
BREAKFAST CLASSICS LOCAL DELIGHTS GLUTEN-FREE 

Scrambled or Sunny Side-up Eggs 
brioche, chicken chipolata, pork bacon, baked bean, 

hash brown. confit tomato, sautéed vegetables 

Egg White Omelette (V) 
baked bean, hash brown, confit tomato, 

sautéed mushroom & vegetables 

Smoked Salmon Scrambled Eggs 
brioche, baked bean, 

hash brown, confit tomato, sautéed vegetables 

Eggs Benedict on Brioche 
hollandaise sauce 

with a choice of salmon or ham 

Buttermilk Waffles 
berry compote, maple syrup, whipped cream 

Pancake 
vanilla pancake, berry compote, maple syrup 

Bircher Muesli (V) 
chilled oat, cream, dried fruits 

Charcuterie & Cheese Platter 
parma ham, rossette salami, beef breasoala, 
mimolette, double brie, gruyère cheese 

Chicken Congee 
crispy vermicelli, dough cruller 

scallion, crispy shallot 

Seafood Congee 
prawn, fish, crabmeat, crispy vermicelli, 

dough cruller, scallion, crispy shallot 

Dim Sum Delights Set 
Hong Kong- style steamed chicken char siew bun 

chicken & prawn siew mai 
crystal prawn har know, steamed glutinous rice 

house-made dried shrimp chilli 

Roti Prata 
pan-fried Indian flat bread, 

chicken curry, vegetable sambar 

Nasi Lemak 
coconut milk, pandan-scented rice, 

crispy chicken wing, sunny side up egg 
sambal King prawn, peanuts, fried anchovy 

Singapore Laksa 
silky rice noodle, prawn, quail egg, 

bean curd puff, spicy coconut gravy 

Power Salad (GF, Vegan) 
baby greens, cranberry, quinoa, telegraph cucumber, vine tomato, 

onion,  sunflower seed, balsamic vinaigrette 

Artisan Bakery Basket (GF) 
gluten-free bread 

Egg White Omelette (GF) 
crispy bacon, cheese, avocado, ham, 

sautéed mushroom and vegetables, confit tomato 

Vegetarian Fried Rice (GF, Vegan) 
farm fresh vegetable, crispy mock goose 

Wok-Fried Vermicelli (GF, Vegan) 
East Garden seasonal vegetable, mushroom 

crispy bean curd skin 

HEALTHIER CHOICE

Egg White Omelette 
hash brown, sautéed mushroom and vegetables, confit tomato, 

Kaiso salad, Wafu dressing, organic granola 

Scrambled Egg White 
hash brown, sautéed mushroom and vegetables, confit tomato, 

Kaiso salad, Wafu dressing, brioche 

Monday to Sunday 
7.00 a.m. –  10.30 a.m. 

Each dish is carefully prepared by 
our Chefs upon order. Enjoy! 

TO START YOU UP 

Cereal (V) 
blueberry morning, corn flakes, all bran, coco 

pops, crispy rice, granola 
FRESH OR SKIMMED MILK 

Yoghurt (GF, V) 
plain or berry yoghurt 

Artisanal Bakery Basket (V) 
assorted bakery 

Seasonal Fruit (GF, V) 
Freshly sliced assorted fruit platter 

Coffee 
Fullerton blend, café latte,  

cappuccino, espresso 

Tea 
English breakfast, earl grey, 

jasmine, chamomile 

Freshly Squeezed Juice 
green apple, orange, watermelon, carrot 

Breakfast 

GF- gluten free; V- vegetarian. Our staff will be pleased to assist with dietary requirements. Menu is subject to change without prior notice.  


