
24

poached eggs, olive oil hollandaise 
walnut bread, dukkah

SMASHED AVO

MAINS

    seabass, harra fries, arabic slaw
cured lemon mayo

24 

FAT & FISH

24

    poached eggs, halloumi, falafel
    yoghurt, baby spinach, toasted pita 

FATTEH BREAKFAST

FREE FLOW BEVERAGE
$59

Prosecco
Chardonnay

Shiraz
Peroni  Lager

Morning Star  Koktai l

28

 choice of lamb or halloumi, broken eggs 
spiced tomato, labneh, toasted pita

THE MENEMEN

24

spiced yoghurt batter, chermoula 
pickled kohlrabi

HALF FRIED CHICKEN

21

brioche, caramelised banana
preserved lemon ice cream

SPICED BERRY FRENCH TOAST

20

baked eggs, leek & kale ragout
dukkah, toasted pita 

SHAKSHUKA LEEK & KALE
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Available every Saturday 11.30am-2.30pm
All prices are in SGD and subject to GST and a 10% service charge.

THE MENEMEN
choice of lamb or halloumi 
broken eggs , spiced tomato, labneh, toasted  pita

SHAKSHUKA LEEK & KALE
baked eggs, leek & kale ragout, dukkah, toasted pita

FATTEH BREAKFAST
poached eggs, halloumi, falafel, yoghurt, baby spinach
toasted pita

SMASHED AVO 
poached eggs, olive oil hollandaise, walnut bread, dukkah

FAT & FISH 
seabass, harra fries, arabic slaw, cured lemon mayo 

HALF FRIED CHICKEN 
spiced yoghurt batter, chermoula, pickled kohlrabi

SPICED BERRY FRENCH TOAST 
brioche, caramelised banana, preserved lemon ice cream

Di
ps

Chef’s Daily 
Selection of Dessert

ROYAL BRUNCH
$49

Please choose one

Includes a welcome Koktail

Please choose one
BRUSSELS SPROUTS FATTOUSH
baby romaine, sumac, tomato, croutons

KALE TABBOULEH
bulgur wheat, avocado, cured lemon vinaigrette

FRIED CAULIFLOWER
sweet potato, spiced nuts, tahini, green chili hot sauce

LAMB KOFTA
white beans, baharat, mint

Please choose one
ROASTED CASHEW HUMMUS
roasted cashew gremolata, smoked paprika

SWEET CORN HUMMUS
semi dried tomato, crispy curry leaf

2 Hour Free Flow from 12pm
A Selection of:



Our
Brunch

All prices are in SGD and subject to GST and a 10% service charge.

12

zhoug, olive, dukkah
rocket, fried garlic

PIT ROASTED LAMB

13

turkish hot sauce, watermelon 
buckwheat

HARISSA PRAWN

10

pickled carrot & cucumber
fried shallot, toum

CHICKEN SHISH

10

pickled pumpkin
smoked cheese

ROASTED PUMPKIN

10

tru�e, almond tahini
mushroom

SPRING PEA FALAFEL

Kebabs

19
white beans, baharat, mint

LAMB KOFTA

16
dill pesto, preserved orange
CRISPY SUNCHOKES

15

sweet potato, spiced nuts
tahini, green chili hot sauce

FRIED CAULIFLOWER

24

verbena apples, pistachio dukkah 
purple shiso, passionfruit vinaigrette 

HOKKAIDO SCALLOP CRUDO

15

bulgur wheat, avocado
cured lemon vinaigrette

KALE TABBOULEH

14

baby romaine, sumac
tomato, croutons

BRUSSELS SPROUTS FATTOUSH

12

 semi dried tomato
crispy curry leaf

SWEET CORN HUMMUS

12

 roasted cashew gremolata
smoked paprika

ROASTED CASHEW HUMMUS

MEZZE & SALADS


