
 

All prices subject to 10% service charge and prevailing government taxes  

 

SET BRUNCH  

3 Courses 58  

STARTERS  

Wild Blueberry Bowl, Toasted Oats, Maple Peanut Butter, Seasonal Fruits  

Guacamole with Tomatillo Salsa and Warm Crunchy Tortillas  

Kale and Broccoli Salad, Soft Boiled Egg, Parmesan Cheese, Croutons  

Burrata with Cranberry Compote, Olive Oil  +8  

Crab Crostini with Garlic Aioli and Avocado +5  

Spiced Chicken Samosas, Cilantro Yogurt Dip  

Cream of Tomato Soup, Sourdough, Basil and Cheddar  Cheese  

MAINS  

Avocado on Toast, Chili Flakes, Olive Oil, Micro Greens  
Poached Eggs or Smoked Salmon  

Eggs Benedict, Crispy Potatoes and Tomatoes  
Ham or Smoked Salmon +6  

Crispy Bacon and Avocado Egg Sandwich, French Fries +5  

Crunchy Spiced French Toast with Caramelized Apples  

Buttermilk Pancakes, Banana and Berries, Maple Syrup  

Warm Shrimp Salad, Avocado, Tomato, Champagne Vinegar Dressing +8  

Crispy Macaroni and Cheese  

Spicy Sausage and Kale Pizza  

DESSERT  

Coc onut Panna Cotta, Tropical Fruit, Calamans i Sorbet 

Blueberry Basq ue Ta rt, Crème Fraîche   

Choice of 2 Scoops Sorbet or Ice Cream  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


