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ALL- DAYBREAKFAST L

Avallable 6. 30 a.m. - 10.00 p.m.

¥
=

1. KHAO YAI FAVOURITE® 350
BREAKFAST

two eggs cooked any style (fried, omelette,
scrambled, poached or boiled) served with
your choice of ham ® or sausage ® | bacon,
hash brown potatoes, a Danish, toast and
a croissant with butter and a selection of
preserves
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2. Ur BREAKFAST 380

Eggs Benedict with smoked salmon and
Hollandaise sauce served with hash brown
potatoes, mixed green salad, a bread basket,
butter and a selection of preserves

wmmmnms 1‘UL‘UL‘Uﬂﬂ(ﬂ LYALDUTUATY
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3. ASIAN BREAKFAST 250

a bowl of congee or boiled rice with chicken,
pork ® or fish served with a soft-boiled egg

and sliced seasonal fresh fruits

yaosidaladend@eu 130 vsetiduld ny vie
Ua1 i@snnseulvoauau wazkaldnugania

4. PAPILLON’S HEALTHY * ®© 350
BREAKFAST

superfood avocado and egg toast with kale
tapenade served with a mini booster bowl

yao s NaguaIw Ut lEsnnsauerhianle
14 e uazn3nleiise

All breakfast sets are served with a selection
of seasonal fruits, your choice of fresh juice
(orange, guava, pineapple or apple) and coffee,
tea or hot chocolate

‘ummmsmwmﬂ LasW‘wsauwahJ Yrualstan
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5. KHAO TOM GAl/ 180

MOO w /PLA
boiled rice with chicken, pork or fish

¥ v 1 =)
drdula vy vieuan

6. KHAO TOM GOONG

boiled rice with shrimp, served with
an onsen egg

250

¥ Y v a6 2 1
draduds dsvinseulveouisu

® Dork | X Healthy | € Contains Nuts | @ Vegetarian | & Spicy

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”

7. Ur EGGS v 220

two eggs cooked any style (fried, omelette,
~ scrambled, poached or boiled) served with
_ your choice of ham ® or sausage ®, bacon,
hash brown potatoes and sautéed tomato

‘lw"luuuumu o 2 W'eN Usqaﬂmum ASUnSauLeNYS e
l&nsen weou uuﬂiaumwam LaTUT oA

' 8. SCRAMBLED EGGS 250

on multigrain toast served with smoked salmon,
sautéed tomato and wild rocket

& lunou ESndouuwanausuaty usloma wazinsoniin

9. EGGS BENEDICT 220

with smoked salmon and Hollandaise sauce
served with hash brown potatoes and mixed

green salad

TUULUAng LESNNSoLLTaNRUSUATY YOATDALALLAE
LTupSIUANDe Lagaannn

10. PANCAKES 160

plain, apple or blueberry pancakes served
with your choice of maple syrup, fruit topping
or compote

WWULAN WUUSTTUNT woulda Visa‘uamaii \@snnsou
thidouudla foutwald wionalsiden

11. SIDE DISHES 120

sautéed spinach, bacon @, ham @, pork &
or chicken sausage, roasted potatoes, baked
beans, grilled tomatoes or mixed green salad

AaRnluy weaeu weu ldnsenvyviseln siuksteu deu
UzWeInAg1e aqmiin

12. BREAD BASKET 220

(please select 4)

your selection of freshly-baked Danishes,
croissants, bread rolls, dark rye bread, farmer’s
bread, baguette, sliced white or whole wheat

toast served with jam, butter and honey

azn31vunts donvunts 4 s19n13: aundanily Ao
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13. A SELECTION OF
SEASONAL FRUITS

waliinuggnia

r

14. CHILLED JUICE 140
your choice of apple, pineapple, guava, orange,
mango or fresh coconut

dmaldidu dwedlla dhdudzsn dwse dhdu dhuzaias
NIDUIMNENI

15. BLENDED JUICE 140

your choice of watermelon, mango, pineapple,
coconut, banana or mixed fruit smoothie
Ymaldiy 131LLqu Yhagsiag thdudese tuzndn
néreilu wiowwaldisuiy

16. FRESHLY - BREWED

COFFEE (HOT or ICED)

Café Latte, Cappuccino, Espresso, Double Espresso,
Café Mocha, Espresso Macchiato, Americano

or Decaffeinated

90/ 120

and A1Yaly aUsaly ﬂUL‘UﬁLE]ﬁL‘lJiﬁI‘U floAA1
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17. HOT OR ICED CHOCOLATE 100

< v = <
Janlnuan sounsoldu

18. HOT OR COLD MILK 80

(whole, low-fat or soya milk)

yudan wlvdud wuduaes Saunsadu

19. OR TEA? 90
YINBUAIL

* TIFFANY’S BREAKFAST
ENGLISH BREAKFAST (ORGANIC)

 DUKE’S BLUES
EARL GREY (ORGANIC)

 TOWERING KUNG FU
KEEMAN CONGU BLACK TEA

* BEEEEE CALM
CHAMOMILE INFUSION (ORGANIC)

* PEACH MONKEY PINCH
PEACH OOLONG

* MERRY PEPPERMINT
HERBAL INFUSION (ORGANIC)

* LYCHEE WHITE PEONY
LYCHEE FLAVOURED WHITE TEA (ORGANIC)

* DRAGON PEARL JASMINE
CHINESE GREEN TEA WITH JASMINE

(ORGANIC)



HEALTHY CHOICES

(Available 11.00 a.m. - 11.00 p.m.)

SALADS

20. RAINBOW GRAIN SALAD @ % 190

7 grains salad, tri-colour quinoa, red bean, barley,
millet, sunflower seed, flax seed, pumpkin seed,
snow pea, cucumber, boiled pumpkin

and vanilla-lemon dressing

adnspyivaneds A 3 8 Aauns d1aundiad gnidies
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WAANIUAZIN Laaunang waaWnnas n2auLan
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21. CAESAR KALE SALAD @ % 210

organic baby cos, boiled kale, poached egg,
whole wheat croutons, chickpeas and -
Parmesan

ol
Fgr5inadan 14T ulvadn vuudsau ﬁ";qn‘lri.
wagWILUYIUTE

| # Contai

ts | O e ian | & Spicy

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

22. HONEY-ROASTED @ & 240
PUMPKIN SALAD

with quinoa, cherry tomatoes, avocado,
Taggiasca olives and cilantro-lemon dressing

dannnynasgg 1dsvndoufla ulWownAYes
azlaanla UzNan UIEAANSUIILASANT

23. CHIPOTLESTYLE * 250
LIME & CORIANDER
GRILLED SHRIMP SALAD

with avocado, mango, red onion,

fresh cherr?'tomat‘es and dressing
adadegnedluaaladidindiu Asuniou
219719 UZU9 NOUWAY HASUSDLNALYDS
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“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”

POWER BOWLS

24. BREAKFAST FRUIT @ &
BOOSTER BOWL

fresh quark with mango, pineapple, banana,
orange, papaya and dragon fruit, topped
with cacao nibs and toasted sesame seeds
n3nleiisn i@suniounziaegn dudssn ndde du
uzazne uaz uiqdens lseaqe anatfivd wazen

25. AVOCADO QUINOA BOWL @ & 220

mixed salad and baby spinach, edamame, quinoa,
roasted pumpkin, cherry tomatoes, avocado

and pitted black olives topped with a balsamic
reduction and lemon-honey dressing

danindn Anlvugou fuse At Wnneseu
uz\awmAlye3 azlaanla uznandl UrddauzuI?
waziing

LOW CARB WRAPS

26. COBB SALAD WRAP 220
iceberg and cos lettuce, organic egg,

blue cheese, avocado, cherry tomatoes
and slow-cooked chicken breast with
honey-Dijon mustard dressing

uwllsnoiign viednlsiuy finnnauda ludu ugds
azlimla m@mqua? Woanln
wAzYRENANTSAUINS

27. ALSACE A
CHICKEN WRALE

mixed green salad ZOTNALOCS ¢
boiled egg, edadiamemsweetscorn and &
slow-cooked ¢chickensbreastawvith
sun-dried tomatordressing

udsuaidazan vionnadn uziUDTIAINARIRLUANA
258 U12InA LUaantn YBdusiD A ULNE
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FRENCH BISTRO

(Available 11.00 a.m. - 11.00 p.m.)

APPETIZERS

28. CAJUN-SPICED SHRIMP 270
served with coleslaw and tartar sauce
feyuudananlseraadusaiin dsuniaulaagand
wazwaaN1INIg

29. PARMA HAM ©& 320

with rocket salad, melon and balsamic dressing

& 1 ad v v & =3
WIsHwaY EsHnwSaudansanNe wasau
wazUaanUagndn

30. BUFFALO CHICKEN WINGS 220

marinated deep-fried chicken wings with blue
cheese dressing and sweet chilli sauce

Unlinen @sviniauvenugda uazunuln

31. COUNTRY-STYLE
SWEET POTATO WEDGES

served with remoulade and spicy BBQ sauce

160

dunuBuiuImen @snniouwasiyain
wazwaau1sUag

32. MUSHROOM QUESADILLA

sautéed mushroom quesadilla served with
sour cream, tomato salsa and avocado dip

220

AR lEsHnSeunsuUsen davuzidomd
wazazlinlaun

33. LA PROVENCE & 650

hummus, quark and herb dip, guacamole,
Parma ham, salami, chorizo, marinated olives,
sun-dried tomato, feta cheese, bocconcini cheese
and pita bread

TranANNSIlaunaInyta W1suLay 91a1dl 15l

@srindaun3oanes auua AN E nfamima UTNIN
uziawmAauLe Tadn Jatdonnouddl wazudslan



WESTERN SOUPS

34. ROASTED PUMPKIN SOUP 220

with prawn ravioli, croutons
and extra virgin olive oil

gurnnas @suniausniledds

35. CLASSIC FRENCH 240
ONION SOUP

with melted Gruyeére cheese croutons
yuienlugaladnsuaauuunafu

\@svindenvunteeudangiues

SALADS

36. CHICKEN CAESAR SALAD & 280

the classic Caesar salad with chicken breast,
baby cos, bacon, boiled quail egg,
garlic croutons and Parmesan cheese

Fsaan @snindouanln

37. SMOKED SALMON @& 350 - _ . 2 b e -
CAESAR SALAD : . N T ay e ' ol SN R gl
the classic Caesar salad with smoked salmon, - = ™ i .. g T - : L il

baby cos, bacon, boiled quail egg,
garlic croutons and Parmesan cheese

Fersaan Bvindaunvanausuaiy

38. SEARED TUNA SALAD 36

with orange dressing and jalapeno-lime
tequila salt

aaauanyun @svnTeuiadady uazinga
NauW3INaA ULy '

® Pork | A Healthy | € Contains Nuts | ® Vege

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APP

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietar r food intolerances.”



39. TARTE FLAMBEE 390 '
WITH SMOKED SALMON, Y : . 42. BAKED CHORIZO @ 450

DILL, CAPERS AND ROCKET | : : s AND FARM EGGS

MIsANaaU wranausuady waes « WA - = baked Sloane’s chorizo sausages in

wazinIoniin e ' a tomato casserole with onion, served
: . with farm salad

40. TARTE FLAMBEE 390 ) - ldnsanlaslgannalauduazlaliaaainnisy

WITH PARMA HAM,
WHITE TRUFFLE AND ROCKET

4 < & 1 v ’é LY s
N13ANADIU WU F1AA2eU T UNS Wil a
wazinsaniAn

U UL ANV BNANLABINUNRDULAS
wazinaananalNnIsy

¥ 41, CLASSIC TARTE FLAMBEE 320

WITH FRENCH BACON @,
ONION AND BRIE CHEESE E

S < C% N ¢ U
N13ANABILU LUABY NINDY LLﬁ%‘Ui?jﬁﬂl(ﬂaNiQLﬂﬁ

























