YOUR UNIQUE CULINARY EXPERIENCES

INNOVATIVE - MEMORABLE - CASUAL - PROVOCATIVE

s

/M OMENTS



FIRST FLAVOURS & BREAKFAST

BREAKFAST BURRITO

BAKED BEETROOT SALAD (VE)

3 EGG SKILLET

PARMA BAGEL

<::> MELBA GREENS (V)

LASSI (V)

P
L
——

WILD MUSHROOM CAPPUCCINO (V)

MARY ESPANOLA ON THE ROCKS (VE)

E

O

£

o

(V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN
IF YOU HAVE ANY CONCERNS RECARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

[



—
SILOGS & MORE

AUSTRALIAN WAGYU

SOLESILOG

O

FRANK S - ILOG

FITNESSILOG (V)

SIGNATURE CHAMPORADO

g

L (V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN
\ / IF YOU HAVE ANY CONCERNS RECARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.







SIGNATURE PANCAKES

MOLTEN UBE PANCAKE (V) =

BLOOMING CAKE (VE)

O —

OKONOMIYAKI (V)

THE BME CAKE O

HALO-HALO! CREATE YOUR OWN

2

( (V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN h
\ / IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.




SWEET ENDING

m— GRANOLA BOWL (V)(S)

FRENCH TOAST

ORANGE BLOSSOM POT

Ll O BELGIUM WAFFLES (VE)

SIGNATURE HOMEMADE PASTRIES

E

O

h (V) VEGETARIAN (VN) VEGAN (S) CONTAINS SHELLFISH (N) CONTAINS NUTS (D) CONTAINS DAIRY (G) CONTAINS GLUTEN
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

T

o



	MENU
	AUTHENTIQUE
	INNOVATIVE, HEALTHY, CONNECTIVE - AN A LA CARTE BRUNCH EXPERIENCE WITH FILIPINO INFLUENCE
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	PARMA BAGEL
	PROCIUTTO DI PARMA / SPINACH / LOCALLY SOURCED MELON / RICOTTA CHEESE
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