
BREAKFAST



Each morning marks a fresh beginning, an opportunity to nourish, 

connect, and celebrate the day ahead.

Our breakfast spread is thoughtfully prepared à la minute, offering a 

vibrant array of dishes inspired by Asian traditions and wholesome, 

nourishing cuisine. Whether you’ve just completed your morning wellness 

session or are easing into the day, we invite you to gather and raise a 

toast to renewal and wellbeing.

From handcrafted breads, artisanal cold cuts and cheeses, to garden 

vegetables, thoughtfully sourced fruits, and freshly squeezed juices, 

every selection reflects our respect for the land and its seasonal 

abundance. We champion fresh, local, and biodiverse ingredients, 

crafted into offerings that restore, energise, and delight.

Welcome to a morning designed to nourish both body and mind.

Bjoern Alexander

Cluster Director of Culinary



(A) Alcohol   (D) Dairy   (GF) Gluten-free   (N) Nuts   (P) Pork   (V) Vegetarian
All prices are subject to 10 percent service charge and prevailing government tax.

Savoury

Scottish Smoked Salmon | Bagel | Dried Tomato | Rocket | Pesto (D, G)

Grilled Sourdough | Avocado | Poached Egg | Watercress Salad (G)

Green Vegetable Fritter | Buffalo Ricotta | Spanish Tuna in Olive Oil (D)

Baked Croissant | Organic Scrambled Eggs | Fontina Cheese (G, D)

Premium Cold Cuts (P)

Chef's Curated Cheese Plate (D)
Tater Tots | Cheese | Homemade Chilli Sauce (D)

Beverage Trolley 

Freshly Squeezed Juices | Bloody Mary | Champagne

The Nourish Cart 

Granola | Muesli | Fresh Berries | Assorted Nuts | Greek Yoghurt 
Fresh Milk | Oat Milk | Almond Milk | Soy Milk

Homemade Bread Selection

Kindly inform your server should you wish to enjoy our Gluten-free Bread.

Sourdough | Milk Bun | Rye Bread | Multi-Grain

White Toast | All-Grain Toast | Croissant | Walnut Bread



(A) Alcohol   (D) Dairy   (GF) Gluten-free   (N) Nuts   (P) Pork   (V) Vegetarian
All prices are subject to 10 percent service charge and prevailing government tax.

Egg Specialties

Three-Egg Omelette: With your choice of:
Spinach | Mushrooms | Cheese | Tomato (D, V)

Eggs Benedict: Served on Brioche with a choice of:
Smoked Salmon | Cooked Ham | Avocado (D, G, V)

Choice of Sides:
Chicken Sausage | Bacon | Turkey Ham | Beef Sausage

Two Eggs, Any Style: With your choice of:
Spinach | Mushrooms | Cheese | Tomato (D, V)

Healthy Delights

Quinoa Salad | Mixed Berries | Almonds | Extra Virgin Olive Oil (V)

Homemade Banana Bread | Buffalo Ricotta | Sesame Seeds (D, V, G)

Bircher Muesli | Green Apples | Raisins | Mixed Berries | Almonds (V)

Healthy Porridge | Cinnamon | Banana | Vanilla (V)

Seasonal Tropical Fruits



(A) Alcohol   (D) Dairy   (GF) Gluten-free   (N) Nuts   (P) Pork   (V) Vegetarian
All prices are subject to 10 percent service charge and prevailing government tax.

Asian

Congee | Spring Onion | Shallots | Ginger | Peanuts (N, V)

Mee Goreng | Grilled Wild Broccoli | Chilli (V)
Singapore Laksa | Coconut Broth | Rice Noodles (D)

Sweet Delights

Fresh Waffles | Chocolate Hazelnut Cream | Mango | Crispy Coconut (D, G) 

Sweet Brioche | Kaya Butter | Peanut Butter (D, G)

Fluffy Pancakes | Maple Syrup | Wild Berries | Caramel (D, G)

Crepes | Banana | Coconut Crème (D, G)

S$78
per person
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