
E A T  •  S H A R E  •  L O V E

DAYTIME



MARCEL BREAKFAST 8am > 11am

—
F R E N C H  B A K E R Y
Our bakeries are made with 100% French butter

Croissant 

Pain au chocolat

Tartine sourdough bread, butter & jam

Bakery assortment for sharing 2 croissants, 2 pains au chocolat, 
sourdough bread, baguette, butter & jam

Ham & cheese croissant buttery croissant, truffle bechamel,
30mths comté cheese, cooked ham, baby spinach
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S W E E T S  &  G R A I N S
Chia seed-infused yogurt coconut milk, fresh mango, blueberry, mint

Marcel’s waffle iron style “Croiffle” banana, caramel & vanilla ice cream

Chocolate cake homemade whipped cream

Peanut butter tartine sourdough bread, fresh banana, chia seeds

Homemade granola fresh & freeze-dried fruits, mixed nuts, milk, 
crunchy chocolate - choice of milk or yogurt

Açaí bowl caramelized nuts, fresh fruits, coconut flakes, granola

French toast brioche berries, honey, almond, homemade whipped cream
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All prices are subject to 10% service charge and 9% GSTCASH FREE ZONE VEGETARIAN
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F R E E - R A N G E  E G G S  &  S A L A D S
All our eggs are served with sourdough bread / *Served with flatbread and not sourdough
Gluten-free option available upon request

Quinoa beetroot, feta cheese, pomegranate, avocado, mix seed 

Scrambled eggs truffle paste, aged Parmesan, mesclun

French Ratatouille* slow cooked bell peppers & onions spiced with cumin, 
coriander, poached eggs

Poached eggs avocado, pomegranate, portobello mushrooms,
sesame seeds, mesclun

Benedict eggs organic Bayonne ham, portobello mushrooms,
hollandaise sauce, mesclun

Oceanique eggs smoked salmon, portobello mushrooms, hollandaise sauce, 
mesclun

Croque Marcel organic Bayonne ham, fried egg, French Morbier cheese, 
mesclun


