PANCAKES

JUNIOR

ALL-DAY BREAKFAST

A stack of 3 butter pancakes served with a side of
maple syrup, chantilly cream, and creme anglaise.

Signature Steak and Eggs Hash

20

Hearty braised short ribs and potatoes, topped
with poached egg and wasabi hollandaise.
Served with sourdough toast.

Prosciutto Benedict

19

Prosciutto and poached eggs, with a drizzle of wasabi
hollandaise, served on sourdough bread. Served with
asparagus, potato confit, and cherry tomatoes.

Smoked Salmon Sandwich

16

Smoked salmon, tamagoyaki, avocados, and mesclun
sandwiched in a warm butter croissant. Served with
asparagus, potato confit, and cherry tomatoes.

Citrusy Berries Pancake
Delightfully tart berries and orange compote
topped with cinnamon crumble

16

Trio of homemade golden sweet corn fritters.
Served with a side of pico de gallo, guacamole,
and sour cream.

Gruyere Quesadillas with Egg

16

Turkey bacon, spinach, and ratatouille in a flour tortilla.
Served with a side of sunny side up eggs, pico de gallo,
guacamole, and sour cream.

18

Corn off the Cob

Meatball Mania

Scrambled Eggs

15

Spaghetti in napolitana sauce with hand-crafted meatball,
topped with parmigiana reggiano

12

Eggs cooked to perfection, toasted sourdough.
Served with potato confit, roasted cherry tomato.

Classic Croissant

4

BAKER'S BREW
B R E A K FA S T P L AT T E R
Mediterranean sausage, scrambled egg, mushroom
ragout on toast. Served with roasted cherry tomato,
potato confit, mesclun salad with sherry vinaigrette.

Classic Banana Pancake
Nutty caramelised bananas
topped with cinnamon crumble

22

Junior Sliders
Brioche buns, burger sauce, french cornichons,
tomato, baby spinach, potato confit

16

13

SOUP & PASTA

White clams, chilli padi, sundried tomato, and
baby spinach, in white wine broth
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Chicken Nuggets

6.9

Chicken Karaage

7.9

Drumettes
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Rustic and earthy chunky mushroom soup with a
drizzle of truffle oil, served with garlic bread

O

Potato Wedges

17

SC

Spaghetti alla Vongole

10

LO

Prawn, calamari, clams, scallop, kalamata olives,
anchovies, tomato, and asparagus

Mushroom Soup

Soup of the Day | 10
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21

Classic aglio e olio with salsa verde scallops,
asparagus, and shiitake mushrooms

Puttanesca e frutti de mare

21

Confit chicken, chanterelle mushrooms, asparagus,
black truffle cream, parmigiana reggiano

S

Scallop and Salsa Verde

Truffle Chanterelle Chicken

TR

18

Creamy turkey bacon and mushroom carbonara with
A spicy wasabi kick, topped with parmigiana reggiano

MU

Wasabi Carbonara

SMALL BITES

Signature

Spicy

All prices are exclusive of
10% Service Charge.

SPECIALTY ICED TEA
01. Honey Lemon (Hot/Iced)

CAKE & DRINK COMBO

6.9/8.9

1 Cake Slice + 1 Hot Drink
1 Cake Slice + 1 Iced Drink*

Lemon tea infused with honey, with aloe vera

02. Iced Earl Grey Passionfruit Tea

$13
$14

8.9

Iced earl grey tea with passionfruit pulp

8.9

CAKE SLICES

Iced lychee tea infused with mint

Ondeh Ondeh

7.5

Chocolate Symphony

8.5

Earl Grey Lavender

7.5

Classic Basque Cheesecake

7.5

Lychee Mango

7.5

Pandan Basque Cheesecake

7.5

Roasted Pistachio and Rose

7.8

Chendol Cake

7.5

Lemon Raspberry

7.5

Hokkaido Strawberry Shortcake

7.5

Salted Caramel Chocolate

7.5

Tropical Mango Yuzu Coconut Cake

7.8

Flourless Chocolate Cake

8.5

Pandan sponge layers filled with fragrant gula melaka,
desiccated coconut and frosted with coconut buttercream

SIGNATURE DRINKS
04. Milosaurus

Earl grey-infused sponge layers with delicate earl grey
liquid cheese filling, lightly sprinkled with lavender buds

9.9

Milo and milk topped with special foam and milo powder

05. Strawberry Latte

Lychee-infused sponge layers filled with mango curd
and refreshing chunks of cut lychees

9.9

Strawberry compote and milk with special strawberry foam

06. Matcha Latte

Pistachio sponge with chunks of raspberries, filled with
home-made roasted pistachio cream and frosted with
rose buttercream

9.9

Matcha and milk with special matcha foam

04

COFFEE

05

TEA & INFUSIONS
Hot

Iced

Single Espresso

4.5

-

Doppio

5.5

-

5

-

Long Black

5.5

6.5

Flat White

6.5

7.5

Latte

6.5

7.5

Cappuccino

6.5

7.5

Lychee Fiesta

Mocha

6.5

7.5

Chinese Jasmine tea, rose petals,
lychee and rose flavouring

Organic ginger, organic lemongrass, organic liquorice
root, organic lemon peel, organic spearmint

Blissful Berries
A mix of apple pieces, hibiscus petals, elder berries,
rosehips, raspberry, blackberry, and strawberry fruit

Refreshing Tea Break

Rich chocolate sponge layers with a salted caramel filling,
frosted with salted caramel swiss meringue buttercream

Dual Fromage

Light, fluffy, and delicate chilled mascarpone mousse
on top of a creamy baked cheese cake topped with a
generous sprinkle of finely grated parmesan cheese

Yuzu Pear Swiss Roll

Lemon sponge with a light and citrusy yuzu cream
infused with yuzu pear blossom tea and pear cubes
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Black tea and green tea with peppermint,
lemongrass, lemon peel and mint
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Pure Ceylon black tea

8.9

Pure Ceylon black tea with blue cornflower,
earl grey flavouring and cream

Milk

4.5

5.9
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Layers of flourless dark chocolate sponge, dark couverture
chocolate mousse, and almond Florentine, coated with a
shiny chocolate glaze

LOAF CAKES
Red Velvet Cheese Loaf

3.8

Browned Butter Carrot Loaf

3.8
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Soft and flavourful carrot loaf packed with fresh carrots,
walnuts, and sultanas

Earl Grey Lemon Loaf

Soft and fragrant cake loaf made from premium earl grey
tea leaves with bright hints of lemon
Please refer to the cake display to see what’s available.
All prices are exclusive of 10% Service Charge.
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French Mint Chocolate

Layers of fragrant coconut sponge, fresh mango puree,
delicate yuzu mousse, topped with pandan kaya mousse

DER

8.9

Layers of vanilla milk sponge and fresh cream, filled with
strawberry chutney and fresh strawberry chunks, frosted
with a light fresh cream

EN

6.9

Layers of fragrant pandan sponge and coconut hoon kueh
filled with red beans and chendol jelly, topped with a layer
of gula melaka agar

AV

Noir Chocolate

Timeless Earl Grey

6.5

A double layer cheesecake that is not too sweet,
infused with pandan to complement the cheesy top layer
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H

7.8

Light and rich with a creamy center, a subtle hint of vanilla
with contrasting bitterness from the caramelised edges

Soft and moist red velvet loaf with a baked cheesecake
bottom and topped with a cream cheese swirl

Classic English Breakfast
Hot

E
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Healing Garden

Soft and light lemon-infused sponge filled with
homemade raspberry jam

EARL GRE

Macchiato

06

Oreo cookie base, chocolate cheese cake,
dark chocolate sponge, Belgian dark chocolate ganache
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03. Iced Lychee Mint Tea

