Signature Breakfast @&

farmhouse eggs any style on toasted
sourdough, hashbrown, bacon, sausage,
sauteed mushrooms, baked beans,

and grilled tomato

Legian Egg Benedict

soft poached eggs on grilled gammon ham,
homemade English muffin, with sauteed
spinach and grilled tomato

Seared Peppered Steak and Egg &
Australian tenderloin (100gr) with sauteed
mushrooms, caramelised onion, cherry
tomato, sunny side up egg, watercress

Smashed Avocado Y&
on toasted sourdough with poached egg
and cherry tomato

Cured Norwegian Salmon &<
with scrambled egg on toasted sourdough,
red onion, caper salsa

Shakshouka

baked egg and bean, beef chorizo capsicum,
tomato, cumin, coriander, feta cheese, with
labneh and sourdough

Croque Madame @&

toasted coated bread, melted cheese,
creamy bechamel and smoked ham, sweet
roasted potato salad and sunny side up egg

Sunshine ® &

soft and crispy croissant stuffed with
scrambled egg, melted cheese,
smoked ham, and spring onion

Vegetarian Green Curry v ®
simmered carrot, eggplant, mushroom,
zucchini, onion, served with steamed rice
and rice crackers

Egg Rostini
fried egg, avocado, smoked ham, tomato
relish, and cilantro served on potato rosti

Pancake Stack or Homemade Waffle
with maple syrup, wild berry compote,
whipped cream

Nasi Goreng or Mie Goreng
Kampung Padma % 4

wok fried rice or egg noodles with squid,
shrimp, chicken satay and peanut sauce,
sunny side up egg, melinjo crackers,
pickled vegetables, fried shallot, and
chilli sambal

French Toast V% &
with maple syrup, strawberry, caramelised
pecan and cream cheese

Dragon Fruit Bowl ¥ ®
with banana, strawberry, granola, almond
flakes, pumpkin seeds, walnut

Mango Pomelo Bowl Y E®
with sunflower seeds, pomelo, dragon fruit,
chia seeds

Egg Fritata 8®
soft and tender egg white omelette with
cheddar cheese and potato galette

English Chicken Pot Pie
creamy chicken, carrot, celery, leek, onion in
butter cream sauce wrapped with puff pastry

Grilled Eggplant ® Y
marinated with miso, served with
watercress salad, tamarind sauce

Aunty Jonah Crab Cake %

crumbed crisp Asian twisted with kaffir
lime leaf & lime juice, avocado guacamole,
ponzu vinaigrette

Please inform our staff for any special dietary
requirements.

v vegetarian % contains nut

contains pork

@ gluten free

j spicy é contains alcohol

contains dairy

ci’y) contains seafood



Espresso Martini
vodka, coffee liqueur,
espresso

Cocojito

white rum, coconut
ligueur, lime wedges,
simple syrup, mint leaves

Cosmopolitan
vodka, triple sec,
cranberry juice,
lime wedges

Margarita
tequila, triple sec,
lime juice

Pina Colada

white rum, coconut
liqueur, pineapple juice,
coconut milk

Caipiroska
vodka, brown sugar,
lime wedges

Bloody Mary

vodka, tomato juice,
lemon juice, salt and
pepper, worcestershire
sauce, tabasco

Daiquiri

Banana | Lime | Strawberry
white rum, lime juice,
simple syrup

Padma Sling

gin, lime juice, pineapple
juice, grenadine syrup,
bitter, soda water

Mai Tai

light rum, dark rum, lime
juice, pineapple juice,
grenadine syrup

Baileys’ Comet
Baileys’ banana liqueur,
coffee liqueur, milk, banana

Illusion
gin, melon liqueur,
triple sec, pineapple juice

Planet Melon
pineapple liqueur,
watermelon fruit,
guava juice, lime juice

Star Passion
vodka, blue curacao,
pineapple liqueur,
pineapple juice,
orange juice

Shirley Temple
lemonade and
grenadine syrup

Energiser
banana fruit, papaya fruit,
orange juice

Strawberry Cooler
strawberry fruit,

lime juice, lemonade,
passion fruit juice

Squash

Orange | Lime
orange or lime juice,
lemonade

Bintang/ Radler
Kura Kura

White
Chardonnay
Sauvignon Blanc

Red
Cabernet Sauvignon
Shiraz

Rose
Sparkling

Chocolate | Vanilla |
Strawberry

Banana | Strawberry |
Mango | Pineapple

Orange | Apple | Guava |
Pineapple | Lime

Coke | Sprite |
Tonic Water | Coke Zero |
Soda Water

Alcoholic drinks are available
at cocktail hour from 5PM to 7PM
for guests age 18+.



