
    

SIGNATURE BREAKFAST MENUSIGNATURE BREAKFAST MENUSIGNATURE BREAKFAST MENUSIGNATURE BREAKFAST MENU    

created in partnership with three-star Michelin Chef Jean-Georges Vongerichten 

    

    

Espresso Espresso Espresso Espresso SSSSteamed teamed teamed teamed EEEEggsggsggsggs                                18.0018.0018.0018.00    

A revelation simplicity. A breakfast innovation. Fresh eggs are steamed with the high-pressure espresso steamer to 

create a light and fluffy ‘a la minute’ soufflé. Simple toasted brioche is the perfect platform to experience this dish. 

 

CroqueCroqueCroqueCroque----MadameMadameMadameMadame                                        24.0024.0024.0024.00    

Our reinterpretation of the Croque Madame, crunchy toast and soft cheese joined by softly-fried eggs create a 

textural exploration. A topping of citrus-chili hollandaise spices the dish and adds a layer of richness and indulgence. 

 

Goat Cheese Gruyere Custard Goat Cheese Gruyere Custard Goat Cheese Gruyere Custard Goat Cheese Gruyere Custard with black olive tapenade and dill                  32.0032.0032.0032.00    

A textural deconstruction of a Provencal quiche, this dish is an experience of temperature and texture. Warm goat 

cheese custard is topped with cold goat cheese foam with intense effect on the palate. Black olive puree contrasts 

with dill puree and grilled sourdough offers a slightly smoky crust. 

 

Smoked SSmoked SSmoked SSmoked Salmalmalmalmonononon + Steamed Silken Tofu  + Steamed Silken Tofu  + Steamed Silken Tofu  + Steamed Silken Tofu with fresh raspberry vinaigrette                    32.0032.0032.0032.00    

Crunchy bagel slices emphasize the softness of the salmon and tofu. Fresh raspberry vinegar and pickled Asian chillis 

excite the palate. This dish has all the textural and flavour counterpoints of its inspiration – the New York City classic 

bagel + lox – with the heart-healthy substitution of silken tofu in place of the cream cheese. 

 

Buckwheat CrêpeBuckwheat CrêpeBuckwheat CrêpeBuckwheat Crêpe    with spinach and herbswith spinach and herbswith spinach and herbswith spinach and herbs                                20.0020.0020.0020.00    

This classic buckwheat crepe is filled with a blend of gruyere cheese, spinach and several fresh herbs. At first bite  

this dish seems like a familiar standard, but as flavours develop the herbs begin to unravel and each bite becomes 

savoury exercise in discovery. 

    

Spiced Irish Spiced Irish Spiced Irish Spiced Irish Oatmeal SOatmeal SOatmeal SOatmeal Souffléouffléouffléoufflé + Fresh Berries + Fresh Berries + Fresh Berries + Fresh Berries                                22.0022.0022.0022.00    

Warming and heart-healthy oatmeal is transformed into a soft and airy soufflé. Gentle savoury spices and brown 

sugar add depth and dimension, and quickly warmed fresh berries round out the dish with a startling tartness and 

vibrant freshness. 

    

JG EYE OPENERSJG EYE OPENERSJG EYE OPENERSJG EYE OPENERS    

Cherry-lemon-pepper shot        12.00 

Carrot-orange-passion shot        12.00 

Fresh strawberry lemonade        12.00 

Honeydew-passion-chili shot        12.00 

Mango-chili-lime shot        12.00 

Raspberry-pineapple-clove shot        12.00 

Strawberry-banana-lime shot        12.00 

White peach-cranberry shot        12.00 

    

 
 
 
 
 
 
 
 
 
 
    

Kindly notify one of our associates if you have any allergic intolerances 
Above prices are subject to 5% government tax and 10% service charge 


