
BREAKFAST À LA CARTE
MENU
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BREAKFAST SPECIALTIES
Fujian - Style Wok-Fried Noodles (E,G,P,SF,S,PK) 550
Egg noodles with prawns, BBQ pork, and garlic chives 
Condiments: 
chili oil, black vinegar, soy sauce, crushed peanuts

Mee Goreng Mamak (D,E,S,TN,V,G)  520
Stir-fried yellow noodles with tofu, potato,
egg and vegetables in a savory spicy sauce 

Silky Rice Soup (G,E,S,PK)  380
Choice of chicken or pork, egg, ginger, fried dough

Nasi Lemak (D,E,F,G,P,SF,S)  520
Fragrant coconut rice served with sambal,
crispy anchovies, boiled eggs, peanuts, cucumber, 
and fried chicken 

Gai Tod Khao Niao (E,S,SF,G) 460
“Street -Style” deep-fried chicken with soft sticky rice 

Morning Pastries Basket (D,G,E,SD,TN,S,V)  480
Choice of 3 morning pastries with butter and preserves

Bread Basket (G,D,E,S,V)  350
Choice of 3 classic toast, sour dough with butter and preserves
*Gluten-free breads available on request

Cereals Bowl (D,G,E,SD,TN,S,V) 360
Choice of regular morning crunch & brans and granola
Choice of regular or plant-based dairy
Choice of banana or dried fruits

Oat Porridge (D,G,TN,V)  420
Choice of regular or plant-based dairy
Mixed berry compote, honey and cracked almond

Yoghurt (D,V) 420
Seasonal fresh fruits bowl, collagen powder, honey

Griddle Platter (G,D,E,TN,V) 460
Choice of pancake or wa�e
Choice of mango-passion fruit, blueberry-berry or classic

Thai Fruit Plate (VG)  250
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Available daily from 7am to 10:30am

BREAKFAST EXPERIENCE
Adult Breakfast Bu�et 1,105
Display, hot and cold beverage included

Kid Breakfast Bu�et (3-11yrs old) 553
Display, hot and cold beverage included

Bubble Breakfast 1,495
Display, hot and cold beverage, 
1 glass of Prosecco per person included

Romantic Breakfast (advance reservation mandatory)  12,500
Set menu for 2 persons, hot and cold beverage, 
1 Bottle of house Champagne, 
premium river view seat included

BREAKFAST SET
Beef bacon and chicken sausage available upon request
to replace pork for all menu items.
All breakfast sets are served with natural yoghurt, fruit salad, 
and your choice of juice and co�ee or tea.

American (E,G,D,S,PK,TN) 890
2 classic eggs, homestyle pancake, toast or bakeries,
pork bacon & sausage, hash brown, roasted tomato
and mushrooms

Japanese Breakfast (F,E,S,SE,G,D,TN)  850
Grilled salmon, tamagoyaki, agedashi tofu,
steamed rice, miso soup, and Japanese pickles 

Thai Breakfast (SF,PK,E,S,TN,G,D) 1,000 
Thai omelette, pork or chicken skewers, steamed rice, 
choice of wok fried pork or chicken with garlic

EGG SPECIALTIES
Egg Benedict (E,F,PK,G,D,S,G) 500
Choice of pork ham or smoked salmon,
spinach on English mu�n, Hollandaise sauce

Poached Eggs & Avocado Toast (G,E,D,V) 500
Crumbled feta cheese, black olive dust

Kai Jiao (E,F,S,G) 470
3 eggs sautéed with basil, chilli, cherry tomato, 
coriander, �sh sauce and red onions served
with Thai chilli sauce 

Classic Egg 3 (G,D,E,V,S) 470
Choice of fried, scramble or omelette with
condiments and toast & butter

SIDES
Grilled Ham (PK) 200 
Grilled Chicken 200 
Crispy Bacon (PK) 180 
Smoked Salmon (F) 200 
Breakfast Sausage (G) 200
Sautéed Spinach (VG) 180 
Roasted Tomato (VG) 180
Hash Brown (V,G) 180 
Sautéed Mushrooms (V) 180 
Miso Soup (V) 180
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