FIVE BREAKFAST MENU

COFFEE H C

25 Espresso 9 10
Americano/ Long Black [

Espresso Macchiato 10 1

Latte / Flat White / Cappuccino 11 12
Espresso Martini 32

Add non-dairy milk (Soy /Almond /Oat +3)

NON-COFFEE H C
Artisan Chocolate 15 16
Organic Tea 10 1

(Chamomile, Earl Grey, Mint, Green Tea)

Beetroot Latte 15

Turmeric Latte 15
Add non-dairy milk (Soy /Almond /Oat +3)

18
range / Apple / Watermelon / Carrot /
18
/ Raspberry / Passion Fruit
Smoothies 22
ngo, Orange & Greek Yoghurt
ney, Greek Yoghurt
berry, Honey, Greek
Bread, Srira
ea Protein Powder +8)
Grilled Truf
(add Cecina +1 12
juice, vanilla
Nasi Lemak W
Ayam Berempah, 12
Peanuts, Eggs, Cuc
10/18
Add Ons: /
- 2 Eggs Any Styl 10/18
- Avocado
- Sourdough Butter
- Sautéed Mushroom 10

Sliced Cecina nic Water

Subject to 10% Service Charge
Available from 7am - 2:30pm Mon-Sun

BY CHAR LINE
CYCLE|RUN|CAFE



Spic

Pea &

Cecina

BLT Soup

Beef Bacon, L

Potato & Lee
Shredded Chick

Subject to 10% Service Charge
Available from 12pm - 2:30pm Mon-Friday

llam - 2:30pm Sat, Sun & Pub Holiday

#FIVE LUNCH MENU

Available from 12pm onwards

PLATES
Warm Nicoise Salad 29
Organic French Beans, Romaine Lettuce, Black
Olives, Cherry Tomatoes, Potatoes, Fried Egg
and Anchovy Dressing.
Thunder Tea Rice (v) 28
Grilled beans, Kailan, Shiitake mushrooms,
Peanuts, Local Herb Emulsion
Beef Fat Fried Rice 32
Rib Eye Steak, Egg, Spring Onion
Whole Roasted Spring Chicken 42
Acar
PASTA
Basil & Pistachio Pesto Fettuccine (v) 36
White Pepper Spaghetti (v) 45
oached Egg, Manchego
b Ragout Fettuccine 48
d Lamb, Charred Pomodoro, Fennel
aghetti 48
lic, Coriander, Chili Padi, Parmesan
SIDES
18
es 18
h House Dressing 18
SERT
le Bralée 25
d Coconut Cookies
25
I BY CHAR LINE

CYCLE|RUN|CAFE



