
DAY T I M E

11am / 4pm

M A I N S

SW E E T S  &  B A K E RY

TA RT E S  F L A M B É E S  French -style  thin  crust pizza

C O R N  # 6 
Crispy Bayonne ham,  

grated cheese

CA N A R D  # 2 
Duck confit, red cabbage pickles, 

green peppercorn sauce, arugula

TO M ATO  # 3 
Tomato confit, burrata cream, arugula pesto & salad

$28 $32

$32

(Allow us 20mins cooking time)

AÇA Í  B OW L 
Caramelized nuts, coconut flakes, fresh fruits, granola

$19

All  prices are  subject to 10% 

service  charge  and 9% GST

Vegetarian

Cash Free  Zone

F R E N C H  TOAST B R I O C H E 
Caramel miso, vanil la ice cream scoop

FO N DA N T  
Caramel miso, vanil la ice cream scoop

$16

$12

C R O I S SA N T
100% French butter

PA I N  AU  C H O C O L AT 
100% French butter

PAST RY O F T H E  DAY 
Ask our team or have a look at today’s selection in the counter

BA K E RY AS S O RT M E N T FO R  S H A R I N G 
2 croissants, 2 pains au chocolat, sourdough bread, 

baguette, butter & jam

$4.5

$8

$24

$4.5

P E A N U T B U T T E R  TA RT I N E 

Sourdough bread, fresh banana, chia seeds $14

H O M E M A D E  G R A N O L A    Fresh & freeze-dried fruits,  

mixed nuts, milk, crunchy chocolate - choice of milk or yogurt $18

F R E E- R A N G E  E G G S

Gluten -free  option  available  upon  request.

All  our eggs are  served  w/ sourdough bread

C O L D  C U T S  &  C H E E S E S

C O P PA

Cured pork collar, thinly sliced

C O E U R  D E  JA M B O N

Lean & tender heart of ham, thinly sliced

C H E E S E  P L AT T E R 

Selection of matured French cheese

SAU C I S S O N  

Traditional French cured sausage

$18

$20

$27

$39

$49

$13

for 3  

 "   5

 "   7 

M I X E D  P L AT T E R

Matured cheeses & cured cold cuts $27

TO R N A D O  O M E L E T T E

Spicy tomato sauce,

avocado

B E N E D I C T EG G S 

Bayonne ham, portobello mushrooms, hollandaise sauce, mesclun

T WO  P OAC H E D  EG G S 

Avocado, beetroot hummus,

sesame seeds, mesclun$23

$25

$25

S M O K E D  SA L M O N  &  P OAC H E D  EG G S

On toasts, spinach, hollandaise sauce, ikura & mesclun $27

C R O Q U E  M A DA M E 

Toasted bread, French ham, truffle béchamel, melted cheese, sunny-side-up egg, 

w/ French fries $23

R AV I O L E S  D E  R OYA N S 

French dumpling pasta topped w/ Tête de Moine cheese

CA E SA R  SA L A D  

Kale, grilled chicken, organic Bayonne ham,

organic poached egg, croutons, aged parmesan

$21

$35

$25

S

L

Q U I N OA SA L A D 

Beetroot, feta cheese,almonds, pomegranate, avocado, mixed seeds

B U R R ATA TA RT I N E 

Tomato confit, arugula pesto,  pomegranate

$21

$25

PA N -S E A R E D  SA L M O N

Steamed vegetables & fresh herb cream $28

K ATA I F I  C H I C K E N

Crispy shredded filo-crusted chicken escalope, served w/ fresh mint 

& greek yogurt tzatziki, French fries $30

D U C K C O N F I T SA L A D 

Foie gras, mesclun, chesnut, baby potatoes, croûtons $25

H A M  &  C H E E S E  C R O I S SA N T Buttery croissant, truffle bechamel, 

30mths comté cheese, cooked ham, baby spinach $17

A R R A B B I ATA PASTA   Mafaldine pasta tossed in a bold  

spicy tomato sauce, garlic & chilli, finished with arugula pesto $17

F R E N C H  B U R G E R 

Matured beef patty, onion confit, melted cheese, French fries

H A N G E R  ST E A K ( 1 6 0 G )

MB4+ grain-fed beef, maître d’hôtel butter, French fries

H O M E M A D E  F R I E S 

Truffle mayonnaise

$30

$34

$14

T R U F F L E  PASTA

Mushrooms, aged Parmesan

K I D S  M E N U

Main & dessert

$30

$19

C U R E D  C O L D  C U T S  P L AT T E R  

Selection of artisanal cured charcuterie $40

C H O C O L AT E  M O U S S E 

Salty chocolate strudel $14

S O F T I C E  C R E A M 

Please check our sweet counter to select your topping
$5

S P EC I A LS  C R O I S SA N T S 

To choose: lemon or raspberry or chestnut $6 .5

C LU B  SA N DW I C H 
Smoked salmon, avocado, lovage sauce, herb yogurt, Roma 

tomato, sliced eggs, Comté cheese,  w/ French fries $24


