FOOD MENU



ALL DAY BREAKFAST

FRENCH OMLETTE
Fine Herbs. Fresh Cream. Salt Pepper
(Add on Veggies 50/ Chicken 100/ Bacon 100)

TURKISH EGGS
Poached Eggs. Creamy Yogurt. Chili Oil

BENEDICTINE TOAST
Poached Eggs. Toasted Sourdough.
Hollandaise Mousse

SHAKSHUKA
Poached Egg. Spicy Tomato And Bell Pepper
Sauce. Cheese. Toast

AVO TOAST
Creamy Avocado Slices. Crispy Toasty Bread
(Add on Half Boiled Egg 75)

CHARRED BROCCOLI ONTOAST
Roasted Broccoli Florets. Salsa verde. Feta.
Cherry Tomato. Sourdough Bread

CHICKEN HAM TOAST

Lettuce. Parmesan. Roja Sauce Dressing

BERRY SMOOTHIE BOWL
Strawberry. Blueberry. Raspberry. Nutty
Crumble

CHOCOLATE SMOOTHIE BOWL
Chia Seeds. Sliced Banana. Shaved Dark
Chocolate

SOUPS & SALADS

TOMATO BISQUE
Creamy Tomato Soup. Grilled Cheese Sandwich

MUSHROOM CAPPUCCINO
Frothy Mushroom Soup. Butter Foam.
Pumpkin Biscotti

G-F: Gluten Free

250

275

400

350

375

250

300

400

400

320

325

SOUPS & SALADS (cont.)

PUMPKIN SOUP (Vegan)
Roasted Butternut. Chili Oil. Pumpkin Rosette.
Sourdough Bread

VEG WONTON SOUP (Vegan)
Chinese Veggie Dumpling. Seasoned Veg Broth

CHICKEN WONTON SOUP
Herbed Chicken Dumplings. Seasoned Chicken
Broth

CAESAR SALAD
Romaine Lettuce. Caesar Dressing. Croutons.
Grated Parmesan (Add on Tofu 85/ Chicken 100)

ZESTY CORN SALAD (G-r)
Corn Hummus. Charred Corn. Feta.
House Salad. Lemon Dressing

(Add on Chicken 100/ Shrimp 200)

BARLEY QUINOA SALAD (Vegan, G-F)
Pearl Barley Quinoa. Cucumber. Red Peppers.
Cherry Tomatoes. Basil Pesto. Evoo

CITRUS SALAD (Vegan, G-F)
Trio Of Citrus. Cashew. Fried Onions.
Thai Dressing

THAI SHRIMP & AVOCADO SALAD
Arugula. Purple Cabbage. Raw Mango.
Peanut. Roasted Coconut

SMALL PLATES

ROASTED CAULIFLOWER
Caramelized Nutty Florets. Garlic Flakes.
Chiles. Salt. Tahina. Pine Nuts

FRIED POLENTA RINGS

Crispy-creamy Polenta. Sriracha Mayonnaise

TRIO OF HUMMUS

Classic. Roasted Beet. Edamame. Lavash

LEBNEH WITH CHARRED TOMATOES
Creamy-tangy Yogurt. Smoky Blistered Tomatoes

275

275

325

375

350

350

375

450

295

285

325

325



SMALL PLATES (cont)

ARANCINI FUNGHI
Mushroom Filled Risotto Balls. Creamy
Tomato Sauce. Garlic Aioli

NACHO NAACH (Vegan, G-F)
Sweet Potato Chips. Fresh Veggies. Refried
Beans. Olives. Jalapeno. Cashew Cream

CRISPY AVO TACOS

Lime. Charred Corn. Feta. Slaw. Cilantro

CRISPY BEAN CURD (Vegan)
Silken Tofu. Sweet- Spicy- Tangy Sauce.
Bell Peppers. Onions

VIETNAMESE SUMMER ROLL (vegan, G-F)
Rice Vermicelli. Fresh Veggies. Tofu. Herbs.
Peanut Dipping Sauce

ORIENTAL STEAMED PRAWN
Thai Herbs And Spices. Coriander Sauce

PRAWN TACO
Tempura Prawns. Salsa Verde. Slaw.
Raw Mango. Pineapple

FISH YAKITORI

Grilled Fish. Japanese Yakitori Glaze. Scallions

POLLO VERDE TACOS
Tender Chicken. Avocado. Pico de Gallo.
Sour Cream

ARANCINI POLLO
Chicken Ragu Filled Risotto Balls. Creamy
Tomato Sauce. Garlic Aioli

SEOUL STRIPS
Crispy Chicken. Sweet And Spicy Korean Sauce

PULLED PORK TACO
Slow-cooked Pork. Warm Tortilla. Crema.
Slaw. Salsa Roja. Salsa Verde

XINJIANG LAMB
Sliced Lamb Leg. Cumin. Herbs. Sichuan Chili.
Coriander

G-F: Gluten Free

350

425

425

325

350

450

450

475

425

375

385

400

425

DIM SUM & BAO

HERBIVORE SIU MAI (vegan)
Herbed Vegetables. Wonton Skin. Steamed

MOUNT HIEI GYOZA (Vegan)
Mixed Vegetables. Herbs. Pan-steamed and Fried

MAGIC MUSHROOM BAO
Blend Of Mushrooms. Bell Pepper. BBQ Glaze.
Steamed Open Bun

SIU MAI OF THE SEA

Prawn. Herbs. Wonton Skin. Steamed

SHANGHAI EXPRESS
Chicken. Chilies. Herbs. Wonton Skin. Steamed

CHICKEN MIKOSAN GYOZA
Chicken. Herb Filling. Pan Steamed And Fried

BAO WOW SESAME CHICKEN
Sesame Glaze Chicken. Bell Pepper. Open Bao

BRAISED PORK BAO
Seasoned Pulled Pork. Herbs. Spices.
Steamed Bao

BURGERS (Served On Brioche Buns
With A Side Of Vegetable Chips)

SOUTHWEST FIESTA
Vegetable & Bean Patty. Cheese Blend. Lettuce.
Roasted Peppers. Sriracha Mayo. Salsa Roja

CHICKEN MANGO TANGO
Crispy Golden-fried Chicken.
Mango-chile Ketchup. Coriander Aioli

JALAPENO CHEESY CHICKEN SIZZLE
Char-grilled Chicken.

Red And Green Grilled Peppers.
Jalapeno-cheese Sauce. Cheese Blend. Lettuce

FIRE KISSED LAMB DELIGHT
Flame-kissed Lamb Patty. A-sauce.

Cheese Blend. Lettuce. Caramelized Onions.
Candied Chilies

375

375

385

450

400

400

400

450

400

450

475

550



PASTA

RIGATONI AL FORNO 425
Mozzarella. Veggie. Ragu.
(Add on Chicken 100 / Shrimp 200)

PENNE BREAD BOWL 450
Creamy- Tomato Sauce. Exotic Veggies.
Mozzarella. Sourdough Bowl!

SPAGHETTIAL PESTO CON BURRATA 475

Pesto Sauce. Olive. Cherry Tomato. Burrata

SUNDRIED TOMATO RAVIOLI 475
Handmade Pasta. Goat Cheese. Cream Sauce.
Basil. Spinach

MUSHROOM TORTELINI 475

Homemade Tortellini. Tomato Concasse

THE OG MAC N CHEESE 525
Cheddar. Parmesan. Mozzarella. Breadcrumb.
(Add on Spicy 50 / Truffle 100)

CHICKEN RAVIOLI 500
Herbed Chicken. Orange Beurre Blanc.
Parmesan

FETTUCINE CARBONARA 500
Egg Yolk Sabayon. Bacon. Artichokes.
Parmesan

SOURDOUGH PIZZAS & MORE

SALAD PIZZA (Vegan Option Available) 385
Arugula. Balsamic Dressing. Cherry Tomato.
Olives

MARGHERITA 450

Tomato Sauce. Fresh Mozzarella. Fresh Basil

ORTOLANA 525
Tomato Sauce. Fresh Mozzarella. Fresh Basil.
Exotic Veggies

G-F: Gluten Free

SOURDOUGH PIZZAS & MORE
(Cont.)

THREE SHROOM 525
Tomato- Béchamel Sauce. Mozzarella. Enoki.

Button. Shitake. Paprika. Caramelised Onion.

Truffle Oil

PINK & GREEN 575
Bechamel Sauce. Fresh Mozzarella. Cheddar.

Pickled Onion. Pistachio Crumbs. Asparagus.

Chili

HOT PEPPERONI 750
Tomato Sauce. Mozzarella. Fresh Basil.
Pork Pepperoni. Jalapeno. Hot Honey

AMERICANO 600
Tomato Sauce. Mozzarella. Roasted Chicken.

Jalapeno. Charred Corn. Feta. Onion.

Cherry Tomato

PESTO INFERNO 650
Mozzarella. Sundried Tomato. Spicy Chicken.
Burrata

ATHENA 700
Thin Crust. Chili-lamb Mince. Herbs.
Pickled Onions. Burrata

GOLDEN GARLIC MELT 350
Parmesan. Confit Garlic Butter. Fresh Herbs.
Caramelised Onion

FRUTTI DI MARE 450
Garlic Bread With White Wine Cheese Sauce.
Parmesan. Chili-garlic Prawns. Herbs

MONTANARA CLASSICO 350
Fried Sourdough. Marinara. Basil. Burrata
(Add on Chicken Ham 150)

MONTANARAVERDE 350

Fried Sourdough. Pesto. Kalamata Olive.
Sundried Tomato. Burrata (Add on Prosciutto 200)

Add On Burrata Over Any Pizza 225



LARGE PLATES

PETTO DIVERDURE
Grilled Exotic Vegetables. Creamy Mashed
Potatoes. Focaccia

CHICKPEA TOFU MASSAMAN CURRY
Pan Seared Tofu. Garlic Fried Rice. Snowpeas.
Edamame

COTTAGE CHEESE ROULADE
Cashewnut. Garlic. Herbs. Salsa Roja.
Parmesan. Tomato Sauce

VEG KHAO SUEY

Burmese Curry . Noodles. Veggies. Condiments

GREEK BAKE (Vegan, G-F)
Plant Based Ragu. Eggplant. Potato Mash
Vegan Cheese

THAI GRILLED FISH
Grilled Fish. Chili Marination.
Thai-coconut Sauce. Jasmine Rice

CHICKEN CHILES RELLENO
Grilled Chicken Stuffed Pepper. Charcoal Skin.
Smokey Tomato Sauce. Feta. Pickled Onions

SKILLET CHICKEN POLPETTINI
Chicken Meatballs. Tomato Sauce. Parmesan.
Focaccia

VIETNAMESE STIR FRIED CHICKEN
Wok-tossed Chicken. Crisp Vegetables. Herbs.
Pan Seared Noodles

PRESSED CHICKEN THIGHS
Garlic- Rosemary Potato.
Roasted Baby Carrot. Thyme Jus

CHICKEN KHAO SUEY
Burmese Curry. Noodles. Herb Chicken.
Condiments

GREEK LAMB CASSEROLE

Lamb Ragu. Eggplant. Béchamel. Parmesan

G-F: Gluten Free

475

550

475

550

500

550

600

600

575

475

650

650

LARGE PLATES (cont.)

CLASSIC TURKISH ADANA
Lamb Kebab. Pita. Ezme. Toum.
Charred Tomato. Banana Pepper

KOREAN TOFU RAMEN (vegan)
Gochujang. Crispy Garlic. Chilli Oil.
Noodles. Greens. Corn

CHICKEN SHOYU RAMEN
Miso Broth. Nori Sheet. Greens. Shoyu Egg

PAD KRA PAO BOWL
Holy Basil. Minced Chicken & Prawns.
Jasmine Rice. Fried Egg

SCHEZWAN BASIL PEPPER CURRY
BOWL

Bell Peppers. Broccoli. Onions. Schezwan Pepper.

SIDES

FRENCH FRIES
Hand-cut Salted Potato Chips

TRUFFLE FRIES
Hand-cut Truffled Potato Chips

600

575

650

600

525

225

295



DESSERTS

LEMON MERINGUE TART (egg)
Zesty Lemon Curd . Pdte Sucrée.
Torched Italian Meringue

CHERRY FRANGIPANE TART W/
CREME ANGLAISE (£gg)

Sour Cherries. Almond Frangipane. Almond
Crumble. French Vanilla Créme Anglaise

BASQUE CHEESECAKE (£gg)
Served With Either A Fruit Compote Or Nutella

BREAKFAST FOR DESSERT (ggless)
Vanilla Bean. Yogurt Panna Cotta . Almond
& Hazelnut Streusel. Berry Compote. Lace Tuile

STICKY TOFFEE PUDDING (£gg)
Sticky Butterscotch Sauce. French Vanilla
Ice Cream

MURPHIES’ CLASSIC TIRAMISU (egg)
Ladyfinger Biscuits Coffee Liqueur. Dark Rum.
Mascarpone. Cocoa. Chocolate

TO THE TROPICS (Vegan)

Vanilla — Coconut. Cashew & Pistachio
Crumble. Strawberry. Mango Sorbet. Lime.
Chia Seeds

CHOCOLATE CHRYSALIS (egg G-F)
Flourless Chocolate Cake. Dark Chocolate
Mousse. Cacao Nibs. Vanilla Chantilly. Salted
Caramel Ice Cream. Dark Chocolate Dome.
Hot Caramel Sauce

HOME-MADE ICE CREAMS
(Eggless)

SALTED CARAMEL ICE CREAM
Rich And Creamy, Almost-bitter Caramel
nfused Ice Cream With A Hint Of Sea-salt

ORANGE CREAMSICLE ICE CREAM
French Vanilla Ice Cream Swirled With A
Refreshing And Zesty Orange Curd

G-F: Gluten Free

325

350

350

325

325

395

375

575

195

195

HOME-MADE ICE CREAMS
(Eggless)

STRACCIATELLA ICE CREAM
Classic Italian Vanilla Ice Cream With Shards
Of Rich Dark Chocolate

ROCKY ROAD ICE CREAM
Creamy Chocolatey Ice Cream With
Chunks Of Biscuits And Chewy Marshmallows

FRENCH VANILLA SOFT SERVE
Delicious, Freshly Churned Soft Serve With
Specks Of French Vanilla

SOFT SERVE FLAVOUR OF THE WEEK

Check with your server

COFFEE CLASSICS

ESPRESSO
CAPPUCINO
CAFFE LATTE
AMERICANO
CORTADO
MOCHA
AFFOGATO

200

215

200

200

120
180
180
160
160
200
295

COFFEE AROUND THEWORLD

VIETNAMESE COFFEE
A rich & bold brew with unique combination
of Strong Coffee with Sweet Condensed Milk

ESPRESSO CON PANNA
A rich Espresso topped with a dollop
of Whipped Cream and Vanilla

IRISH COFFEE
A delightful blend of Hot Coffee, Irish
Coffee syrup and a layer of Whipped Cream

255

225

250



COFFEE AROUND THE WORLD
(Cont.)

FILTER KAPPI 180
A South Indian coffee prepared with finely
ground coffee beans & served with hot milk

COLD BREWS (24HRS)

CLASSIC 225
Coffee brewed with cold water for 24 hours,
less acidic & highly caffeinated

STRAWBERRY 250
Coffee brewed with cold water for 24 hours,
fruity, tarty & highly caffeinated

HAZELNUT 250
Coffee brewed with cold water for 24 hours,
nutty & highly caffeinated

MILKSHAKES & MORE..

CLASSIC CAFE FRAPPE 250
A Greek iced-coffee mixed with Milk and Sugar,
topped with Cream

CHOCOLATE HAZELNUT FREAKSHAKE 350

Fudgy brownie Ferrero Rocher, Nutella drizzle,
Vanilla, Whipped Cream, Chocolate-Hazelnut rim

STRAWBERRY CHEESECAKE SHAKE 300

Indulge in the perfect blend of Strawberries,
Creamy Cheesecake with this delightful shake

MATCHAGATO 350

Experience the harmonious fusion of rich
Matcha & Soft Serve in a single delightful dessert

HOT CHOCOLATE 350
A comforting mix of Melted Chocolate,
Milk, Marshmallow and Whipped Cream

G-F: Gluten Free

NEWBY TEA KETEL (serves 2)

GREEN TEA

GINGER, LEMON & HONEY
JASMINE BLOSSOM

EARL GREY

MANGO & STRAWBERRY
INDIAN MASALA CHAI

MOCKTAILS

FRUITY FLAMES

Watermelon. Mint. Jalapeno. Citrus

SILKY SUNRISE

Orange. Basil. Citrus. Triple sec.
Egg White (optional)

RUBY ROAST
Strawberry. Thyme. Citrus. Coffee Tonic

STAR DUST
Passionfruit. Pineapple. Caramel.
Coconut. Star Anise

GREEN BREEZE
Green Apple. Arugula. Citrus. Fizz

ELDER BLISS

Cucumber. Elderflower. Citrus. Fizz

250
280
300
280
300
250

300

250

300

300

250

250



