
˙ BREAKFAST MENU A LA CARTE ˙
07.00-11.00 (LAST ORDER 10.30)

Tahitian Vanilla Scented Waffle
Caramelized Bananas, Maple Syrup, Double Whipped Cream

Sustainable Poached Eggs, Scottish Smoked Salmon
Two Local Eggs, Fresh Avocado, Hollandaise Sauce on Toasted English Muffin, 

Garden Salad

Scramble Eggs with Cooked Ham
Two Eggs Scrambled, Serve with Grilled Tomatoes, Sauteed Mushroom, 

Potato, Spinach, & Topped with Cooked Ham
(Egg White Option Available)

Two Local Eggs
Your Choice of Sunny Side Up, Over-easy, Hard-boiled or Soft-boiled Eggs 

Serve with Grilled Tomatoes, Sauteed of Mushroom, Spinach, Hashbrown

Chicken, Sustainable Fish, or Plain Congee
Soya Sauce, Spring Onion, Fried Shallot, Chicken Floss, Fried Dough Fritters, 

Pickled Lettuce, Sichuan Vegetable, Pickle Cabbage, Preserved Olive Leaves

Singapore Prawn Noodle Soup
Yellow Noodles, Sustainable Prawns, Fish Cake, Leady Green, Bean Sprouts, 

Pork Slices, Homemade Prawn Broth

Handmade Dim Sum
Selection of Three Kinds of Dim Sum of The Day 

with Chili Oil & XO Chili Sauce

(Please Ask Your Server For Today’s Selection)

GOOD MORNING & WELCOME TO LAURUS TABLE

Start your day with an international residential-style breakfast featuring a curated
à la carte selection, thoughtfully designed as an extension of our food library.

We proudly source organic and locally-grown produce whenever possible, including
sustainably-farmed fish from a local fish farm, herbs from our own Chef’s Herb Garden,

and our signature yoghurt exclusively crafted for Laurus Table in collaboration with a local
artisan dairy producer.

Please let us know if you have any dietary requirements or special requests.
Wishing you a wonderful day, enjoy your breakfast!

Bon Appetit
The Laurus Culinary & Service Team

Sustainably Farmed Produce Containing Alcohol

All prices are subject to 10% service charge and prevailing Government Tax.
Please inform us should you have any special dietary requirements or allergies.
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˙早餐单点菜单˙
供应时间：07:00–11:00（最后点餐时间 10:30）

早安，欢迎莅临 LAURUS TABLE

请从国际化居家风格的早餐开始您的一天。

我们提供精心策划的单点菜单，这也是我们美食库（Food Library）的延伸。

我们优先采用有机且在地种植的农产品，包括来自当地鱼场的永续养殖鱼类、

来自我们主厨香草花园的香草，以及与当地手工乳制品商合作、专为 Laurus Table 打造的招牌优格。

如果您有任何饮食要求或特殊需求，我们的团队将竭诚为您服务。

祝您拥有美好的一天，请尽情享用您的早餐！

祝您用餐愉快

The Laurus 厨艺与服务团队 敬启

香草华夫饼
搭配焦糖香蕉、枫糖浆、鲜奶油

永续水波蛋配烟熏三文鱼
两颗本地鸡蛋、牛油果、英式烤玛芬佐荷兰酱与田园沙拉

火腿炒蛋
两颗炒蛋、搭配香烤番茄、香炒蘑菇、土豆与菠菜

并撒上熟火腿

（可更换为全蛋白炒蛋）

本地鸡蛋两颗
可选择：太阳蛋、双面半熟蛋、全熟、半熟水煮蛋

搭配香烤番茄、香炒蘑菇、菠菜与薯饼

精选广式粥品
可选择：鸡肉、永续养殖鱼肉或白粥

搭配酱油、青葱、炸葱酥、鸡肉松、油条、腌菜、四川蔬菜、泡菜、橄榄菜

新加坡虾面
黄面、永续养殖虾、鱼饼、青菜、豆芽、猪肉片、自制虾汤

精选手工点心
包含三款当日精选点心，附辣椒油与XO辣椒酱

（请向服务人员询问当日品项）
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可持续采购的农产品

所有价格需加收 1 0 % 服务费 及 政府现行税费。

如您有任何饮食禁忌、口味偏好或特别需求，欢迎随时告知我们。

含有酒精

奶制品 麸质 含有猪肉含有花生鸡蛋 鱼FE含有辣椒C N P 含有壳类S 豆制品SO 素食V

*早餐菜品将依据时令食材与供应作情况适当调整 *
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˙ BREAKFAST MENU A LA CARTE ˙
07.00-11.00 (LAST ORDER 10.30)

Brioche French Toast
Warm Berries Compote, Maple Syrup, Double-whipped Cream

Sustainable Poached Eggs, Premium Cooked Ham
Two Local Eggs, Sauteed Kale, Hollandaise Sauce on Toasted English Muffin, Garden Salad

Spinach & Greek Feta Cheese Omelette
Flatted Omelette with Spinach & Feta, Serve with Mixed Garden Salad, Hashbrown

Two Local Eggs
Your Choice of Sunny Side Up, Over-easy, Hard-boiled or Soft-boiled Eggs 

Serve with Grilled Tomatoes, Sauteed of Mushroom, Spinach, Hashbrown

Chicken, Sustainable Fish, or Plain Congee
Soya Sauce, Spring Onion, Fried Shallot, Chicken Floss, Fried Dough Fritters, 

Pickled Lettuce, Sichuan Vegetable, Pickle Cabbage, Preserved Olive Leaves

Heritage Fish Ball Noodle Soup
Kway Teow Noodles, Shanghai Greens, Minced Chicken, Leafy Greens, Mushrooms

Handmade Dim Sum
Selection of Three Kinds of Dim Sum of The Day 

with Chili Oil & XO Chili Sauce

(Please Ask Your Server For Today’s Selection)

GOOD MORNING & WELCOME TO LAURUS TABLE

Start your day with an international residential-style breakfast featuring a curated
à la carte selection, thoughtfully designed as an extension of our food library.

We proudly source organic and locally-grown produce whenever possible, including
sustainably-farmed fish from a local fish farm, herbs from our own Chef’s Herb Garden,

and our signature yoghurt exclusively crafted for Laurus Table in collaboration with a local
artisan dairy producer.

Please let us know if you have any dietary requirements or special requests.
Wishing you a wonderful day, enjoy your breakfast!

Bon Appetit
The Laurus Culinary & Service Team

*Breakfast dishes may change according to season*

Sustainably Farmed Produce Containing Alcohol

All prices are subject to 10% service charge and prevailing Government Tax.
Please inform us should you have any special dietary requirements or allergies.
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可持续采购的农产品

˙早餐单点菜单˙
供应时间：07:00–11:00（最后点餐时间 10:30）

早安，欢迎莅临 LAURUS TABLE

请从国际化居家风格的早餐开始您的一天。

我们提供精心策划的单点菜单，这也是我们美食库（Food Library）的延伸。

我们优先采用有机且在地种植的农产品，包括来自当地鱼场的永续养殖鱼类、

来自我们主厨香草花园的香草，以及与当地手工乳制品商合作、专为 Laurus Table 打造的招牌优格。

如果您有任何饮食要求或特殊需求，我们的团队将竭诚为您服务。

祝您拥有美好的一天，请尽情享用您的早餐！

祝您用餐愉快

The Laurus 厨艺与服务团队 敬启

布里欧法式吐司
搭配莓果酱、枫糖浆与鲜奶油

永续水波蛋配特选火腿
两颗本地鸡蛋、炒羽衣甘蓝、英式烤玛芬佐荷兰酱与田园沙拉

菠菜菲达起司欧姆蛋
搭配田园沙拉与薯饼

本地鸡蛋两颗
可选择：太阳蛋、双面半熟蛋、全熟、半熟水煮蛋

搭配香烤番茄、香炒蘑菇、菠菜与薯饼

精选广式粥品
可选择：鸡肉、永续养殖鱼肉或白粥

搭配酱油、青葱、炸葱酥、鸡肉松、油条、腌菜、四川蔬菜、泡菜、橄榄菜

传统风味鱼丸汤面
粿条、上海青、鸡肉碎、蔬菜、蘑菇

精选手工点心
包含三款当日精选点心，附辣椒油与XO辣椒酱

（请向服务人员询问当日品项）

所有价格需加收 1 0 % 服务费 及 政府现行税费。

如您有任何饮食禁忌、口味偏好或特别需求，欢迎随时告知我们。

含有酒精

奶制品 麸质 含有猪肉含有花生鸡蛋 鱼FE含有辣椒C N P 含有壳类S 豆制品SO 素食V
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˙ BREAKFAST MENU A LA CARTE ˙
07.00-11.00 (LAST ORDER 10.30)

Vanilla Pancakes
Hazelnut Chocolate, Crushed Hazelnut, Fresh Berries, Double Whipped Cream

Sustainable Poached Eggs, Ripen Avocado, Smoked Marlin
Two Local Eggs, Hollandaise Sauce on Toasted English Muffin, Garden Salad

Scramble Eggs with Morrel Mushroom
Two Eggs Scrambled, Serve with Grilled Tomatoes, Sauteed Mushroom, Potato, Spinach

(Egg White Option Available)

Two Local Eggs
Your Choice of Sunny Side Up, Over-easy, Hard-boiled or Soft-boiled Eggs 

Serve with Grilled Tomatoes, Sauteed of Mushroom, Spinach, Hashbrown

Chicken, Sustainable Fish, or Plain Congee
Soya Sauce, Spring Onion, Fried Shallot, Chicken Floss, Fried Dough Fritters, 

Pickled Lettuce, Sichuan Vegetable, Pickle Cabbage, Preserved Olive Leaves

Heritage Laksa Noodle
Thick Rice Vermicelli, Sustainable Prawns, Fish Cakes, Quail Eggs, 

Tau Pok, Bean Sprouts, Lemak Coconut Shrimp Broth

Handmade Dim Sum
Selection of Three Kinds of Dim Sum of The Day 

with Chili Oil & XO Chili Sauce

(please ask your server for today’s selection)

GOOD MORNING & WELCOME TO LAURUS TABLE

Start your day with an international residential-style breakfast featuring a curated
à la carte selection, thoughtfully designed as an extension of our food library.

We proudly source organic and locally-grown produce whenever possible, including
sustainably-farmed fish from a local fish farm, herbs from our own Chef’s Herb Garden,

and our signature yoghurt exclusively crafted for Laurus Table in collaboration with a local
artisan dairy producer.

Please let us know if you have any dietary requirements or special requests.
Wishing you a wonderful day, enjoy your breakfast!

Bon Appetit
The Laurus Culinary & Service Team

Sustainably Farmed Produce Containing Alcohol

All prices are subject to 10% service charge and prevailing Government Tax.
Please inform us should you have any special dietary requirements or allergies.
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˙早餐单点菜单˙
供应时间：07:00–11:00（最后点餐时间 10:30）

早安，欢迎莅临 LAURUS TABLE

请从国际化居家风格的早餐开始您的一天。

我们提供精心策划的单点菜单，这也是我们美食库（Food Library）的延伸。

我们优先采用有机且在地种植的农产品，包括来自当地鱼场的永续养殖鱼类、

来自我们主厨香草花园的香草，以及与当地手工乳制品商合作、专为 Laurus Table 打造的招牌优格。

如果您有任何饮食要求或特殊需求，我们的团队将竭诚为您服务。

祝您拥有美好的一天，请尽情享用您的早餐！

祝您用餐愉快

The Laurus 厨艺与服务团队 敬启

香草松饼
榛子巧克力、榛子碎、新鲜浆果、鲜奶油

永续水波蛋配牛油果与烟熏马林鱼
两颗本地鸡蛋、英式烤玛芬佐荷兰酱与田园沙拉

羊肚菌炒蛋
两颗炒蛋、搭配香烤番茄、香炒蘑菇、土豆和菠菜

（可更换为全蛋白炒蛋）

本地鸡蛋两颗
可选择：太阳蛋、双面半熟蛋、全熟、半熟水煮蛋

搭配香烤番茄、香炒蘑菇、菠菜与薯饼

精选广式粥品
可选择：鸡肉、永续养殖鱼肉或白粥

搭配酱油、青葱、炸葱酥、鸡肉松、油条、腌菜、四川蔬菜、泡菜、橄榄菜

传统风味叻沙面
粗米粉、永续养殖虾、鱼饼、鹌鹑蛋、油豆腐、豆芽、 椰奶虾汤底

精选手工点心
包含三款当日精选点心，附辣椒油与XO辣椒酱

（请向服务人员询问当日品项）
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可持续采购的农产品

所有价格需加收 1 0 % 服务费 及 政府现行税费。

如您有任何饮食禁忌、口味偏好或特别需求，欢迎随时告知我们。

含有酒精

奶制品 麸质 含有猪肉含有花生鸡蛋 鱼FE含有辣椒C N P 含有壳类S 豆制品SO 素食V

*早餐菜品将依据时令食材与供应作情况适当调整 *
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˙ BREAKFAST MENU A LA CARTE ˙
07.00-11.00 (LAST ORDER 10.30)

Bread Butter Pudding
Madagascar Vanilla Sauce, Fresh Berries, Double Whipped Cream

Sustainable Poached Eggs, Scottish Smoked Salmon
Two Local Eggs, Fresh Avocado, Hollandaise Sauce on Toasted English Muffin, 

Garden Salad

Egg Frittata
Fluffy Baked Eggs with Capsicum, Olive & Tomatoes, Hashbrown, 

Topped with Mixed Salad

Two Local Eggs
Your Choice of Sunny Side Up, Over-easy, Hard-boiled or Soft-boiled Eggs 

Serve with Grilled Tomatoes, Sauteed of Mushroom, Spinach, Hashbrown

Chicken, Sustainable Fish, or Plain Congee
Soya Sauce, Spring Onion, Fried Shallot, Chicken Floss, Fried Dough Fritters, 

Pickled Lettuce, Sichuan Vegetable, Pickle Cabbage, Preserved Olive Leaves

Wonton Noodle (Dry or Soup)
Wonton Dumpling, Pork Char Siew, Shanghai Greens, Yellow Eggs Noodle

Handmade Dim Sum
Selection of Three Kinds of Dim Sum of The Day 

with Chili Oil & XO Chili Sauce

(Please Ask Your Server For Today’s Selection)

GOOD MORNING & WELCOME TO LAURUS TABLE

Start your day with an international residential-style breakfast featuring a curated
à la carte selection, thoughtfully designed as an extension of our food library.

We proudly source organic and locally-grown produce whenever possible, including
sustainably-farmed fish from a local fish farm, herbs from our own Chef’s Herb Garden,

and our signature yoghurt exclusively crafted for Laurus Table in collaboration with a local
artisan dairy producer.

Please let us know if you have any dietary requirements or special requests.
Wishing you a wonderful day, enjoy your breakfast!

Bon Appetit
The Laurus Culinary & Service Team

Sustainably Farmed Produce Containing Alcohol

All prices are subject to 10% service charge and prevailing Government Tax.
Please inform us should you have any special dietary requirements or allergies.

Dairy Gluten PorkNutsEgg FishFEChiliC N P ShellfishS SoyaSO VegetarianV
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˙早餐单点菜单˙
供应时间：07:00–11:00（最后点餐时间 10:30）

早安，欢迎莅临 LAURUS TABLE

请从国际化居家风格的早餐开始您的一天。

我们提供精心策划的单点菜单，这也是我们美食库（Food Library）的延伸。

我们优先采用有机且在地种植的农产品，包括来自当地鱼场的永续养殖鱼类、

来自我们主厨香草花园的香草，以及与当地手工乳制品商合作、专为 Laurus Table 打造的招牌优格。

如果您有任何饮食要求或特殊需求，我们的团队将竭诚为您服务。

祝您拥有美好的一天，请尽情享用您的早餐！

祝您用餐愉快

The Laurus 厨艺与服务团队 敬启

奶油面包布丁

香草酱、新鲜浆果、鲜奶油

永续水波蛋配烟熏三文鱼
两颗本地鸡蛋、牛油果、英式烤玛芬佐荷兰酱与田园沙拉

意大利煎蛋
意式煎蛋搭配甜椒、橄榄、番茄、薯饼与生菜沙拉

本地鸡蛋两颗
可选择：太阳蛋、双面半熟蛋、全熟、半熟水煮蛋

搭配香烤番茄、香炒蘑菇、菠菜与薯饼

精选广式粥品
可选择：鸡肉、永续养殖鱼肉或白粥

搭配酱油、青葱、炸葱酥、鸡肉松、油条、腌菜、四川蔬菜、泡菜、橄榄菜

云吞面（干或汤）
云吞、叉烧、上海青、蛋面

精选手工点心
包含三款当日精选点心，附辣椒油与XO辣椒酱

（请向服务人员询问当日品项）
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可持续采购的农产品

所有价格需加收 1 0 % 服务费 及 政府现行税费。

如您有任何饮食禁忌、口味偏好或特别需求，欢迎随时告知我们。

含有酒精

奶制品 麸质 含有猪肉含有花生鸡蛋 鱼FE含有辣椒C N P 含有壳类S 豆制品SO 素食V

*早餐菜品将依据时令食材与供应作情况适当调整 *
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˙ BREAKFAST MENU A LA CARTE ˙
07.00-11.00 (LAST ORDER 10.30)

Tahitian Vanilla scented Waffle
Caramelized Bananas, Maple Syrup, Double Whipped Cream

Sustainable Poached Eggs, Premium Cooked Ham
Two Local Eggs, Sauteed Kale, Hollandaise Sauce on Toasted English Muffin, 

Garden Salad

Scramble Eggs with Taleggio Cheese
Two Eggs Scrambled, Serve with Grilled Tomatoes, Sauteed of Mushroom, Potato, Spinach

(Egg White Option Available)

Two Local Eggs
Your Choice of Sunny Side Up, Over-easy, Hard-boiled or Soft-boiled Eggs 

Serve with Grilled Tomatoes, Sauteed of Mushroom, Spinach, Hashbrown

Chicken, Sustainable Fish, or Plain Congee
Soya Sauce, Spring Onion, Fried Shallot, Chicken Floss, Fried Dough Fritters, 

Pickled Lettuce, Sichuan Vegetable, Pickle Cabbage, Preserved Olive Leaves

Mee Soto
Chicken Shredded, Yellow Noodle or Bee Hoon, Bean Sprouts, 

Hard Boiled Egg, Chinese Parsley

Handmade Dim Sum
Selection of Three Kinds of Dim Sum of The Day 

with Chili Oil & XO Chili Sauce

(Please Ask Your Server For Today’s Selection)

GOOD MORNING & WELCOME TO LAURUS TABLE

Start your day with an international residential-style breakfast featuring a curated
à la carte selection, thoughtfully designed as an extension of our food library.

We proudly source organic and locally-grown produce whenever possible, including
sustainably-farmed fish from a local fish farm, herbs from our own Chef’s Herb Garden,

and our signature yoghurt exclusively crafted for Laurus Table in collaboration with a local
artisan dairy producer.

Please let us know if you have any dietary requirements or special requests.
Wishing you a wonderful day, enjoy your breakfast!

Bon Appetit
The Laurus Culinary & Service Team

Sustainably Farmed Produce Containing Alcohol

All prices are subject to 10% service charge and prevailing Government Tax.
Please inform us should you have any special dietary requirements or allergies.

Dairy Gluten PorkNutsEgg FishFEChiliC N P ShellfishS SoyaSO VegetarianV
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*Breakfast dishes may change according to season*

E V

F SO

SO

P

E

E



˙早餐单点菜单˙
供应时间：07:00–11:00（最后点餐时间 10:30）

早安，欢迎莅临 LAURUS TABLE

请从国际化居家风格的早餐开始您的一天。

我们提供精心策划的单点菜单，这也是我们美食库（Food Library）的延伸。

我们优先采用有机且在地种植的农产品，包括来自当地鱼场的永续养殖鱼类、

来自我们主厨香草花园的香草，以及与当地手工乳制品商合作、专为 Laurus Table 打造的招牌优格。

如果您有任何饮食要求或特殊需求，我们的团队将竭诚为您服务。

祝您拥有美好的一天，请尽情享用您的早餐！

祝您用餐愉快

The Laurus 厨艺与服务团队 敬启

香草华夫饼
搭配焦糖香蕉、枫糖浆、鲜奶油

永续水波蛋配特选火腿
两颗本地鸡蛋、炒羽衣甘蓝、英式烤玛芬佐荷兰酱与田园沙拉

塔雷吉欧乳酪炒蛋
两颗炒蛋、搭配香烤番茄、香炒蘑菇、土豆和菠菜

（可更换为全蛋白炒蛋）

本地鸡蛋两颗
可选择：太阳蛋、双面半熟蛋、全熟、半熟水煮蛋

搭配香烤番茄、香炒蘑菇、菠菜与薯饼

精选广式粥品
可选择：鸡肉、永续养殖鱼肉或白粥

搭配酱油、青葱、炸葱酥、鸡肉松、油条、腌菜、四川蔬菜、泡菜、橄榄菜

Mee Soto (鸡肉汤面)
鸡肉丝、黄面或米粉、全熟蛋、豆芽、香菜

精选手工点心
包含三款当日精选点心，附辣椒油与XO辣椒酱

（请向服务人员询问当日品项）

E N V

E V

E V

可持续采购的农产品

所有价格需加收 1 0 % 服务费 及 政府现行税费。

如您有任何饮食禁忌、口味偏好或特别需求，欢迎随时告知我们。

含有酒精

奶制品 麸质 含有猪肉含有花生鸡蛋 鱼FE含有辣椒C N P 含有壳类S 豆制品SO 素食V

*早餐菜品将依据时令食材与供应作情况适当调整 *
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˙ BREAKFAST MENU A LA CARTE ˙
07.00-11.00 (LAST ORDER 10.30)

Vanilla Pancakes
Green Apple & Cinnamon Compote, Maple Syrup, Double Whipped Cream

Sustainable Poached Eggs, Ripen Avocado, Smoked Marlin
Two Local Eggs, Hollandaise Sauce on Toasted English Muffin, Garden Salad

Prosciutto Omelette
Serve with Grilled Tomatoes, Sauteed of Mushroom, Spinach, Hashbrown

Two Local Eggs
Your Choice of Sunny Side Up, Over-easy, Hard-boiled or Soft-boiled Eggs 

Serve with Grilled Tomatoes, Sauteed of Mushroom, Spinach, Hashbrown

Chicken, Sustainable Fish, or Plain Congee
Soya Sauce, Spring Onion, Fried Shallot, Chicken Floss, Fried Dough Fritters, 

Pickled Lettuce, Sichuan Vegetable, Pickle Cabbage, Preserved Olive Leaves

Ban Mian Noodle Soup
Ban Mian Noodle, Shanghai Greens, Minced Chicken, Shiitake Mushrooms

Handmade Dim Sum
Selection of Three Kinds of Dim Sum of The Day 

with Chili Oil & XO Chili Sauce

(Please Ask Your Server For Today’s Selection)

GOOD MORNING & WELCOME TO LAURUS TABLE

Start your day with an international residential-style breakfast featuring a curated
à la carte selection, thoughtfully designed as an extension of our food library.

We proudly source organic and locally-grown produce whenever possible, including
sustainably-farmed fish from a local fish farm, herbs from our own Chef’s Herb Garden,

and our signature yoghurt exclusively crafted for Laurus Table in collaboration with a local
artisan dairy producer.

Please let us know if you have any dietary requirements or special requests.
Wishing you a wonderful day, enjoy your breakfast!

Bon Appetit
The Laurus Culinary & Service Team

Sustainably Farmed Produce Containing Alcohol

All prices are subject to 10% service charge and prevailing Government Tax.
Please inform us should you have any special dietary requirements or allergies.

Dairy Gluten PorkNutsEgg FishFEChiliC N P ShellfishS SoyaSO VegetarianV
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*Breakfast dishes may change according to season*
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˙早餐单点菜单˙
供应时间：07:00–11:00（最后点餐时间 10:30）

早安，欢迎莅临 LAURUS TABLE

请从国际化居家风格的早餐开始您的一天。

我们提供精心策划的单点菜单，这也是我们美食库（Food Library）的延伸。

我们优先采用有机且在地种植的农产品，包括来自当地鱼场的永续养殖鱼类、

来自我们主厨香草花园的香草，以及与当地手工乳制品商合作、专为 Laurus Table 打造的招牌优格。

如果您有任何饮食要求或特殊需求，我们的团队将竭诚为您服务。

祝您拥有美好的一天，请尽情享用您的早餐！

祝您用餐愉快

The Laurus 厨艺与服务团队 敬启

香草松饼
配苹果肉桂果酱、枫糖浆、鲜奶油

永续水波蛋配牛油果与烟熏马林鱼
两颗本地鸡蛋、英式烤玛芬佐荷兰酱与田园沙拉

意式火腿欧姆蛋
搭配香烤番茄、香炒蘑菇、菠菜与薯饼

本地鸡蛋两颗
可选择：太阳蛋、双面半熟蛋、全熟、半熟水煮蛋

搭配香烤番茄、香炒蘑菇、菠菜与薯饼

精选广式粥品
可选择：鸡肉、永续养殖鱼肉或白粥

搭配酱油、青葱、炸葱酥、鸡肉松、油条、腌菜、四川蔬菜、泡菜、橄榄菜

板面汤
板面、上海青、鸡肉碎、香菇

精选手工点心
包含三款当日精选点心，附辣椒油与XO辣椒酱

（请向服务人员询问当日品项）
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可持续采购的农产品

所有价格需加收 1 0 % 服务费 及 政府现行税费。

如您有任何饮食禁忌、口味偏好或特别需求，欢迎随时告知我们。

含有酒精

奶制品 麸质 含有猪肉含有花生鸡蛋 鱼FE含有辣椒C N P 含有壳类S 豆制品SO 素食V

*早餐菜品将依据时令食材与供应作情况适当调整 *
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