
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts. 

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

BREAKFAST A LA CARTE 
 
AVAILABLE FROM 6AM TO 12NOON 
 
YOGHURT AND BERRIES  24 
Selection of mixed berries with choice of natural, Greek, blueberry 
mango or strawberry yoghurt 

 
SEASONAL FRUITS  16 
Selection of mixed seasonal fruits 

 
CEREALS  16 
Cornflakes, coco pops, raisin bran, all bran, weetabix, granola 
served with choice of whole, low fat or soy milk 
seasonal berries, raisins and brown sugar 
Gluten free cereal available upon request 

 
IRISH OATMEAL  18 
Steel-cut Irish oatmeal porridge served with honey, brown sugar 
cinnamon, raisins and choice of whole or low fat milk 

 
HOMEMADE BIRCHER MUESLI  18 
Swiss style bircher muesli with honey, yoghurt and fresh berries 
served with choice of whole, low fat or soy milk 

 
PANCAKES  20 
Choice of old-fashioned buttermilk, blueberry or banana pancakes 
served with Vermont maple syrup, berries, butter, whipped cream 
Gluten free option available upon request 

 
TRADITIONAL BELGIUM WAFFLES  20 
Selection of plain, blueberry or banana waffles 
served with Vermont maple syrup, mixed berries, butter, whipped cream 

 
FRENCH TOAST  20 
Brioche bread served with Vermont maple syrup 
butter, mixed berries, whipped cream 

 
 
 
 
 
 
 
 
 
 1911



The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts. 

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

FROM THE MANDARIN ORIENTAL BAKERY 

 
HOMEMADE BAKERY BASKET  20 
Selection of homemade croissants, pain au chocolat, banana bread 
and whole wheat or white toast served with butter, fruit preserves 
hazelnut spread and honey 

 
SELECTION OF MUFFINS  18 
Baked blueberry oats, apple all-bran and ginger-carrot muffin 
served with butter, fruits preserves, hazelnuts spread and honey 

 

FRESH FARMHOUSE EGGS 

 

FARMHOUSE EGGS   20 
Two fresh farmhouse eggs cooked to your liking with choice of 
apple wood-smoked bacon, honey-glazed gammon ham, chicken 
veal or pork sausages accompanied by oven-baked truss tomato 
sautéed mushrooms and breakfast potatoes 

 

EGGS BENEDICT   24 
Two poached farmhouse eggs with honey-glazed gammon ham or 
smoked salmon on toasted English muffin with Hollandaise sauce 
accompanied by oven-baked truss tomato, sautéed mushrooms and 
breakfast potatoes 

 

EGG WHITE OMELETTE   24 
Egg white with seasonal vegetables, sautéed mushroom, goat cheese 
and spinach accompanied by oven-baked truss tomato, sautéed 
mushrooms and breakfast potatoes 

 

STEAK AND EGG   36 

Your choice of eggs with Angus beef sirloin steak accompanied by 

sautéed mushroom, asparagus, oven-baked truss 

tomato and breakfast potatoes 

 

AVOCADO EGG TOAST   32 

Sourdough toast and poached egg with smoke salmon, radish 

and mashed avocado, accompanied by oven-baked 
truss tomato and breakfast potatoes 



The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts. 

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

FROM THE REGION 
 

CONGEE   18 

Your choice of plain, chicken, pork or seafood congee  

with pickled vegetables, century egg, spring onions and Chinese crispy youtiao 

 

NASI LEMAK  24 

Traditional Malay coconut rice served with ikan bilis, fried chicken 

sambal prawns, vegetable achar and fried egg 

 

ROTI PRATA  22 

Indian griddle bread served with chicken or vegetable curry and chutney 

 

DOSA   18 

Southern Indian crêpe served with lentils, vegetable chowder 

chutney and traditional condiments 

 

PRAWN WONTON NOODLE SOUP WITH  26 

KUROBUTA PORK CHAR SIEW 

Egg noodles in superior chicken broth, prawn wontons 

barbecued char siew pork and green vegetables 

 

VEGETARIAN BEE HOON   26 

Stir-fried rice vermicelli, beansprouts, kailan, mushrooms and carrot 



The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts. 

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

COLD BEVERAGES 
 
MINERAL WATER  

Aqua Panna – 500ml 14 

Aqua Panna – 750ml 16 

 
SPARKLING MINERAL WATER  

Perrier – 330ml 10 

San Pellegrino – 500ml 14 

San Pellegrino – 750ml 16 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts. 

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

FRESHLY SQUEEZED FRUIT JUICES 12 

Orange, grapefruit, honeydew melon 

apple, pineapple, watermelon 

or any combination 

 
COLD PRESSED VEGETABLE JUICES 12 

Carrot, celery, cucumber, tomato or any combination 

 
LASSI 16 

Mango, banana, berries or natural 

 



The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts. 

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

HOT BEVERAGES 
 
FRESHLY BREWED COFFEE  

Regular coffee 8 

Espresso 8 

Double espresso 12 

Cappuccino 10 

Latte 10 

Decaffeinated coffee 8 

 
SELECTION OF FRESHLY BREWED TEAS 12 

Breakfast Earl Grey, French Earl Grey, Royal Darjeeling  

Jasmine Queen, Emperor Sencha, Moroccan Mint 

 
 


