KID'S CORNER

N
22 OCTOPUS SAUSAGE § 24 KID’S OMELET @ &7 O
Deep-fried chicken sausage shaped Thai-style fried omelet with ham and cheese.

like an octopus.

23 KID’S PANCAKES & & O 5% 25 KID’S FRUIT SALAD ¥ BREAKFAST MENU

Served with marshmallows, chocolate Seasonal fruit salad served in orange juice.

sauce, and rainbow sprinkles. ‘ COFFEE SELECTION @ FRESH JUICE SELECTION

} HOT COFFEE 20 Orange 25 Mango
SWEET & DELICIOUS 01 Cappuccino 21 Pineapple 26 Watermelon
26 COCONUT FRENCH TOAST @880 8 % 02 Americano 22 Papaya 27 Lime / Lemon

Overnight coconut milk-soaked brioche, 03 Espresso / Double Espresso 23 Ginger & 28 Carrot &

toasted and served withsmoked-coconut
ice cream.

04 Latte 24 Dragon Fruit 29 Ginger Shot
05 Mocha

06 Espresso Con Panna j TEA SELECTION @
27 CHOCOLATE BANANA STRUDEL @8O 8 % & 07 Espresso Macchiato ' -

Banana strudel with cinnomon—ﬂo.vor.ed ¢ 08 Vanilla Latte BLACK TEA
bananas and chocolate wrapped in filo 30 Original Breakfast Tea

pastry, served with salted caramel ice cream. 09 Caramel Cappuccino @

. 31 Earl Grey
28 CREPE SUZETTE @40 T % . . GREEN & HERBAL TEA
Classic French crépe with Beurre Suzette 32 Natural Jasmine Green Tea

sauce, served with vanilla ice cream.

COLD COFFEE

10 Iced Frappe 33 Sencha Green Tea

11 lced Cappuccino 34 Pure Peppermint

29 FRIED APPLEPIE @80 8% &

Served with vanilla ice cream.

12 Iced Americano 35 Pure Chamomile

13 Iced Latte

14 Iced Mocha

15 Iced Vanilla Latte &

16 Iced Caramel Cappuccino

36 Natural Blueberry Infusion
37 Decaffeinated Tea

38 Pandan Leaf Tea §

39 Thai lced Tea

40 Ginger Tea dex

SIGNATURE SMOOTHIE

17 Mixed Berries and Banana
18 Mango Mint @
19 Ginger and Passionfruit § &

) Locally Sourced E}ﬁ}Vegeh:lricm (ﬁf’Vegon

@) Sustainable Pork B® Fish @ Shellfish/Seafood/Crustacean

‘o2 Locally Sourced %Vegetorian (ﬁf’Vegon @Susminqble Pork B@)Fish @ShelIﬁsh/Secfood/Crustctceon
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Please let one of our staff know if you have any dietary requirements, food allergies or food intolerances. Please let one of our staff know if you have any dietary requirements, food allergies or food intolerances.
Kiree breakfast operation hours from 7:00 AM till 10:30 AM Kiree breakfast operation hours from 7:00 AM till 10:30 AM



EGG SELECTION
BREAKFAST CAGE-FREE EGGS: O%

Boiled, poached, scrambled, omelet, or fried.

HEALTHY OPTION

07 TOFU SCRAMBLE & § ¥
Fresh tofu, green onions, coriander
leaves, and cherry fomatoes served on
multigrain bread.

08 MELINJO EGG WHITE SCRAMBLE
O8& &
Sautéed local Melinjo leaves with egg
whites, served with ftomatoes and
mushroom gravy.

09 AVOCADO TOAST 0% § %
Sourdough toast with guacamole and a
poached egg.

11 AUBERGINE STEAK ¥
Roasted aubergine with olive oil, bagna
cauda, coriander leaves,and
pomegranate.

12 COCONUT OAT PORRIDGE § T

Hot oatmeal cooked in coconut milk.

13 ACAI BOWL §@ % &
Acai purée with banana, blueberries,
strawberries, and yogurt, served with
the following toppings:
Banana, mango, kiwi, strawberries,
blueberries, homemade granola,
almonds, sunflower seeds, pumpkin
seeds, and cashew nuts.

01 CLASSIC EGGS BENEDICT O & B8
Two poached eggs served on an English muffin
with hollandaise sauce and cooked ham.

10 ROASTED KING OYSTER
MUSHROOMS &
Served with basil pesto and crushed
cashew nuts.

SOMETHING MORE FOR BREAKFAST

14 GRILLED CHEESE SANDWICH % @ &
Freshly baked sliced bread with cheddar cheese
and bacon jam.

02 SMOKED SALMON EGGS BENEDICT
O 8@ x»
Two poached eggs served on an English muffin

with hollandaise sauce and smoked salmon. 15 BREAKFAST BURRITO &f& O %

Scrambled eggs, cheese, broccoli, wrapped in
a tortilla.

16 PAN-FRIED SALMON MEDALLION § & x® S®
Served with teriyaki sauce, roasted sesame seeds,
and sautéed Cantonese lettuce.

03 THAI-INSPIRED POACHED EGGS
ORLE&S
Two poached eggs served on brioche with
sautéed Thai morning glory, pan-fried prawns,
and roasted chili hollandaise.

ASIAN SELECTION
17 TORI KATSU KARE RICE ¢ %° §

Crispy breaded chicken cutlet served
with jasmine rice and homemade curry
sauce.

04 THAI BASIL EGG WHITE OMELET O € § & J
Topped with Southern Thai-style crab meat curry.

19 KHAO NIEW NUE & £ 8 &

Fried Thai beef served with sticky rice.

05 HOMEMADE BACON HASH AND EGG ()%
Sautéed potatoes with bell peppers and
homemade bacon, topped with a fried egg.

20 ROTI CANAI § & x> J
Served with chicken curry.

18 MOO PING & 7 & &
Thinly sliced pork shoulder marinated,
skewered, grilled, and brushed with
coconut cream.

21 KHAO TOM PLA KRAPONG ¢ § x> (&
Riceberry porridge with Samui white
snapper and ginger sweet pickled plum.

06 HONEY BACON TOAST O
Honey-roasted bacon with softly scrambled
eggs on toasted sourdough.
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Please let one of our staff know if you have any dietary requirements, food allergies or food intolerances.
Kiree breakfast operation hours from 7:00 AM till 10:30 AM
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