FLAVOUR
FLINGS

EST 2014

STARTERS

Butter Croissant 4
Focaccia Garlic Toasts (4pcs) 6
Mushroom Truffle Soup 7
Nacho Cheese Fries 8
Salted Egg Yolk Fries £ 10
Beef Chilis Cheese Fries 10

Truffle Fries &) 12
Milo Chicken Popcorns (1 11

e

Beef Bolognese .-/ 16

House Tomato Sauce, Minced Beef, Parmesan Cheese

. (™0
Beef Tom Yum (spicy) & 17
Creamy Tomyum Sauce, Chili Padi, Beef Striploin Slices

Carbonara 17

Gor|ic Cream, Mushrooms, Turkey Ham, Parmesan Cheese

choice of nacho cheese dip

or sambal belacan mayonnaise dip

Salted Eqgg Yolk Croissant 6.9
Add Swiss Raclette Cheese :7) +$5

<7

BRUNCH
ALL DAY

Shroom Toast 15

Brioche Toast, Scrambled Eggs, Emmental Cheese
Sauteed Mushroom, White Truffle Oil, Mesclun

Fling's Noodles v, 17

Garlic Cream, Mushrooms, Poached Egg
W hite Truffle Oi|, Parmesan Cheese

Aglio Olio w/Smoked Salmon (spicy) 17

Minced Garlic, Korean Chili Flakes
Smoked Salmon (Cooked), Lemon Zest

LaLa Tomyum (spicy) t) 17

o))

Eggs Benedici’ L«i 16 Creamy Tom Yum Sauce, Chili Padi, Baby Clams

Brioche, Poached Eggs, Hollandaise, Chipolatas, Mesclun
*Choice of;
Turkey Ham, Smoked Salmon or Turkey Bacon®

Egg & Cheese Croissant 16

Croissant, Scrambled Eggs, Emmental Cheese, Mesclun
*Choice of;
Turkey Ham, Smoked Salmon or Turkey Bacon*

Dirfy Benny ;J 17

Brioche, Turkey Ham, Poached Eggs, Salted Egg Yolk
Sauce, Tze Char Oats, Chipo|c+as, Mesclun

Chili Crab (spicy) 19
House Chili Crab Sauce, Chili Padi, Poached Egg, Crab Meat

Tag_Any Main Dish
And Make It a Set;

. . (TN
Dirty Norwegian -/ 19
Butter Croissant, Smoked Salmon, Poached Eggs,

Salted Egg Yolk Sauce, Tze Char Oats,
Chipolatas, Mesclun

ALL PRICES AR
SUBNIEETRoI0,
SERICE CEARGE:R

Mushroom Truffle Soup

4y

Any Coffee/Tea
@ $890
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BURGERS
SIGNATURES

. (€@)) e
BBQ Chicken 18 )
< Bangers & Truffle Mash = 18
House Fried Chicken Thigh, Smokey BBQ sauce, Black Pepper Chicken Sausages, XL Chicken Bratwurst
Greens, Emmental Cheese, Cajun Fries Potato Truffle Mash, Sauteed Mushrooms,
. (7% House Braised Sauce, Battered Onions, Mesclun
Cheeseburger Classic Qj 18
House Beef Patty (150G), Tomato Relish Mcchomp's Breokfcsi- ]9
Emmental Cheese, Greens, chun Fries
Garlic Toasts, XL Chicken Bratwurst, Scrambled Eggs
BrunCh BU"ger ]8 Mushrooms, Pancake Coins with Honey Butter, Mesclun
BBQ Mayo, 2X Breaded Chicken Cutlets, .
Cajun Spiced Scrambled Eggs, Mesclun Sa|mon F|||e+ p;) 19
23
illet of Salmon, Sautee ushrooms, Potato [ruffle Mash,
BBQ Beef 19 Fillet of Salmon, Sauteed Mush Potato Truffle Mash
House Beef Patty (150G), Smokey BBQ Sauce, Poached Egg, Hollandaise Sauce with Cajun Spice
Emmental Cheese, Turl(ey Bacon Slices, Coiun Fries
Crab Croissant Roll 92
Blue Cheese Beef 19
House Beef Patty (150G), Cranberry Sauce Butter Croissant, Crab Meat with Honey Mcyo
Danish Blue Cheese, Battered Onions, Cajun Fries Truffle Fries, Mesclun
Nasty Beef (1 20
4 = F, The Wagyu Beef Burger ) 24
House Beef Patty (150G), Mayonnaise, Emmental Cheese, =
Sauteed Mushrooms, Battered Onions, Cajun Fries (Wai+ing time : 17min +)

Burger Bun, Wagyu Patty (200G) Tomato Relish

ADD OJ\/'S,’ Salad Greens, Emmental Cheese, Mushrooms, Cajun Fries

Sunny Side Up (1 egg) 2 Crab & Lobster Roll £/ 29
Scrambled Eggs (2 eggs) 3
Sentiordl Mind s meene 3 Buttered Brioche, Lobster Tail Meat, Crab Meat with Muyo
Turkey Bacon (Qs|ices) 3 Lemon Butter, Truffle Fries, Mesclun
Smoked Salmon (2slices) 4 . .
Beef Patty (150G) 5 Chicken Cutlet w/Swiss Raclette Cheese 25

. ‘J“_A:/‘)
Swiss Raclette Cheese < 3 3X Breaded Chicken Cutlets, House Braised Sauce,

Baked Potatoes, Mesclun, Melted Swiss Raclette Cheese

UPGRADES: ”
Bun to Butter Croissant ) Beef Steak t/) 26
Sfde to Salted Eg_g Yolk Fries 3 Beef Tenderloin Steak S|ices, House Braised Sauce,
Side to Truffle Fries 3 Baked Potatoes, Mesclun
Side to Nacho Cheese Fries 3

a'(pleqse specify choice of doneness)

MALIL [P SYAIRIE (add swiss raclette cheese) (1)
g
SERVICE GHIARGE

+$5




