
 Contains Nuts    Gluten Free    Vegan    Vegetarian    Dairy Free
Please inform us if you have any specific dietary needs. Our food is prepared in an environment where peanuts/nuts and other allergies are handled with no separate concerned allergen-free preparation area. 

All prices are in Malaysian Ringgit and are subject to 10% service charge. For the convenience of our guests, we kindly ask to please refrain from using mobile phones inside the restaurant & dining area.

HOUSE-BAKED BREADS AND PASTRIES
ASSORTED BAKERY BASKET   
Hand rolled butter croissant, pain au chocolat, fruit Danish or muffin 

TOAST  
White, rye, multi grain, dried fruit and nut loaf  
* gluten and dairy free options available upon request
All bakery items served with butter, home made fruit preserves, eggless kaya
and locally produced raw honey

GRAINS AND CEREALS
ORGANIC OAT AND QUINOA PORRIDGE      
Prepared with milk, almond milk or water, served with natural palm sugar on the side
* Add banana and locally produced raw honey

CORN FLAKES, ALL BRAN, COCO CRUNCH 
HOME-MADE ROASTED GRANOLA, GLUTEN FREE GRANOLA OR 
DATAI NATURAL MUESLI BLEND 

Choice of full cream, skimmed, soybean or almond milk  
* Assorted toppings, selected seed mix, toasted nuts, dried fruits, natural wheat germ

HEALTHY, ENERGISING AND LIGHT 

ASSORTED TROPICAL FRUIT PLATTER    

SEASONAL FRUITS WITH YOGHURT  
Topped with home-made roasted granola or gluten-free granola upon request    

WHIPPED YOGHURT   
Natural, low fat or fruit flavoured, topped with super seeds, natural bee pollen
* Add low-sugar fruit compote  

BIRCHER MUESLI  
Mango, goji berries, organic coconut nectar 

GREEN TEA CHIA SEED BOWL      
Banana, seasonal fruits, locally made raw honey, nuts and super seeds

BLISS SMOOTHIE BOWL    
Dragon fruit, banana, strawberry, home-made granola, coconut, sunflower seeds 

PURE VEGETABLE SALAD      
Spinach, pickled beets, radish, carrot, apple, cucumber, organic apple cider dressing

SAVOURY
SMOKED SALMON PLATTER 
Soured cream, capers, onion, lemon, activated charcoal rye toast 

SILKEN TOFU SCRAMBLE    
Turmeric, acar, your selection of toast 

MIXED COLD CUT AND CHEESE PLATTER
Breasola, chicken mortadella, Saint-Paulin, Camembert, Emmental cheese, pickle 

Live Station 
BUTTERMILK PANCAKES  

WAFFLES

ALMOND PANCAKES     

* Gluten free prepared with almond flour

CHOICE OF TOPPING: 
Eggless kaya, maple syrup, locally produced raw honey or
mango-passionfruit compote 

EGG ROTI CANAI   
Traditional flat bread served with vegetable dhal curry

JUICE BAR 
Freshly squeezed fruit and vegetable blends  

EGGS (prepared to order)
ANY STYLE 
Two eggs: fried, poached, scrambled or scrambled egg whites
* Served with cherry tomatoes and your selection of toast

SCRAMBLED EGGS ROSSINI
Seared duck foie gras served on toasted brioche, black truffle olive oil

EVERGREEN EGG WHITE OMELETTE WITH ORGANIC SPIRULINA  
Broccoli, cherry tomatoes, snow pea shoots, sea salt, organic avocado oil  

OMELET  
Choice of: tomatoes, onion, peppers, baby spinach, cheese, chilli or turmeric

EGGS BENEDICT, ROYALE, FLORENTINE   
Beef bacon, smoked salmon or baby spinach, toasted English muffin, 
Hollandaise sauce

SIDE ORDERS  
Beef bacon, chicken or beef sausages,
Vegetables: cherry tomatoes, mushrooms, skillet potatoes, sautéed baby spinach  

MALAYSIAN SPECIALITIES
MEE MAMAK  
Wok-tossed egg noodles, chicken, bean curd, potato, choy sum, tomato 

NASI LEMAK 
Coconut rice with shrimp sambal served with chicken rendang

DAILY MALAYSIAN SPECIALS
Please ask our service hostess for today’s signature breakfast


