
$29

Chef’s
Recommendation

Prices stated are in Singapore dollars, subject to 10% service charge
and prevailing government tax.

Brunch Menu

+Twelve Brunch
Choice of organic eggs: Scrambled, Omelette (Classic or White),
Sunny Side Up, Soft-boiled or Poached

Choice of: Homemade Pork Bacon Slab, Teriyaki Style Salmon Belly
or Italian Rough Sausages

Crispy Potato Shreds, Green Chargrilled Asparagus,
Flamed Golden Pineapple and Rum Glaze, Roasted Vine Tomato, Toasted Brioche

Sourdough Avocado Toast
Tasmania Smoked Trout, Zesty Seasoned Avocado, Poached Egg,
Coriander Cress

Wagyu Steak and Egg Wrap
Grilled Wagyu Tenderloin, Chimichurri, Fluffy Scrambled Egg, Pickles

Double Cream Yoghurt Parfait
Manuka Honey Roasted Organic Oats, Greek Yoghurt,
Fresh Spring Berries

Golden Vanilla Pancake
Oak Barrel Aged Maple Syrup, Toasted Sicilian Pistachio,
Whipped Mascarpone Cream, Butter

$23

$27

$15

$23

Available during morning session on Fridays to Sundays only

Alcohol Dairy Egg Fish Gluten

Legume Mustard Nuts Pork Sesame Seafood Soy Vegetarian

Celery Chickpea
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