
ALL DAY

BREAKFAST 

 Co
rn

ed
 be

ef tower sandwich 

French toast with home-made berries compote

Smash
ed Avo Platter ( V) 

In
do

ne
sia

n  

chi
cken congee

Re
nd

ang
 Shakshuka (V)



A L L  D A Y  B R E A K F A S T
C O R N E D  B E E F  T O W E R  S A N D W I C H $ 1 6

R E N D A N G  S H A K S H U K A  $ 2 5

I N D O N E S I A N  C H I C K E N  C O N G E E  $ 2 0
f ragrant  r i c e  congee  topped  wi th  turmer i c  ch i cken  broth  ,

s l i c ed  ch i cken  ,  ch inese  doughnut  ,  
peanut  and  cracker s  & sambal  on  the  s ide

Tomato base  baked eggs  or  to fu   topped with   Rendang 

s l i ced  corned bee f ,  american cheese  ,  tomato , cucumber  ,  
caramel ized  onion on sourdough

S M A S H E D  A V O  P L A T T E R $ 2 0
3  pcs  baguettes  with  topping  you l ike  

Smoked sa lmon & di l l  cream cheese
Beef  Rasher  & american cheese
 Mushroom & bocconcini  (VG)

Baby tomatoes ,  f e ta  cheese  & bas i l  (VG)
Tofu & caramel i sed  onion (V)

Eggs  & Shredded Beef  Rendang
Tofu & Young Jackfrui t  Rendang (V)

B E R R I E S  F R E N C H  T O A S T  $ 1 8

Brioche  c innamon eggs  toas t ,  topped  wi th  vani l la  yoghurt  
and  home made  berr i e s  compote

S O U R D O U G H  T O A S T   $ 1 0   

with  sunny s ide  up  Or  runny omele t t e  Or  
s crambled  f r i ed  eggs  

Or
jam and but ter  

V :  vegan  -   VG :  vege tar ian  -   BOLD :  a l l e rgen



ALL DAY 

BREAKFAST 

Ch
ick

en
 sp

ina
ch on sourdough 

Grilled Eggplant Omele
tt

e 

Berries V
AN

ILLA yoghurt  Waffle

Da
le 

big
 b

re
ak

fa
st 

wit
h home made sausage

Portobello m
uffin



G R I L L E D  E G G P L A N T  O M E L E T T E  $ 2 0

D A L E  B I G  B R E A K F A S T   $ 2 5

home made  sausage ,  bee f  rasher  ,  f r i ed  eeg ,  sauted  mushroom,  
baked  beans ,  gr i l l ed  tomato  wi th  sourdough

gr i l l ed  l ebanese  eggp lant ,  sp iced  omel le te  ,  home made tomato sauce  
topped with  permesan cheese  

with  french baguettes  on the  s ide  (VG)

panfr ied  chicken f i l l e t ,  sauted sp inach,
smashed avocado,  berr ies  tomato  

and boconcini  on sourdough

P O R T O B E L L O  E G G S  M U F F I N  $ 1 8

sunny s ide  up on portobe l lo  , corned bee f  ,
 garden sa lad on engl i sh  muff in

 P A N D A N  W A F F L E  $ 1 8
homemade  pandan waf f l e  topped  wi th  ,  f r e sh  berr i e s ,  banana,  a lmond

f lakes ,   g rano la ,  vani l la  yoghurt   and  maple  syrup  on  the  s ide   

S I D E S  

f r ench  f r i e s  $7
hashbrown $7

rot i  $5
smal l  garden  sa lad  $5

bee f  Rasher  $7
s l i c ed  Avocado  $7

A L L  D A Y  B R E A K F A S T

C H I C K E N  S P I N A C H  O N  S O U R D O U G H  $ 2 0

V :  vegan  -   VG :  vege tar ian  -   BOLD :  a l l e rgen



*BREAKFAST SET MENU

EVERYDAY 7:00 AM - 1 1 :00 AM

$20

CHOOSE 1 OF

YOUR DISH

CHOOSE YOUR DRINK

CHOOSE YOUR SWEETS

SLICED 

SEASON

FRUITS

CAKES

OF

THE DAY

OR

OR

JUICE

OF 

THE

DAY 

REGULAR

COFFEE

OR TEA

*AVAILABLE ‘TILL SOLD OUT




