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@ CROISSANT AVOCADO TARTINE 439 kcal 650 4 ENGLISH BREAKFAST BOWL 565 keal 495
thecha guacamole, tomato tartare, burrata, soft scrambled eggs, chicken sausage,
baby arugula & parmesan IS roasted cherry tomatoes, baked beans,

avocado, charred corn & rosti potato IOX-P

e MUSHROOM FRICASSEE PUFF 643 keal 420

. [al MUSTARD CHICKEN &
banana ketchup & honey mustard sfea

JALAPENO PUFF 635 keal 480

banana ketchup & honey mustard s0 @0 &L
[ ACATI GREEK YOGHURT PARFAIT 320 kcal 450
homemade granola, chia seeds, [a] THE DRIFT OMELETTE 443 kcal 450
seasonal berries & fruits f @ Ly, RIS, SLEG [POTEEes
add- mushroom 75 / add- ham 95 IOFS
) GRANOLA PARFAIT 297 keal 450 & SOUFFLE PANCAKE 277 keal 500
homemade granola, yoghurt, brown butter-maple glaze,
seasonal fresh fruits & chia seeds 0 ©= & butterscotch crunch, whipped cream cheese ¥ ﬁ 0)

SALADS & APPETIZERS SANDWICHES(servedwithfrenchfries&housesalad.)

o LENTIL & MILLET SALAD 280 keal 575 el BROCCOLI FALAFEL WRAP 345 keal 495
barley, ragi, polenta croutons, avocado, creamy hummus, toum, pickles &
pomegranate, dressed with honey vinaigrette ¥ & mint tzatziki il
2 CUCUMBER & CHICKEN SALAD 372 keal 625 [l BBQ PULLED JACKFRUIT BURGER 984 kcal 520
spicy chilli-peanut dressing, bell pepper relish, cheddar
scallions & sesame & V=@ L & mustard mayo, milk bun P
[ QUINOA & [l MARINATED PEPPERS
SEASONAL VEGETABLE BOWL 372 keal 480 & SWISS CHEESE 426 keal 450
sweet potato, charred broccoli, tomato chutney, roasted zucchini & aubergine &) &
beans sprouts, edamame &
creamy tahina dressing & A FRIED CHICKEN BURGER 864 kcal 600
house hot honey glaze, pickles,
2] SMOKED CHILLI PRAWNS 173 keal 690 house slaw, milk bun EQ@
green apple salsa, sourdough ik 4
4 LAMB BURGER 1033 keal 675
[* BLUE & miso mayo, cheddar,
GOATS CHEESE MILLE FEUILLE 313 kecal 520 Jjalapeno relish, pickles, milk bun tH@&SE
slow cooked tomatoes, kalamata olives,
green apple, hazelnuts =4 4 CHILLI HOT DOG 553 keal 540
lamb chilli con carne, onions, chicken
frankfurter, american mustard & cheddar & j &) & &
MAINS
= PAPPARDELLE BOLOGNESE Wil 650 FLATBREADS
soya mince bolognese, seared mushrooms,
parnesan $Aea @ TARTE FLAMBEE 577 keal 520
fromage blanc, leeks,
@ ROASTED BROCCOLI STEAK 550 keal 560 caramelized onion, zucchini sha
Jjerk spice marinated broccoli, [4] add- ham 95 / bacon 120
miso—coconut cream, almonds N &
@ RATATOUILLE 325 keal 480
a2l SUNCHOKE & zucchini, aubergine,
TRUFFLE AGNOLOTTI 754 keal 775 pickled peppers, cheddar cheese & @ &
butter emulsion, split peas, slow cooked
tomatoes, arugula & sunchoke chips A IOIPA (¢l MUSHROOM & FETA 384 keal 480
fromage blanc, kalamata olives,
@ PRAWNS TAGLIATELLE 626 keal 795 baby arugula ¢fa
kalamata olives, cherry tomato,
prawns bisque sauce & parsley ¥ ﬁ ‘w
DESSERTS
@ SOUFFLE AU CHOCOLAT 450 keal 500 2 BASQUE CHEESECAKE 468 kcal 420
70% dark chocolate, vanilla ice cream o) caramelized brunt crust &
creamy vanilla bean centre ¥ f] 0)
“ CLASSIC TIRAMISU #owal 40 5 YEGAN CHOCOLATE MOUSSE CAKE 456 kol 400
savoiardy biscuit soaked in homemade &
dark chocolate sponge, vegan mousse cream ¥ &
coffee liqueur, mascarpone cream,
& cocoa powder $0@ @ FLOURLESS CHOCOLATE
FUDGE CAKE 460 keal 400
served with vanilla ice cream fl@

Government taxes as applicable. We do not levy any service charge.

FSSAI guidelines have mandated indicating the above parameters and recommend that an average active adult requires 2,000 kcal energy per day.
However, calorie needs may vary. Some food items may contain traces of nuts, dairy or gluten. Please inform us, if you have any allergies.
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