HRER
PASTRY COMBO

Danish & Drink
Choice of a cup of Teh Tarik or Kopi
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SGD 10

2

TR
BEVERAGES

TEH TARIK / KOPI / MILO - 7

TEH HALIA - 7.50

COFFEE

Fresh Brewed Coffee / Americano
Cappuccino / Latte / Flat White

Espresso / Macchiato / Mochachino — 8

CLASSICTEA - &

English Breakfast / Earl Grey / Chamomile
Peppermint / Jasmine / Darjeeling

ARTISAN SELECTION
(GRYPHON) - 107

White Ginger Lily / Pearl of the Orient / Nymph of the Nile
Coba Cabana / Azteca D’Oro / Osmanthus Sencha

‘chargeable per pot
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THE SIGNATURE
BREAKFAST

The
Lobby
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SHANGRI-LA SINGAPORE

TAMTO 11AM 752114
(LAST ORDER 10.30AM)
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A
BREAKFAST A LA CARTE

AVATLABLE DAILY
HA

¢

=3 B
LOCAL BUFFET

SATURDAY, SUNDAY AND PUBLIC HOLIDAY
B BIR KA ERT

SGD 42 per adult
SGD 21 per child

Savour a wide selection of local appetisers and desserts from
the buffet and complete the experience with a choice of one of our
signature dishes, along with a cup of Kopi or Teh Tarik.
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NASI LEMAK — 26
WER COBES

This dish is a perfect medley of flavours. With pandan-scented
rice infused with coconut milk, served with crispy anchovies,
peanuts, fried egg, cucumber slices, fried chicken and piquant
homemade sambal, it makes for the perfect hearty breakfast.
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ROTI PRATA WITH DHALCHA AND FISH CURRY - 17
B2 IO B 5 28 % W UE &

In collaboration with renowned Springleaf Prata Place, this Indian
flat bread is made with stretched dough that is fried with ghee for a
crisp outer layer that is fluffy inside. It is best complemented with
classic Indian vegetarian curry and fish curry.
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FRIED CARROT CAKE (CHAI TOW KWAY) — 12
WE MEGERR) ©OES

Alocal delight, this savoury carrot cake is made of steamed white
radish and fried with preserved radish called ‘chai poh’, egg and
sweet dark soya sauce, and garnished with spring onions.
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WANTON MEE — 19
Z&FE Q¢

A perennial favourite amongst Singaporeans. Soft and springy egg
noodles tossed with special black sauce and barbequed pork,
accompanied by a bowl of flavourful pork and shrimp dumpling soup.
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HAINANESE PORRIDGE — 14

BRI &

A simple and comforting breakfast for all palates. This savoury grainy
Hainanese porridge is cooked with tender minced pork balls, meat
slices and ginger, and served with golden brown Chinese crullers.
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SOFT BOILED EGGS WITH KAYA TOAST — 12
PR ER ML OR8¢

The traditional local breakfast. Thin slices of crisp toasted bread
served with slivers of savoury butter and a generous spread of
homemade kaya, a traditional jam made with coconut and eggs. For
an elevated taste, add a dash of dark soya sauce and white pepper to
the soft-boiled eggs and enjoy it as a dip.
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Prices are subject to 10% service charge and prevailing government taxes.

P bR S5 h0% R 45 3% R BURI 2 B



