
23

25

24

22

Rainforest Alliance Certificate Coffee, product according to sustainability standard in criteria covering 
environmental, social and economic sustainability.

FRESH JUICE SELECTION

32 Natural Jasmine Green 
33 Tea Sencha Green Tea
34 Pure Peppermint
35 Pure Chamomile
36 Natural Blueberry Infusion
37 Decaffeinated Tea
38 Pandan Leaf Tea (Lusciously Tea) 
39 Thai Iced Tea (Taste of Thailand)
40 Ginger Tea 

22 Coconut French Toast:
Overnight coconut milk-soaked brioche, toasted and 
served with smoked-coconut ice cream.

23 Chocolate Banana Strudel: 
Banana strudel with cinnamon-flavored bananas 
and chocolate wrapped in filo pastry, served with 
salted caramel ice cream.

24 Crêpe Suzette: 
Classic French crêpe with beurre Suzette sauce, 
served with vanilla ice cream.

25 Fried Apple Pie: 
Served with vanilla ice cream.

26 Octopus Sausage:
Deep-fried chicken sausage shaped like an 
octopus.

27 Kid’s Pancakes: 
Served with marshmallows, chocolate sauce, and 
rainbow sprinkles.

28 Kid’s Omelet: 
Thai-style fried omelet with ham and cheese.

29 Kid’s Fruit Salad: 
Seasonal fruit salad served in orange juice.

1 Cappuccino
2 Americano
3 Espresso / Double Espresso
4 Latte
5 Mocha
6 Espresso Con Panna
7 Espresso Macchiato
8 Vanilla Latte
9 Caramel Cappuccino 

10 Iced Frappe
11 Iced Cappuccino
12 Iced Americano
13 Iced Latte
14 Iced Mocha
15 Iced Vanilla Latte 
16 Iced Caramel Cappuccino

17 Mixed Berries and Banana
18 Mango Mint
19 Ginger and Passionfruit 

20 Orange 26 Mango
21 Pineapple 27 Watermelon
22 Papaya 28 Lime / Lemon
23 Ginger 29 Ginger shot
24 Dragon Fruit
25 Carrot

30 Original Breakfast Tea
31 Earl Grey

Signature Seafood Soy/BeanLocally Source Dairy Product

Vegetarian Pork Peanut Gluten Free Egg Fish Sesame

Spicy Vegan

HOT

COLD

COFFEE SELECTION

TEA SELECTION
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Egg Fish Sesame

Dairy Product

Pork

Soy/Bean

Gluten Free

Seafood

Peanut

Locally Source

Breakfast Cage-Free Eggs: 
Boiled, poached, scrambled, omelet, or fried.

01 Classic Eggs Benedict: 
Two poached eggs served on an English muffin 
with hollandaise sauce and cooked ham.

02 Smoked Salmon Eggs Benedict: 
Two poached eggs served on an English muffin 
with hollandaise sauce and smoked salmon.

03 Luxury Thai-Inspired Poached Eggs:

04 Thai Basil Egg White Omelet: 
Topped with Southern Thai-style crab meat curry.

05 Homemade Bacon Hash and Egg: 
Sautéed potatoes with bell peppers and homemade 
bacon, topped with a fried egg.

06 Honey Bacon Toast: 
Honey-roasted bacon with softly scrambled eggs on 
toasted sourdough.

07 Tofu Scramble: 
Fresh tofu, green onions, coriander leaves, and 
cherry tomatoes served on multigrain bread.

08 Melinjo Egg White Scramble: 
Sautéed local Melingo leaves with egg whites, 
served with tomatoes and mushroom gravy.

09 Avocado Toast: 
Sourdough toast with guacamole and a poached egg.

10 Roasted King Oyster Mushrooms: 
Served with basil pesto and crushed cashew nuts.

11 Aubergine Steak:
Roasted aubergine with olive oil, bagna cauda, coriander 
leaves, and pomegranate.

12 Coconut Oat Porridge: 
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
cashew nuts.
________________________________________

14 Grilled Cheese Sandwich: 
Freshly baked sliced bread with cheddar cheese and 
bacon jam.

15 Breakfast Burrito: 
Scrambled eggs, cheese, broccoli, wrapped in a 
tortilla. 

16 Pan-Fried Salmon Medallion: 
Served with teriyaki sauce, roasted sesame seeds, 
and sautéed Cantonese lettuce.

17 Tori Katsu Kare Rice: 
Crispy breaded chicken cutlet served with jasmine 
rice and homemade curry sauce.

18 Moo Ping: 
Thinly sliced pork shoulder marinated, skewered, 
grilled, and brushed with coconut cream.

19 Khao Niew Nue: 
Fried Thai beef served with sticky rice. 

20 Roti Canai: 
Served with chicken curry.

21 Khao Tom Pla Krapong: 
Rice berry porridge with Samui white snapper and 
ginger sweet pickled plum.

Vegetarian

Signature Spicy Signature Spicy Seafood Soy/BeanLocally Source Dairy Product

Vegetarian Pork Peanut Gluten Free Egg Fish Sesame

Vegan Vegan

Two poached eggs served on brioche with sautéed 
Thai morning glory, pan-fried prawns, and roasted 
chili hollandaise.


