SUNDAY SLOW
BRUNCH MENU

SNACKS

KIMCHI ve
Korean fermented napa cabbage

BO LA LOT cF NF
Vietnamese grilled black angus beef wrapped in betel leaves,
daikon pickle, red nahm jim emulsion

PORK & PRAWN GYOZA n~r
Pan-seared dumpling, sesame shoyu dressing

NANG KAI THOT ~F
Thai crispy chicken skin, nori, crispy enoki, pickle ares, gochujang mayo

SCHOOL OF PRAWN  ~F GF DF
Flash fried, spicy nori seasoning, spring onion, burnt cucumber mayo

AMBERJACK CEVICHE cF oF NF
Spice seed, kyuri, two island shiraz pearl, mango citrus dressing

BEEF TARTARE cF nF
Grain fed AUS beef tenderloin, shoyu emulsion, grana padano,
quail yolk, house crackers

SPICY TOMBUR CHICKEN WING ©oF
Deep fried, Sumatran dipping sauce, andaliman pepper, ginger flower

YAKITORI TAKO GF nF
Grilled octopus, andaliman sichimi, chilli tamarind sauce

HOKKAIDO SCALLOP nF oF
Pan-seared, miso andaliman sauce, nori crackers, kimchi, furikake

GF: Gluten Free / DF: Dairy Free / V: Vegan / VVG: Vegetarian / NF: Nut Free

All prices are subject to 10% government tax and 7% service charge
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THE MAIN HAUL

SMOKED OAT RIB EYE n~F oF
Tare glaze, house spice, oat andaliman sauce

GRILLED TUNA VADOUVAN GcF nF
Mango papaya slaw, coriander, spice seed, roasted pumpkin mousse

THAI PANANG OCTOPUS ¢F
Smoked octopus, cherry tomato, potato, thai basil,
coriander, panang sauce

SMOKED LAMB SHOULDER F NF
Lamb rub, pumpkin curry emulsion, coriander and mint,
gochujang sauce

SMOKED OCTOPUS SEAFOOD FRIED RICE ©oF
House yellow spice, baby corn, leek, lemongrass, lime leaf, anchovies,
smoked pineapple, onsen tamago

THAI SNAPPER TORTELLINI or
Coriander, lime leaf, thai red paste, peanut cracker, creamy chilli sauce

ROASTED OAT TARE CHICKEN ~r
1/2 chicken, cultured jicama, grilled baby corn, chilli jam butter

BEEF MAVROU ~F oF
Braised chuck tender, mixed spice, ginger, garlic, coriander,
tomato puree, basmati rice, green chutney

CRISPY PORK BELLY
Pock choy, soy glaze chilli sauce

ASIAN HAWKER BENEDICT «~r
Roti canai, poached egg, banana blossom chutney, avocado,
crispy kale, curry hollandaise sauce

¢ Bacon Rendang
* Smoked Salmon
* Smoked Octopus

SIDE ON YOU

MOROCCAN SALAD Vv ve oF
Hummus, ganoush, roasted pumpkin, couscous, kale, carrot, pumpkin,
cherry tomato, black olive, cashew sour cream

GRILLED OCTOPUS SALAD GcF NF DF
Cherry tomato, pickle onion, wild rucola, compressed watermelon,
spice citrus dressing

GARLIC FLAT BREAD
GLUTEN FREE BREAD
SOURDOUGH BREAD

HAND CUT FRIES, rosemary salt
PLAGA SALAD, citrus dressing
BASMATI RICE

GF: Gluten Free / DF: Dairy Free / V: Vegan / VVG: Vegetarian / NF: Nut Free
All prices are subject to 10% government tax and 7% service charge
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SWEETS

LEMON TART, chantily, basil oil

AMARETTO CREME BRULLE, raspberry sorbet

WINGKO, Indonesian coconut cake, beet coconut foam, pineapple
sauce, kemangi pearl, coconut water emulsion

NON - ALCOHOLIC

MIXED JUICE

IMMUNE POWER
Apple, lime, ginger

A BOOSTER
Strawberry, mango, pineapple

DETOX
Apple, carrot, orange, ginger, lemon

SUPER GREEN
Mix greens, apple, lemon

GOOD FEELING
Watermelon, orange, ginger, mints

WHOLE COCONUT

SMOOTHIES

GET UP!
Mix berries, banana, coconut milk, blueberry syrup, coconut yogurt

WAKE ME UP!
Strawberry, mango, coconut milk, passion fruit

KICK STARTER
Coffee, banana, peanut butter, coconut milk, cacao

TROPICANO
Pineapple, banana, coconut yogurt, coconut milk, honey

GOOD TIME
Banana, date, peanut butter, almond milk

TRADITIONAL JAMU

Natural & Hand crafted in house

BERAS KENCUR
Rice, aromatic ginger, tamarind, sea salt, palm sugar

TURMERIC GINGER
Turmeric, curcuma, red ginger, tamarind, palm sugar,
Sea salt, black pepper

KOMBUCHA

Natural & Hand crafted in house

ORIGINAL
LEMONGRASS GINGER
TROPICAL FRUIT

All prices are subject to 10% government tax and 7% service charge
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HOT COFFEE

ESPRESSO 30 LARGE CAPPUCINO
DOUBLE ESPRESSO 35 LARGE LATTE
LONG BLACK 38 LARGE FLAT WHITE
MACCHIATO 35
add almond milk 10

MILKSHAKE

VANILLA / CHOCOLATE / STRAWBERRY

WATER & SOFTIES

COKE | COKE ZERO | SPRITE | SODA WATER
BALIAN STILL WATER 330 ml / 750 ml
BALIAN SPARKLING WATER 330 ml / 750 ml

BEER

KURA - KURA Island Ale / Easy ale 330ml
ISLAND BREWING Pilsener

ISLAND BREWING Small hazy

BINTANG

HEINEKEN

SAN MIGUEL

SAN MIGUEL LIGHT

CORONA

GUINNESS SMOOTH

ALBENS CIDER Strawberry / apple / mango

COCKTAIL

APEROL SPRITZER
Aperol, soda water, sparkling wine

TROPICAL SPRITZ
Campari, strawberry rosemary, passion puree, sparkling wine, lemon juice

BELLINI
Peach puree, peach liqueur, sparkling wine

BRUNCH 74
Gin, camomile, elderflower, mint, sparkling wine

FROZE
Rose wine, gin, mix berries, lemon juice

ROSIE ROSE
Rose wine, vodka, elderflower, orange juice, mint

MANO BLOODY MARY
Celery vodka, homemade bbq sauce, tomato juice, |&f sauce, tabasco

SUNDAY PUNCH

Spiced rum, light rum, peach liqueur, orange juice, pineapple juice,
grenadine, aromatic bitter

All prices are subject to 10% government tax and 7% service charge
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BUBBLE

GLS  BTL
TWO ISLAND Pinot Noir Chardonnay Brut 115 550
ZONIN PROSECCO Cuvee / Italy - NV 135 650
CHANDON Brut / Australia - NV 1,200
MOET & CHANDON IMPERIAL BRUT France - NV 2,500
Ask our staff for vintage
WHITE
GLS BTL
TWO ISLAND Sauvignon Blanc - Australia 100 480
YELLOW TAIL Semillon Sauvignon Blanc - Aus 105 510
THE ELEMENTS Sauvignon Blanc - Chile 105 510
WHITE MONKEY Sauvignon Blanc - New Zealand 600
DOMAINE TARIQUET Sauvignon Blanc - France 800
DEETLEFS Chenin Blanc - South Africa 600
DONA DOMINGA Chardonnay - Chile 700
GALLO FAMILY Pinot Grigio - California 650
FANTINI Trebbiano D’abruzzo - Italy 650
RED
GLS  BTL
TWO ISLAND Shiraz - Australia 100 480
YELLOW TAIL Pinot Noir- Australia 105 510
VENTISQUERO CLASICO Cabernet sauvignon - Chile 105 510
TWO ISLAND RESERVE Shiraz - South Australia 650
COUSINO MACUL Syrah - Chile 700
SANGRE DE TORO Original - Spain 900
CHANSON BOURGOGNE Pinot Noir - France 1,200
ROSE
GLS  BTL
TWO ISLAND Australia 100 480
TALL HORSE South Africa 600
MAISON CASTEL France 750
SWEET
GLS BTL
PINO DE BALI NV - Bali 160 500
ROCHE MAZET Muscat medium sweet - France 650

All prices are subject to 10% government tax and 7% service charge



