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1. Banana Split Crépe contains nuts

HEMER 3872 .

2. Croque Monsieur w. fries
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10% service charge Ml 10% JR##
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until 5pm
STARTER 31 g DRINK £ 5
* Daily Soup ¢ Truffle Mushroom Croquettes (@ * Iced Lemon Tea / Sodas * Lemonade +*15
H®Y Y SRR 5 8 1 R BREEESE / UK B
* Avocado Caesar Salad * Tuna Tartare +°15 * Americano / * Latte / Cappuccino +°15
LR RYE 5 L ft fih fth Dammann Fréres Teas S sy Wk /3 A W Wk

FA MR / X1 R R

English Breakfast Galette
b3 LR T & B

bacon, 2 eggs, emmental, tomato, mushrooms

RS B, BE2E, T4, F, HE ... $125
W LR S SCIR BE $125 -
3. Avo Eees Benedict i y 8. Salmon, Scrambled Eggs & Avo Tartine
. VO EggSs BeNnedAiCt onsen eggs, hollandaise, roasted potatoes @Ejﬁa M’E#Zﬂi%%ﬂ: ....................... $152
RPN E ERE HEES, EEN ’
add bacon +*15 / smoked salmon +°35 9. Cuttlefish & Clams Spaghetti J
JIMER +515 / SBEZSCH 4935 o 5115 o IR AT EE, A $155
4. Carbonara Guanciale Spaghetti 10. Aus. Bavette Steak roasted potatoes, sauce verte
® BRI R HRIE” B *88 WO PR s, BEE $165
5. Chicken Basquaise Spaghetti 11. Secreto Ibérico :
B R .. 588 PIEFI R BRI
6. Truffle Mushroom Risotto @ 12. Barramundi Casserole
BARFE AT E I B B R fa i o
add sunny-egg +°8 / Serrano ham +°35 blue mussels, clams, roasted potatoes, seafood bisque
MXEE +58 ) FOHFHKME +535 i 595 EEFO, 88, BEEI, B RS T
, SIGNATURES
13. Salmon Brunch Galette 3~ = 16. Argentinian Angus Ribeye
Yo = S fi s 2 W B o % £ Ak 30 PN R B
emmental, spinach, onsen egg, hollandaise sauce French fries, truffle red wine sauce
AR XEZ 1, R, GBRE GEET ..o . 5145 2% BREALBE S ...

14. Beef & Truffled Mushrooms Galette w. emmental

BB TAMRA SR pexEsL 5145
15. Beef Cheek Bourguignon Spaghetti
ALV WS $145

17.

18.

Half Grilled Lobster y
LR W

French Duck Confit truffle ash, orange port sauce
LEMEER 21 EEE BEHGES ... $175

EXTRA BITES & %38

ALCOHOL 1%

DESSERTS ADD-ON 48
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* Seared Scallops cauliflower purée, crispy ham : * gwei‘lo Beer, 300ml +°40 A ok 8 2

BRIN T w2rns mHFRE .. ..... 78 1 RAEMIH
« Clams Basquaise : * Speculoos Basque Cheesecake

2 1 : « Sparkling / Red / White Wine, U AR RN 4 5

BT AR AL 85 1 155m] 440 .
* French Charolais Steak Tartare D &) A — Nutella & Panfrleil Banana Crépe

%l Charolais AL ... 95 L) FTAENE MERTRE
¢ Black Truffle Fries @ & B
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Argentinian Angus Ribeye
Bl R 5 22 % 38 PAT R A4

Cuttlefish & Clams Spaghetti §
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Beef Cheek Bourguignon Spaghetti
AL 09 i 98Ok
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until 5pm

Secreto Ibérico
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Croque Monsieur
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Half Grilled Lobster
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Salmon, Scrambled Eggs & Avo Tartine
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Serrano Ham Truffle Risotto
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Barramundi Casserole
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