Breakfast Menu



SUGARSAND BREAKFAST

HOT COLD

Vegetarian Rice Bowl, Japanese rice, 95 Granola, yogurt, seasonal fruits (V) (N)

beetroots, avocado, cucumber, corn, wasabi Bircher Muesli, almond nuts, berries,

lime marination, créme fraiche, furikake (L) caramel sauce. chia seed. banana (V) (N)

Chawanmushi, Egg custard, crab, 90 Baker’s Basket, danish pastries (V)

edamame, chives, dashi broth . )
Pitaya Bowl, pineapple, almonds, coconut,

Okonomiyaki with Egg, Poached egg, M0 hatcha powder, roasted almond (V) (N)

pork bacon, tonkatsu, mayo, sesame,

spring onion, katsuobushi (P) (L) SWEET

Breakfast Your Way, boiled egg, poached, 125 Waffle, classic Belgian waffle with honey,

omelette, scrambled or fried egg with bacon, strawberry compote & caramel sauce (L)

potatoes, sausage, roasted tomato, baked bean,
uehisern S iees: (2 Cilembu Brilée, local sweet potato,

vanilla diplomat, granola, orange pickle,
vanilla ice cream, pistachio (L) (N)

Breakfast Toast Three Ways, smashed avocado, 115

saute mushrooms, corn salsa, heirloom tomatoes,
sumac & salmon Japanese Pancakes, caramel sauce, fresh

berries, seasonal fruits, almonds (L) (N)

Eggs on Toast, poached egg, smashed avocado, 105
and salsa (N) French Toast , Caramelized honey butter,

milk bread, mix berries, vanilla gelato,

Healthy Breakfast, asparagus, avocado, egg white, 105 almond (L) (N)

tomato & corn (V) '
Fruit Platter, seasonal fresh fruits

@’\ Benedict or Florentine, poached eggs, kale, 105
hollandaise, pork ham (V) (P)

Breakfast Sandwich, scrambled egg, smoked 145

salmon, fried capers, bronze fennel, yuzu cream

SIDE

Bacon Pork or Beef
Sausage Beef or Chicken
Hash Browns

Sautéed Mushroom

cheese, pickled, asparagus, potato chips,
avocado dip (Choice of bagel, croissant, brioche,

ORI ) Sautéed Asparagus

Meat & Egg, hot smoked cure short plate, 135

potato chips, sunny side-up, mushroom,

BBQ sauce, chimichurri, pickled cucumber

Gluten Free Oatmeal, caramelized banana, 90 Exf) zEg:‘:ARIAN

raspberry, cream peanut butter, blueberry, mint, (GF) GLUTEN FREE

almond mllk, sliced almond (P) CONTAINS PORK
é\ Bak Mi Goreng, egg noodles, chicken, 105 (N) CONTAINS NUTS

pork char siew, bean sprouts, soy bean crackers (P) (9 CONTAINS LACTOSE

‘ CAN BE MADE VEGETARIAN
@w Chifa Fried Rice, chicken, pork belly, sunny egg, 110
pickles, soya bean crackers (P) Al prices are subject to 10% service charge
& 11% government tax.

Bubur Ayam, cakwe, boiled egg, chicken broth, 85

Should you have any dietary requirements
i W @ W g
prawn cracker please inform your waiter.



Lunch Menu



STARTER GIE

xi

EDAMAME (VE)(GF)
Steamed / grilled, rock salt, teriyaki glazed, lime

TUNA TAR-TAR (L)
Avocado, tobiko, creme fraiche, micro cress,
wasabi lime soy, crackers

SALMON TAR-TAR (L)
Avocado, tobiko, creme fraiche, micro cress,
wasabi lime soy, crackers

POPCORN SHRIMP
Rock shrimp tempura, honey spicy mayo,
sesame seed

WAGYU GYOZA (1)
Steamed gyoza, mushroom, spring onion, lime
ginger dressing, Kewpie mayo

SALMON CRUDO
Thin slices, pickled apple, spring onion, leek, black
tobiko, ponzu, sesame seeds, shiso oil, micro cress

TEMPURA MORIAWASE
Prawn tempura with seasonal vegetables,
ten shoyu, harissa mayo

CRISPY RICE SPICY TUNA
Tuna marination, spring onion, avocado,
yuzu mayo, sesame, black tobiko, jalapeno

KANI CROQUETE ()
Spring onion, yuzu mayo, purple potato mousse,
micro cress

CHICKEN WING
Japanese marination, robata style, lime,
rock salt, togarashi

EBI TACOS
Shrimp marination, avocado crema, pico de gallo,
shredded nori

TACOS 3 WAY
Tuna, salmon and crab, sesame soy sauce,
avocado, crispy nori

GLAZED CHICKEN
Chicken karaage, sweet chili marination, sesame
seed, micro cress

PRAWN SALAD (L)

Lettuce, charred broccoli, radish, edamame,
avocado, apple, parmesan cheese, quail egg,
wasabi mayo dressing

CRAB STICK SALAD
Crab tempura, mango, avocado, cucumber, micro
cress, citrus ginger dressing
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AHI TUNA SLIDER () 155
Japanese slaw, yuzu mayo, citrus teriyaki and tonkatsu,
crispy potato, milk bun

JAPANESE CHICKEN CURRY 170
Potato, carrot, onion, katsu style, fried quinoa,
beni sogha

CHICKEN TERIYAKI FLATBREAD (L) 165
Chicken teriyaki, Japanese mayo, mozzarella, furikake,
katsuobushi, shredded nori

TUNA MAGURO PIZZA () 175
Yellowfin tuna, truffle mayo, yuzu mayo,
pickled onion, furikake, micro cress

WAGYU BEEF BURGER (L) 195
Cheddar cheese, pickles, camote ketchup,

milk bun

CHICKEN KATSU SANDWICH (1) 170

Slaw, Japanese mayo, brioche

OCTOPUS (1) 155
Yuzu mitsuba sauce, cherry tomato, potato mousse,
crispy capers, micro cress

YAKITORI WAGYU BEEF KIWAMI 9+ 255
Baby leeks, smoked BBQ sauce, sesame seed

CHICKEN YAKITORI 125
Baby leeks, sweet yakitori sauce, sesame seed

MORE SERIOUS_ <> -2

PORK RAMEN (P) 155
Bok choy, spring onion, sweet corn, pork chashu,
onsen egg, narutomaki, creamy pork broth

CHICKEN TERIYAKI (1) 170
Homemade teriyaki sauce, corn pure,
eryngii mushroom, asparagus

BABY CHICKEN (L) 185
Herbs marination, yoghurt dip, micro cress

YAKISOBA 190
Squid, prawn and scallop, seasonal vegetable,
Japanese sauce, rice crackers

KIWAMI WAGYU BOLLAR BLADE marbling 9+ 415
250 gram, charred baby kailan, eryngii mushroom

YAKIMESHI WAGYU 240
Wagyu Beef, cabbage, shimeji mushroom, corn,
edamame, crisply garlic, rice crackers

KING PRAWN (GF)(1) 255
Mango salsa, yuzu kosho, corn purée

All prices are quoted in thousands of Indonesian Rupiah
and subject to 10% service charge and 11% prevailing government tax.






