
[C] Celery [G] Gluten  [S] Shellfish [E] Egg 
[F] Fish [A] Alcohol [D] Dairy     [M] Mustard 
[N] Nuts [SE] Sesame [SO] Soya [V] Vegetarian (meat & fish free)

Please advise your server if you have any allergies.
Prices include 10% service charge and 8% government tax (SST).

week end brunc h menu
SATURDAY & SUNDAY

AVAILABLE ON WEEKENDS AND PUBLIC HOLIDAY

STARTERS  
CHIA SEED BOWL ~ RM32     120

Chia seed in oat milk, seasonal fruits, fresh berries, 
 topped with toasted coconut, seeds and nuts

[D] [N] [V]

BREAKFAST PANNA COTTA ~ RM28     110
Cashew nut panna cotta, house roasted granola, passion fruit, 

organic honey drizzle, and sesame seed tuile
[G] [D] [N] [SE] [SO] [V]

GREEN GODDESS ~ RM42     160
Sourdough toast with avocado, poached egg, zucchini ribbons, 

asparagus, baby rocket leaves, and pea shoots 
[G] [E] [V] 

MAIN COURSE

CHEF ALI’S SHAKSHUKA ~ RM56     210
Blistered cherry tomatoes, charred peppers, cumin, paprika, 

farm fresh eggs, lamb merguez, and burrata 
[E] [D]

GOURMET CROISSANT ~ RM42     160 
Smoked salmon, scrambled egg, dill, chive crème fraiche, 

trout roe, crispy potato sticks, and dill oil 
[G] [E] [F] [D]

GRAIN-FED RUMP CAP ~ RM55     210  
Chargrilled picanha steak, fried egg, salsa verde,

 charred broccolini, arugula salad and golden fries
[G] [E]

ARTHUR'S DOUBLE SMASH ~ RM36     140  
Double smash beef patties, Gruyère, caramelized onions, crispy shallots, 

and roasted garlic aioli on a toasted brioche bun, golden fries and onion soup for dipping
[G] [E] [D] [M] 

BENEDICT ~ RM35     130
Crab salad, asparagus spears, soft poached eggs, orange miso hollandaise, and furikake

[S] [E] [F] [D] [SO] 

BREAKFAST BURRITO ~ RM30     110
Charred flour tortilla, roasted peppers, mushrooms, goat cheese, 

scrambled egg, and house salsa
[G] [E] [D]


