Baked Ham / Scrambled Eggs & Caramelised Onion /
Swiss Cheese / Cream Cheese / Tomato & Salad / Hash
Brown

-O ADDON ©

BAGEL 5.0
Blueberry / Plain / Onion

CREAM CHEESE 1.5
SMOKED SALMON 7

CROISSANT 4
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-0 LUNCH & DINNER o

SMOKED SALMON SANDWICH 15
Smoked Salmon / Tomato / Onion / Cream Cheese / Caper / Multigrain Bread

GRILLED CHICKEN SANDWICH 14

Grilled Chicken / Lettuce / Tomato / Onion / Aigli / Cheddar Cheese / Vinaigrette / Multigrain Bread

ROAST BEEF SANDWICH 15
Roast Beef / Arugula / Sun-dried Tomato / Parmesan / Horseradish / Multigrain Bread

CUBANO SANDWICH 15
Parma Ham / Roast Pork / Swiss cheese / Mustard / Pickles /aioli / Multigrain Bread

BACON & MANGO SANDWICH 14
Bacon / Mange / Swiss Cheese / Basil / Turkish Pide

MESQUITE CHICKEN BURGER 16
French Fries / Tomato / Onion / Pickle / Cheddar/ Lettuce / Sesame Bun

ANGUS BEEF BURGER 18
French Fries / Tomato / Onion / Pickle / Cheddar / Arugula / Sesame Bun

SPAGHETTI WITH BEEF MEATBALLS 18
Beef Meatballs / Mushroom Alfredo Cream Sauce OR Tomato Sauce / Parmesan

SPAGHETTI CARBONARA & POACHED EGG 19
Bacon / Garlic / Cream / Poached Egg / Parmesan

SPAGHETTI WITH WILD MUSHROOMS & TRUFFLE OIL (V) 19
Wild Mushrooms / Garlic / Chilli / Wine / Truffle Oil / Parmesan

SPAGHETTI AGLIO OLIO WITH PRAWNS & SQUIDS 18
Prawns / Squid / Garlic / Chilli / Parsley /Olive Ol

PULLED PORK SPAGAHETTI 18
Pulled Pork / Chilli / Cherry Tomatoes /Baby Spinach / Onion

PENNE WITH SALMON IN TOMATO CREAM SAUCE 18
Salmon / Tomato Cream Sauce / Spinach / Parmesan

SPAGHETTI WITH PRAWNS IN ARRABIATTA SAUCE 18
Prawns / Cherry Tomato / Chilli / Garlic / Tomato Sauce / Parmesan

GRILLED SALMON FILLET 19
Salmon / Tartare Sauce / Steamed Broccoli / Potato Salad

BEEF MEATBALLS WITH MASHED POTATO & TRUFFLE OIL 19
Beef Meatballs / Mashed Potato / Mushroom Alfredo Cream Sauce / Parmesan / Truffle Oil

BEEF BOURGUIGNON 19
Slow Braised Beef Chuckin Red Wine Sauce / Brown Mushroom / Mash Potato / Vegetable

CHIPOTLE BONELESS CHICKEN THIGH 17
Grilled Boneless Chicken Thigh marinated with Hot & Spicy Chipotie Sauce / Salads

FISH AND CHIPS 18 (DINNER ONLY)
Beer Battered Haddock Fish / French Fries / Tartare Sauce
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CHOCK ... .......
FULL o BEANS

O DRINKS o

ALL DAY
HOT COFFEE Reg Lrg MATCHA LATTE Reg Lig lced
Espresso 40 50 Honey Matcha 6.0 7.0 75
Long Black 4.0 50 White Chocolate Matcha 65 3 85
Piccolo Latte 45
Latte 50 60 FRENCH CHOCOLATE
Flat White 50 60 Chocolate 55 65 65
Cappuccino 50 6.0 Earl Grey Chocolate 75 85 95
Mocha 585 6.5
Caramel Macchiato 5.5 65 LEMONADE
Hazelnut Latte 55 65 Honey Lemonade 65 65
Vanilla Latte 5.5 65 Iced Lemonade 60
Tiramisu Latte 9.5 65
Earl Grey Latte 6.5 75 GRYPHON TEA
White Chocolate Latte 65 795 Black (English Breakfast / Earl Grey) 65 7.0
Rose Latte 65 75 Green (Lemon Ginger) 65 70
Herb (Pink Rose Buds / Chamomile) 65 70
ICED COFFEE
Affogato 7.0 SMOOTHIES/FRAPPE
Iced Long Black 9.5 (Topped with whipped cream)
lced Latte 65 Mango Smaothie 75
Iced Mocha 75% Passion Fruit Smoothie 75
Iced Caramel Macchiato 7.5% Pink Elderflower Smoothie 75
Iced Hazelnut Latte 5% Chocolate Fra ppe 15
lced Vanilla Latte o Mocha Frappe 80
Iced Earl Grey Latte 8.0
lced White Chocolate Latte 8.0* FRESH FRUIT JUICE
lced Rose Latte 85 Orange/ Apple 75
+Extra Shot / +Soy 10 CAN/BOTTLED DRINK
Coke/Coke Light/Coke Zero/Sprite 50
COLD BREW / DRIP (Subject to Availability) Sparkling Mlngeral Water 60
Cold Brew Rose Latte 85
Cold Brew Bombay Chal Latte 85
Cold Brew Tiramisu Latte 7.5
Drip Coffee 70

* 3D art upon request only, up to 30mins
waiting time expected

OUR COFFEE combines 4 beautiful origins from across the coffee world.
Colombian provides body and caramel sweetness, Ethiopian and Rwandan
provide berry sweetness and bright acidity, while Sumaitran is included for
body, texture and some lifted blackcurrant notes.
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BEER
Stella Artois
Hoegaarden

WINE
White
Red

© ALCOHOLIC DRINKS o

Bottle Bucket(5 bottles)
$120 $500
$120 $500

Glass Bottle
$120 $500
$120 $500
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