ALL DAY BREAKFAST

Power Bowl

Homemade Granola, Nuts, Coconut Yoghurt,
+# Kiwi, Banana, Strawberry, Chia

Babka Toast

Honey, Butter, Sea sait

CroissantFrench Toast
Berries, Homemade Ricotta, Cinnamon, Nutmeg

Pandhal Breakfast

Choice of Egg, Chicken or Pork Sausage,
Sauté Mushroom, Bacon, Herb Roast Potatoes,
Oven Baked Tomato, Fruit

Shakshuka

Choice of Chicken or Pork Sausage,
Poached egg, Pita Bread

Turkish Egg
Greek Yoghurt, Mint, Dill, Paprika,
Poached Eggs, Almond, Pita bread

Eggn’ Toast

Choice of Egg- Poached, Scrambled ,
sunny side Masalag, Cheese, Butter, Sourdough,
Herb Roast Potatoes, Grilled Tomato

Mediterranean Scrambles Eggs h" Hummus

Crumbled Feta, Garden Leaves, Harissa
Sourdough

utter,

o Avocado Mushroom Toast

Pumpkin Seed, Balsamic, Garden Salad,
Sourdough

Avocado Poached Egg Toast
Crumbled Feta,Oven Dried Tomato, Guacamole,
Garden Salad, Sourdough

7 Wood Ear Mushroom & Scrambled Tofu
Scallions, Cumin, Mirin, Red Chili, Sourdough

SOUP

p Roasted Tomato
® Garlic, Basil, Thyme, Celery

Lemon Chicken Broth
Quinodg, Feta Cheese, Celery, Thyme,

Garlic Toast

All prices are inclusive of tcxes | Please inform your waiter of any food allergies

Cafe &Deli
STARTER
Garlic & Herb Fries 250
500 \f Spicy Mayo
Char Grilled Corn Ribs 280
270 \f Red chilli, Coriander, Parmesan cheese, Butter,
Spicy Mayo
410 Lebanese Mezze 360
Tabbouleh, Beet & Eggplant Moutabel Hummus,
Pickles, Pita
530 . .
shoyu Fried Chicken 430
Crunchy Cucumber, Furikake, Spicy Mayo
410 Ginger Caramel Pork Belly 550
Sesame, Coconut, Soy, House salad
Wasabi Prawns 420
400 Wasabi Lime Sauce
350
SALAD
420
y’ Som Tum Tang 280
Cucumber, Peanut, Nam Jim
390 Grilled Chicken & Quinoa 450
Garden Leaves, Pickled Radish, Parmesan,
Pumpkin Seed Cranberry, Almond, Sherry Vinaigrette
370
540 i
ADD ON
CHICKEN SAUSAGE 120
BASIL PESTO 100
CARAMALIZED ONION 80
POACHED EGG 50
210 PORK SAUSAGE 120
GRILLED CHICKEN 180
290 STREAKY BACON 210
‘,d Vegon V Vegetarian @ Gluten Free



V

All prices are inclusive of taxes | Please inform your waiter of any food allergies

SANDWICHES

Pesto Cottage Cheese Roll

Coaorionder Pesto, Pickled Cnion, Brioche Bread

Falafel Pita Pocket

Lemon Garlic Tahini, Harissa, HUmMmus,
Tomato, Pomegranate

Mediterranean Grilled Vegetable

Kalamata Olives, Bell Pepper, Garden Leaves,
Eggplant, Basil pesto, Zucchini, Feta, Balsamic,
Sourdough

Smoked Grilled Beef

Charred Salsg, Chipotle Mayo, Sourdough

Buffalo Chicken & Grilled Cheese

Mustard Cream Cheese, Cheddar, Roasted Pepper,
Sourdough

390

400

440

550

510

BAGELWICH

Choice of Plain, Onion, Everything, Cheese & Jalapeno
Garlic Herb Cream Cheese 290
Confit Garlic, Thyme, Oregano
Sundried Tomato & Confit Garlic Cheese 340
Sundried Tomato, Basil Leaves
Bacon Egg n” Cheese 470
Herb Cream Cheese, Cheddar
Chipotle BBQ Pulled Pork 460
Pickled vegetable, Jalapeno
Smoked Beef 490
Pickled Onion, Dill Pickle , Garlic Herb Cream Cheese

BURGER
Buttermilk Crispy Chicken Burger 430
Cabbage Slaw, Smoky Aioli, Dill Pickle
Smashed Beef Burger 470

Chipotle Aioli, Onion Rings, Bacon Jam

TACO

Tartar Sauce

Crushed Red Bean 360
V Tomato Relish, Salsa Taqueria,

Coriander, Chilly Garlic Crumbs

Chipotle Lime Prawn 510

Lemon Cream, Salsa Tacuerid,

Cilantro, Salsa Verde

Smoked Chicken 430

Gochujang BBQ, Jalapeno, Cilantro,

Salsa Taquerig, Salsa Verde

Beef Birria 510

Beef Jus, Pico De Gallo, Mozzarella

Chipotle Pulled Pork 490

Pork Jus, Chimichurri, Pico De Gallo

Blueberry Pancake 320

Choco spread, Whipped Cream

Pumpkin Mac n’ Cheese 400

Grilled Chicken

Fish n’ Chips 360

CHICKEN SAUSAGE
BASIL PESTO
CARAMALIZED ONION
POACHED EGG

PORK SAUSAGE
GRILLED CHICKEN
STREAKY BACON

ADD ON

120
100

80

20
120
180
210

‘,ﬂ Vegan

\1" Vegetarian



PIZZA

\/ Margherita

Mozzarellg, Basil, Oregano

AiFungi

Y Mushroom, Basil Pesto, Sundried Tomato Pesto,

v/

+/

~7

All prices are inclusive of tcxes | Please inform your waiter of any food allergies

Mushroom Dust

Earth

Pumpkin, Kalamata Olives, Garden Leaves,
Grilled Artichoke, Basil Pesto, Broccaoli, Scallions,
Balsamic Glaze

Pork Pepperoni

Pepperoni, Mozzarella

Smoked Beef & Caramelised Onion

Jalapeno, Balsamic Reduction, Mozzarella

Jalapeno & Garlic Chicken

Coriander Leaves, Jalapeno sauce, Mozzarella

Cajun Prawn and Calamari

Prawn, Squid, Cherry Tomato, Fried Garlic, Mozzarella

Chipotile Pulled Pork

Chipotle Mayo, Chimichurri, Jalapeno, Coriander

MAINS

660

690

650

700

850

780

890

860

Shitake & Tofu Stir F
Udon, Bok Choy, Seawee

Lemongrass Coconut Braised Tofu
Steamed Rice, Eggplant, Bok Choy, Fresh Red Chilies,
Scallions

Bulgogi Chicken Rice Bowl

Corn Fried Rice, Sunny Side egg, Kimchi Cucumber,
Jalapeno Butter

Coffee Crusted Pork Ribs

Corn Sdlsa, Carrot Puree

Korean BBQ Pork Rice Bowl
Egg Fried Rice, Bok Choy, Kachumbari,

Sunny side egg, Spicy Mayo, Togarashi

Kerala Beef Roast Rice Bowl
Steamed Rice, Kachumbari, Pappadam

Seafood Linguine
Clams, Octopus, Calamari, Prawn, Basil

erala Prawn Curry Rice Bowl
§eume Ece, achumb riﬁﬂluppug::m

490

510

590

800

610

550

520

650

DESSERT

Malva Pudding 280
Warm Butter Sauce, Chantfily,
Dehydrated Citrus
Caramalized Banana Sundae 250
Jaggery Sauce, Roasted Coconut,
Vanilalce Cream
Biscoff Sundae 229
Salted Caramel, Cookie Crumble,
Twist Wafer, Coffeelce Cream
Valrhona Flourless Chocolate Torte 350
Milk Chocolate Mousse, Fleur De sel, Espresso Glaze
Sugar & Milk Pie 280
Cream Cheese Frosting,
Raspberry Coulis
Pistachio Milk Cake 300
Saffron Infused Milk, Evaporated Milk,
Condensed Milk, Candied Pistachio
FRESH JUICE
Watermelon 190
Pineapple 150
Orange 180
TEA
English Breakfast 120
Green Ted 120
Darjeeling Tea 150
Chamomile Tea 120
Masala Chdi 100
Chai 90
'
ADD ON
Coconut Milk 80
Almond Milk 90
Oat Milk 90
Skimmed Milk 90
‘,‘ Vegon \f’ Vegetaricn ClutenFree ..



COFFEE
Espresso 90
Americano 170
Cappuccino 220
Filter Coffee 100
Café Latte 200
Caramel Latte 240
Hazelnut Latte 240
Vanila Latte 240
Café Mocha 260
Hot Chocolate 280
lced Espresso 150
lced Americano 180
Ilced Filter Coffee 160
lced Mocha Coffee 280
lced Latte 200
lced Oat Milk Latte 260
lced Coconut Cappuccino 280
Frappe 220
Nutty Chocolate Banana Frappe 280
Vanila Frappe 250
Dolce De Leche Frappe 250
Hazelnut Frappe 250
FRESH JUICE
Watermelon 150
Pineapple 150
Orange 180
’ ADD ON
Coconut Milk 80
Almond Milk 90
Oat Milk 90
Skimmed Milk 90

COLD BREW

Cold Brew Coffee 200
Salted Caramel Cold Brew With Cold Foam 240
Cold Brew Tea 200
Lime & Mint Cold Brew Iced Ted 220
Mint Berry Cold Brew Iced Ted 220
Elderflower Cold Brew Iced Ted 220
TEA
English Breakfast 120
Green Ted 120
Darjeeling Tea 150
Chamomile Tea 120
Masala Chai 100
Chai 90
GRANATINA
Mint Lime 180
Watermelon 200
Berry Lemonade 220
Spiced Orange 200
AGUA FRESCA
Sparkling Nutmeg With Hibiscus & Rosemary 200
Orange & Elderflower Tonic 200
Dill & Sparkling Elderflower Tonic 200
PROBIOTICS
Kombucha 200
Watermelon Kombucha 210
switchel (Lime & Ginger ) 200
Switchel (Pineapple & Thyme) 200
switchel (Rose & Lemongrass) 200
Switchel (Sangria) 230

Kvass

230



COFFEE

Espresso
Americano
Cappuccino
Filter Coffee
Café Latte
Caramel Latte
Hazelnut Latte
Vanila Latte
Café Mocha

Hot Chocolate
Iced Espresso
lced Americano
Ilced Filter Coffee
lced Mocha Coffee
lced Latte

lced Oat Milk Latte

lced Coconut Cappuccino

Frappe

Nutty Chocolate Banana Frappe

Vanila Frappe
Dolce De Leche Frappe

Hazelnut Frappe

90

170

220

100

200

240

240

240

260

280

150

180

160

280

200

260

280

220

280

250

250

250

COLD BREW

Cold Brew Coffee 200
Salted Caramel Cold Brew With Cold Foam 240
Cold Brew Ted 200
Lime & Mint Cold Brew Iced Ted 220
Mint Berry Cold Brew Iced Tea 220
Elderflower Cold Brew Iced Ted 220
GRANATINA
Mint Lime 180
Watermelon 200
Berry Lemonade 220
Spiced Orange 200
AGUA FRESCA

Sparkling Nutmeg With Hibiscus & Rosemary 200

Orange & Elderflower Tonic 200
Dill & Sparkling Elderflower Tonic 200
PROBIOTICS
Kombucha 200
Watermelon Kombucha 210
Switchel (Lime & Ginger ) 200
Switchel (Pineapple & Thyme) 200
Switchel (Rose & Lemongrass) 200
Switchel (Sangria) 230
Kvass 230

ADD ON
Coconut Milk 80
Almond Milk 90
Oat Milk 90

Skimmed Milk 90




BREAKFAST

Cafe &Deli

Power Bowl 500 Meat Lovers Omlette
p Homemade Granola, Nuts, Coconut Yoghurt, Bacon, Chicken Sausage, Grilled Tomato,
*¥ Kiwi, Banana, Strawberry, Chia Herb Roast Potatoes, Sourdough
Babka Toast 270 Turkish Egg
Honey, Butter, Sea salt Greek Yoghurt, Mint, Dill, Paprika, Poached Eggs,
Almond, Pita bread
Croissant French Toast 410 SO . —— s
. : ‘ ierranedan scram ggsn ummus
BemssHptpeinaae Figgita, Cinngrran, Nutmeg Crumbled Feta, Garden Leaves, Harissa butter,
Sourdough
Steakn’Egg 460 .
Choice of Egg- Poached, Scrambled, Omelette, Bl...lttel‘l'!‘lllk PFII"ICGI(E
Sunny side, Chipotle Hollandcise, Sourdough Wildberries, Whipped Cream
Pandhal Breakfast 530 Blueberry Pancake
Choice of Egg, Chicken or Pork Sausage, Choco spread, Whipped Cream
Sauté Mushroom, Bacon, Herb Roast Potatoes,
Oven Baked Tomato, Fruit 4 Avncudo Mushroom Toust
Pumpkin Seed, Balsamic, Garden Salad, Sourdough
shakshuka 410
Choice of Chicken or Pork Sausage, Poached egg, Avocado Poached Egg Toast
Pita Bread Crumbled FetaqOven Dried Tomato, Guacamole,
Garden Salad, Sourdough
Eggn’ Toast 350
Choice of Egg- Poached , Scrambled ,Sunny side, 7 WoodEar Mushroom & Scrambled Tofu
Masala ,Cheese, Butter, Sourdough, Grilled Tomato, Scallions, Cumin, Mirin, Red Chili, Sourdough
Herb Roast Potatoes
s ™
ADD ON
CHICKEN SAUSAGE 120 PORK SAUSAGE 120
BASIL PESTO 100 GRILLED CHICKEN 180
CARAMALIZED ONION 80 STREAKY BACON 210
POACHED EGG 50

. All prices are inclusive of taxes | Please inform your waiter of any food dllergies wff vegm V* vegetarian @ Gluten Free

360

400

420

300

320

390

370

540



