
COFFEE
Espresso

Americano/ Long Black

Espresso Macchiato

Latte / Flat White / Cappuccino

Espresso Martini

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

NON-COFFEE
Artisan Chocolate 

Organic Tea
(Chamomile, Earl Grey, Mint, Green Tea)

Beetroot Latte

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

Juices
Orange / Apple / Watermelon / Carrot /

Pineapple /

Kombucha
Original / Raspberry / Passion Fruit

Recovery Smoothies
- Banana, Mango, Orange & Greek Yoghurt

- Avocado, Honey, Greek Yoghurt

- Banana, Strawberry, Honey,  Greek

Yoghurt

(add 20gr Vegan Pea Protein Powder +8)

Ice Lemon Tea
Earl Grey, fresh lemon juice, vanilla

Passionfruit & Mint Cooler

Aqua Panna (Still
(500ml / 1L)

San Pellegrino
(500ml / 1L)

Softdrinks
Coke/Sprite/Ginger Ale/Tonic Water

BREAKFAST
Overnight Oats

-  Kaya Toast & Banana
Coconut Milk, Chia Seeds, Brown Butter,

Crispy Coconut

-  Peanut Butter & Jelly
Oat Milk, Chia Seeds, Crushed Peanut

Cookies, Marinated Strawberries

-  Apple Pie
Oat Milk, Chia Seeds, Butter Crumble,

Cinnamon, Raisins, Almond Flakes

Homemade Granola Bowl
Seasonal Fruits, Pecan Nuts, Local Artisan

Chocolate, Choice of Milk or Greek Yoghurt

Banana on Toast
Sliced Bananas on toast with Peanut Butter,

Dark Chocolate, Strawberry Compote

Beef Sausage Roll
Homemade Beef Sausage in Puff Pastry,

Side SaladSalad

(Please allow 15min cooking time)

Pancakes / Crepes / French Toast
Maple Syrup, Butter, Choice of Homemade

Jam, Mixed Seasonal Fruits

Classic Shakshuka
Poached Eggs in a Spiced Tomato Sauce,

Grilled Sourdough Bread

Avocado & Egg
Scrambled Eggs and Avocado on White

Bread, Sriracha Mayo, Rocket

Grilled Truffle Cheese Sandwich
(add Cecina +10)

Nasi Lemak Wrap
Ayam Berempah, Sambal, Anchovies &

Peanuts, Eggs, Cucumber

Add Ons:

-  2 Eggs Any Style

-  Avocado

-  Sourdough Buttered Toast

-  Sautéed Mushrooms

-  Sliced Cecina
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Subject to 10% Service Charge

Available from 7am - 2:30pm Mon-Sun
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#FIVE BREAKFAST MENU



#FIVE LUNCH MENU
Available from 12pm onwards

SANDWICHES/BURGERS/WRAPS

Steak Sandwich
Sourdough Bread, Grilled Vegetables, Bone

Marrow Jus

Grilled Zucchini & Eggplant

Sandwich (v)

Char Line Burger
Torched Cheddar, Chimichurri, Fries

Buffalo Sliders
Charred Pomodoro, Torched Cheddar

Tempura Fish Tacos
Guacamole, Cherry Tomatoes, Rocket

Chicken Rice Wrap
Poached Chicken, Chili Sauce, Ginger Chips

Chicken Satay Wrap
Grilled Chicken, Peanut Sauce, Nasi Impit,

Cucumber, Onions
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SOUPS
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Spiced Chickpea Soup (v)

Pea & Mint Soup
Cecina

BLT Soup
Beef Bacon, Lettuce, Tomato

Potato & Leek Soup
Shredded Chicken

SIDES
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Triple Cooked Fries

Mashed Potatoes

Mixed Salad with House Dressing

PASTA
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Basil & Pistachio Pesto Fettuccine (v)

White Pepper Spaghetti (v)
Poached Egg, Manchego

Lamb Ragout Fettuccine
Minced Lamb, Charred Pomodoro, Fennel

Crab Spaghetti
Crispy Garlic, Coriander, Chili Padi, Parmesan
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Warm Nicoise Salad
Organic French Beans, Romaine Lettuce, Black

Olives, Cherry Tomatoes, Potatoes, Fried Egg

and Anchovy Dressing.

Thunder Tea Rice (v)
Grilled beans, Kailan, Shiitake mushrooms,

Peanuts, Local Herb Emulsion

Beef Fat Fried Rice
Rib Eye Steak, Egg, Spring Onion

Whole Roasted Spring Chicken
Acar

PLATES

Subject to 10% Service Charge

Available from 12pm - 2:30pm Mon-Friday

 11am - 2:30pm Sat, Sun & Pub Holiday
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DESSERT
25

25

Rum Soaked Pineapple Brûlée
Coconut Ice Cream, Toasted Coconut Cookies

Chocolate Fondant
Vanilla Ice Cream, Berry Coulis


