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Side Caesar Salad  or  Soup of the Day

[ GRS 31 ERES
Add On sgfmarsz +$20

Sautéed Mushrooms Sautéed Spinach

WBHE 1SR
€8
Grilled Japanese Pumpkin
. EHARK
NN
Potato Fries Sweet Potato Fries
Big EE%

DESSERT & &

Quintessential Cake
B ER

+$35

DRINK COMBO

Lungo BHILE / Misto BYIBE / Lemon Te BAESS
Caffe #REMIBE / Cioccolata K&/

Signature Caffe $&IIGE / Te 3 /
Wellness Soy Latte fi2& S155%751

Refresher i&¥TKRRF / Cold Brew /2 ZEMIBE
Wine by Glass Z& (%)

MAIN £ %

Classic All Day Breakfast Avo Chicken / Salmon

creamy scrambled eggs, kasekrainer sausage, Caesar Salad
honey glazed bacon, home smoked salmon,
mixed salad, grilled portobello,
grilled fresh tomato, roasted Japanese pumpkin,
toasted sourdough, rose jam

ripe avocado, crispy pancetta,
parmesan, croutons, fresh romaine

(Chicken $108 / Smoked Salmon $118)

HHREZEEE MR A HIDE 108
148 FmR= A= 118

Grill Striploin Steak Seared Salmon Fillet

potato fries, baby spinach, mixed salad, mashed potato
“AEH . A K2 A= S AU
=4 ) ]58
158

Best In Tox;v_n _Carbonara Roasted Half Chicken

spaghetfi, smoky pancetta, egg yolk, parmesan with Pasta Napolitana
,:E‘i j( *IJ Eﬂﬁ |?S] %}ﬁ ,:Ei*ﬂ semi frimming chicken, yogurt, parmesan,

baby spanich, herbs, cherry tomato sauce

AMEBHEE)BRAIH
138

138

Pappardelle al Funghi Fig and Prosciutto Pizza
assorted wild mushrooms, fresh figs, Parma ham, cotto ham,
diced onions, parmesan, cream sauce, arugula, spinach, walnuts,
truffle oil, truflle paste balsamic vinegar
ENRET SR EREE B 5 A BR 1 5 E 8
128 128

II) CHEF RECOMMENDATION

All prices are subject to 10% service charge
Photos are for reference

HT-L0926MR-A
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Side Caesar Salad  or  Soup of the Day

[ GRS 31 ERES
Add On sgimaTs +$20

Sautéed Mushrooms Sautéed Spinach

WBHE 1SR
Q
Grilled Japanese Pumpkin
EHARK
Potato Fries Sweet Potato Fries
Big EE%

DESSERT & &

Quintessential Cake #
BERER .

+$35

DRINK COMBO

Lungo BHILE / Misto BWIE / Lemon Te BAESS
Caffe #EEMIBE / Cioccolata K&/

Signature Caffe #5&IIGE / Te 5 /
Wellness Soy Latte fi2%& S35

Refresher iE#TKRRF / Cold Brew /2 ZEMIBE
Wine by Glass Z/& (%)

MAIN £ %

Avo Chicken / Sal
Classic All Day Breakfast Ve CaécsainSalail mon

creamy scrambled eggs, kdsekrainer sausage,
honey glazed bacon, home smoked salmon,
mixed salad, grilled portobello,
grilled fresh tomato, roasted Japanese pumpkin,
toasted sourdough, rose jam

HHAZHEREE
148

ripe avocado, crispy pancetta,
parmesan, croutons, fresh romaine

(Chicken $108 / Smoked Salmon $118)
MR HNEN D E 108
HHBE= @Yl E 118

Grilled Striploin Steak

mashed potato, arugula,

Grilled Salmon Steak

mixed salad, potato fries

truffle gravy sauce e R E =32 &
ZHEN 158
158

Best In Town Carbonara Shrimp & Asparagus

spoghem, smoky pancetta, egg yo|k, parmesan Alfredo
BAMERAZREN parmesan, herbs,
rich cheese, alfredo cream sauce,
138 fusil lunghi buca

BIRBRARZ TITHEEY

French Duck Confit Risotto

slow-roasted duck leg, duck gravy,

Margherita Pizza

ripe tomatoes, fresh basil, mozzarella, cheddar,

mushroom risotto, parmesan cheese shavings extra virgin olive oil
18 E A M IS AR KEZ L EE
S$HERAFER 128
138

I cHEF RECOMMENDATION

All prices are subject to 10% service charge
Photos are for reference

HT-L0926MR-B
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S E I Classic All Day Breakfast Avo Chicken / Salmon

T Caesar Salad
creamy scrambled eggs, késekrainer sausage,

honey glazed bacon, home smoked salmon, ripe avocado, crispy ponceﬁq,
mixed salad, grilled portobello, parmesan, croutons, fresh romaine
grilled fresh tomato, roasted Japanese pumpkin, (Chicken $108 / Smoked Salmon $118)
toasted sourdough, rose jam AR N DR 108

CHapeE MR = REEE 118
P=E EB ﬁ X 148
BEEE

STARTER @i ¥
Side Caesar Salad  or  Soup of the Day

sV 1 EHES
Add On NI +$20 B
Grill Striploin Steak Pan Roasted Salmon
> o mixed salad, potato gems, French style stewed vegetables,
@ veal jus mashed potato
— Ciip=ge k7] B K2 i = X\
o 158 158
Sautéed Mushrooms Sautéed Spinach
] YR
%
Grilled Japanese Pumpkin
1 =pNE3I
Best In Town Carbonara Mediterranean
spaghetti, smoky pancetta, egg yolk, parmesan Prawn Spaghetti
- SEAFIERASEZH cherry tomatoes, baby spinach,
i 138 homemade olive paste
i = 3 =z g
Potato Fries Sweet Potato Fries SerhiE B EE
Bl BE 138

DESSERT & &

Quintessential Cake A
BERER .

Porcini Risotto Home Smoked

arborio rice, assorted mushroom, parmesan Salmon Pizza
+$35 4 I EE AT EER mozzarella, cheddar, red onions, arugula
138 15 = X RE B
128

DRINK COMBO

Lungo BHILE / Misto BYIE / Lemon Te BAESS
Caffe #EEMIBE / Cioccolata K&/

Cold Brew Coffee {8

Signature Caffe 45&IIGE / Te X / A

Wellness Soy Latte fi2& S B3R5 . St I'l) CHEF RECOMMENDATION

Refresher E#TKR R / Cold Brew 72 ZENNE - ! - Al prices are subject to 10% service charge

. Photos are for reference
Wine by Glass Z& (%)
HT-L0926MR-C




COLD BREW

upgrade +20 iced only

11 Cold Brew Coffee

72 2 Ui

Lime Cold Brew

Cold Foam Cold Brew Coffee
Cold Brew Coffee with Earl Grey
BEORIA S ZE N REEF R REZRB A MIE

Cold Brew Coffee 1l Cold Brew Coffee
with Coconut Water  with HABITU Rose
& EEAD T I R EEEERMIE

CAFFE

upgrade +12 hot / + 16 iced

Cappuccino
8 7K M0 B [30% milk]

Caffe Latte
& 475 10 BE [60% milk]

Latte Macchiato
15 S8 00 BE [60% milk]

SIGNATURE CAFFE

upgrade +20 hot / iced

o
.2

Caffe Earl Grey
181 B 3% i o

.2

Caffe Acai-Rosa
B 78 2 B 52 0 o

DINE-IN
ONLY

N 4

Caffée Muscovado Ginger

2 E T ek (hot only)
S BE £ 0 o iE

N 4

Caffé Brulee

WELLNESS SOY LATTE

upgrade +20 hot / iced

Il Beetroot Soy Latte
MRBERAZH

Matcha Soy Latte

R BIA G
S tacwsS® || Tyrmeric Soy Latte

EERAXED

REFRESHER

upgrade +20 iced only

Il Decaffeinated Té
EEN B BX

Garden Lemonade

g FEAEEE \i

Y ﬁ‘fﬂ
Apple Vinegar L’
BRI YT 125 -
REE R EHERE
iy

WINE BY GLASS

upgrade +48

Chateau Vignol AOC
Entre Deux Mers Blanc

BORDEAUX, FRANCE

Chateau Bel Air
Perponcher Reserve
BORDEAUX, FRANCE

Borgo del Col Alto Prosecco DOC
VENETO, ITALY ‘

[}
T—i

|| HABITU Favourites

Barton & Guestier Rosé
PROVENCE, FRANCE



