
 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

  
 
ALL DAY DINING 
 
 
SOUP OF THE DAY         10.0 

SWEET RED PEPPER & TOMATO SOUP       10.0 

CABBAGE SOUP WITH SMOKED BACON       10.0 

HOMEMADE DIPS WITH PITA WEDGES       9.0 

BREAD BOARD          6.0 
 
  
CRAB CAESAR          22.0 

PAN SEARED TUNA NICOISE        22.0 

WARM SPINACH & ROAST ONION SALAD WITH BACON & MOZZARELLA   21.0 

ORIENTAL DUCK SALAD WITH PICKLED GARDEN VEGETABLES & TOASTED WALNUTS  20.0 

COBB SALAD WITH AVOCADO BLUE CHEESE CHICKEN & BACON     19.0 

MISO BAKED TOFU WITH VEGETABLE TEMPURA & GINGER SOY    18.0 

GOAT CHEESE & CARAMELIZED ONION TART      19.0 

HOUSE GREEN SALAD         8.0 
 
 
SCRAMBLED EGGS & SAUSAGES ON TOAST WITH FIELD MUSHROOMS    18.0  

FALAFEL WRAP WITH YOGHURT TAHINI & SPRING ONIONS     16.0 

GRILLED CHICKEN & BACON CLUB        18.0 

GRILLED PESTO CHICKEN WHOLEMEAL WRAP WITH OVEN ROASTED BUTTERNUT  18.0 

RIBEYE STEAK SANDWICH WITH GRILLED ONIONS AVOCADO & WASABI MAYONNAISE  24.0 

THE ULTIMATE BEEF BURGER        22.0 

FOIE GRAS BURGER WITH SUNDRIED TOMATO RELISH     26.0 

SEARED FOIE GRAS ON APPLE PRUNE BRIOCHE (AS A MAIN)     34.0 

           (AS A STARTER)    18.0 
 
 
LEMON THYME RISOTTO WITH SALT & PEPPER SQUID BLACK OLIVE PANGRATTATO  22.0 

PENNE WITH FRESH PESTO TOMATO & GRILLED BUTTERNUT     18.0 

SPAGHETTI AGLIO OLIO WITH CRISPY KUROBUTA PORK BELLY & CHILLI   22.0 

LINGUINI WITH CRABMEAT TOMATO CHILLI & PINENUTS     22.0 

SALMON TERIYAKI WITH CHILLED SOBA       18.0 

PAN ROASTED RED SNAPPER WITH ALMONDS HERB CRUST & CHICKPEA SALAD   24.0 

CHICKEN POT PIE          16.0 

PAN ROASTED CHICKEN WITH CAULIFLOWER & POTATO LASAGNA BASIL FONDUE  26.0 

ROAST PORK LOIN WITH SAGE & THYME CARAMELIZED SWEET POTATO   28.0 

TAGINE OF LAMB WITH PRUNES PRESERVED LEMON & CORIANDER    32.0 

STEAK FRITES WITH TRUFFLE BEARNAISE       38.0 
 

 

 

 

 
 
 



 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

 
 
 
 
 
         MANDARIN ORANGE PUDDING WITH BURNT ORANGE TOFFEE SAUCE   10.0  

BANOFFI PIE          12.0 

STICKY DATE TOFFEE PUDDING WITH VANILLA BEAN ICE CREAM    12.0 

DELUXE CHOCOLATE PECAN BROWNIE       12.0 

MANGO & LEMONGRASS CRUMBLE       12.0 

TOASTED ALMOND PAVLOVA WITH SUMMER BERRIES     12.0 

BASIL CREPES WITH CARAMELIZED BANANAS      12.0 

HOMEMADE LEMON TART WITH WILD BERRIES & RASPBERRY COULIS    12.0 

CLASSIC BANANA SPLIT         16.0 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

 
 
SUNDAY BRUNCH 
 
 
SUNDAY FRESH ORANGE LIME VODKA        16.0 

BLOODY MARY VODKA TOMATO JUICE TABASCO       16.0 

SANGRIA BRANDY TRIPLE SEC ORANGE JUICE RED WINE      16.0 

MIMOSA ORANGE JUICE CHAMPAGNE        18.0 

LYCHEE BELLINI LYCHEE CHAMPAGNE        18.0 

VEUVE CLICQUOT YELLOW LABEL BRUT NV BY THE GLASS     22.0 
 
 
FRENCH TOAST WITH CARAMELISED APPLES FIG & HONEY ICE CREAM    14.0 

BANANA PANCAKES WITH BLUEBERRIES & CREME FRAICHE     14.0 

WARM BANANA & WALNUT BREAD WITH RICOTTA      12.0 

FRIED PEANUT BUTTER & BANANA SANDWICHES      10.0 
 
 
EGGS ANY STYLE WITH YOUR CHOICE OF 

SAUSAGE OR HAM OR BACON & 

BAKED BEANS OR SAUTEED FIELD MUSHROOMS OR HASH BROWN OR CHIPS   16.0 

BAKED FRITATTA WITH ANCHOVY OLIVES & ROAST TOMATO     18.0 

FIELD MUSHROOM & EMMENTHAL CHEESE OMELETTE     16.0 

EGGS BENEDICT OR EGGS FLORENTINE       17.0 

CORNED BEEF HASH WITH TOMATO COULIS & FRIED EGG     17.0 

SCRAMBLED EGGS WITH SMOKED SALMON & CREME FRAICHE    18.0 
 
 
CRAB CAESAR          22.0 

PAN SEARED TUNA NICOISE        22.0 

COBB SALAD WITH AVOCADO BLUE CHEESE CHICKEN & BACON    19.0 

GRILLED PESTO CHICKEN WHOLEMEAL WRAP WITH OVEN ROASTED BUTTERNUT  18.0 

THE ULTIMATE BEEF BURGER        22.0 

RIBEYE STEAK SANDWICH WITH GRILLED ONIONS AVOCADO & WASABI MAYONNAISE  24.0 

FOIE GRAS BURGER WITH SUNDRIED TOMATO RELISH     26.0 

LEMON THYME RISOTTO WITH SALT & PEPPER SQUID BLACK OLIVE PANGRATTATO  22.0 

PENNE WITH FRESH PESTO TOMATO & GRILLED BUTTERNUT     18.0 

LINGUINI WITH CRABMEAT TOMATO CHILLI & PINENUTS     22.0 

CHICKEN POT PIE          16.0 

HOT PASTRAMI SANDWICH WITH CARAMELISED ONIONS & EMMENTHAL   18.0 
 
 
         MANDARIN ORANGE PUDDING WITH BURNT ORANGE TOFFEE SAUCE   10.0  

BANOFFI PIE          12.0 

STICKY DATE TOFFEE PUDDING WITH VANILLA BEAN ICE CREAM    12.0 

DELUXE CHOCOLATE PECAN BROWNIE       12.0 

MANGO & LEMONGRASS CRUMBLE       12.0 

TOASTED ALMOND PAVLOVA WITH SUMMER BERRIES     12.0 

BASIL CREPES WITH CARAMELIZED BANANAS      12.0  

HOMEMADE LEMON TART WITH WILD BERRIES & RASPBERRY COULIS    12.0 



 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

 
 
 
 
 
FOR KIDS 
 
 
SCRAMBLED EGGS & GRILLED SAUSAGES ON TOAST      10.0 

BATTERED CHICKEN FILLET WITH FRENCH FRIES      8.0 

FISH & CHIPS          8.0 

LINGUINI WITH TOMATO SAUCE        10.0 

PENNE WITH BROCCOLI HAM & CHEESE       11.0 

MINI CHEESE BURGER WITH FRENCH FRIES       13.0 

VANILLA BEAN ICE CREAM WITH RICE CRISPIES & CHOCOLATE FUDGE    6.5 

BANANA PANCAKES WITH BLUEBERRIES & CREME FRAICHE (AVAILABLE ONLY ON SUNDAY)  8.0 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

 
 
JUICES 
 
 
GREEN CELERY APPLE SPINACH         7.5 

TANGY APPLE LEMON GINGER         7.5 

MELONS WATERMELON CANTALOUPE HONEYDEW       7.5 

PERT ORANGE APPLE GINGER         7.5 

VIGOROUS CARROT CELERY APPLE        7.5 

BLUSH CARROT BEETROOT CELERY        7.5 

FLUSH CUCUMBER BEETROOT CARROT        7.5 

DELIGHT HONEYDEW ORANGE CARROT        7.5  
 
 
FRESHLY SQUEEZED CARROT        7.0 

FRESHLY SQUEEZED GREEN APPLES        7.0 

FRESHLY SQUEEZED WATERMELON       7.0 

FRESHLY SQUEEZED HONEYDEW        7.0  

FRESHLY SQUEEZED CANTALOUPE        7.0 

FRESHLY SQUEEZED ORANGE        7.0  
 
 
BOTTLED 
 
 
LIME JUICE          6.0 

PINK GRAPEFRUIT         6.0 

APPLE           6.0  

MANGO           6.0 

CRANBERRY          7.0 

TOMATO          6.0  
 
 
SMOOTHIES 
 
 
JOY BANANA MANGO SOY MILK HONEY & NATURAL YOGHURT      9.0 

DANIEL BANANA ORANGE SOY MILK NATURAL YOGHURT & WHEAT GERM     9.0 

MANGO LASSI MANGO NATURAL YOGHURT MILK       9.0 

SUMMER BANANA STRAWBERRY YOGHURT MILK       9.0  
 
 
SMOOTHER 
 
  
WHITE RUSSIAN VANILLA BEAN ICE CREAM KAHLUA VODKA MILK     14.0  

PIEBALD PONY CHOCOLATE ICE CREAM CREME DE CACAO VODKA MILK     14.0 

IRISH COFFEE SHAKE COFFEE ICE CREAM BAILEYS WHISKEY COFFEE MILK     14.0 

 

 

 

 

 

 

 

 
 



 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

 
 
GRYPHON TEA 
 
 
ENGLISH BREAKFAST ROBUST BLEND OF BLACK TEA       6.5 

EARL GREY HIMALAYA CALABRIAN BERGOMOT BLENDED WITH DARJEELING    6.5 

CHAMOMILE GARDEN CHAMOMILE, MARIGOLD, LEMON GRASS & LAVENDER    6.5 

MARSALA CHAI CITRUSY & SPICY TASTE OF INDIAN BLACK TEA, GINGER, CARDAMON & NUTMEG   6.5 

CHERRY BLOSSOM WHITE TEA WITH SWEET CHERRIES & SPRING FLOWERS    7.5 

PEPPERMINT AROMA & FLAVOUR THAT IS BOTH COOLING & STIMULATING    6.5 

LEMONGRASS MILD LEMON-LIKE FLABOUR       6.5 

MORNING DEW GREEN TEA WITH ROSE, LEMON VERBENA & ROSE HIPS     6.5 
 
 
ILLY COFFEE 
 
 
ESPRESSO          5.7 

LONG BLACK          5.7 

FLAT WHITE          6.2 

CAPPUCCINO          6.2 

MACCHIATO          5.7 

LATTE           6.2 

MOCHA           6.2 

HOT CHOCOLATE         6.5 
 

 
 
NOT SO HOT 
 
 
AFFOGATTO VANILLA BEAN ICE CREAM ESPRESSO       8.0 

ICE COFFEE VANILLA BEAN ICE CREAM MILK ESPRESSO      8.5 

ICE MOCHA VANILLA BEAN ICE CREAM MILK ESPRESSO DRINKING CHOCOLATE    8.5 

ICE CHOCOLATE VANILLA BEAN ICE CREAM MILK DRINKING CHOCOLATE     8.5 

ICED LEMON TEA          6.0 

  

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 

SOYMILK ADD $1.0 DOUBLE SHOTS ADD $1.5 



 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

    
 
BAR  
 
 
CHILLED 

STRAWBERRY FIELDS TEQUILA TRIPLE SEC STRAWBERRIES      14.0 

FROZEN DAQUIRI GOLD RUM TRIPLE SEC LIME JUICE      14.0 

BLOODY MARY VODKA TOMATO JUICE TABASCO       16.0 

SANGRIA BRANDY TRIPLE SEC ORANGE JUICE RED WINE      16.0 

SUNDAY FRESH ORANGE LIME VODKA        16.0 

LYCHEE BELLINI LYCHEE CHAMPAGNE        18.0 

MIMOSA ORANGE JUICE CHAMPAGNE        18.0  
  
 
HARD 

VODKA ABSOLUT BLUE         12.0 

GIN BOMBAY SAPPHIRE         12.0 

RUM BARCADI WHITE         12.0 

BOURBON JACK DANIELS         12.0 

WHISKEY JOHNNIE WALKER BLACK LABEL        12.0 

TEQUILA JOSE CUERVO         12.0 
  
 
SOFT 

COKE           5.5 

SPRITE           5.5 

DIET COKE          5.5 

GINGER ALE          5.5 

BITTER LEMON          5.5 

TONIC           5.5 

SODA           5.5 
 
 
BEER 

TIGER           10.0 

HEINEKEN          12.0 

CORONA          12.0 

KILKENNY          14.0 
 
 
H2O 

SAN PELLEGRINO          6.0 

FIJI ARTESIAN WATER         6.0 
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WINES         BY GLASS BY BOTTLE 
 
 
BUBBLIES 

VEUVE CLICQUOT YELLOW LABEL EPERNAY FRANCE    22.0  130.0 

A PERRENIAL FAVOURITE BUBBLY FOR ANY OCCASION 

PHILIPPE MARQUIS FRANCE         85.0 

THE PERFECT ZESTY BUBBLY 

 
 
WHITE 

CAPE MENTELLE SAUVIGNON BLANC SEMILLON MARGARET RIVER AUSTRALIA 16.5  82.0 

AROMATIC FRESH FRUIT CHARACTERS & BEAUTIFULLY BALANCED PALATE 

HOWARD PARK MADFISH PREMIUMWHITE MARGARET RIVER AUSTRALIA  15.0  78.0 

DELICIOUS ACCOMPANIMENT TO SEAFOOD   

CASA LAPOSTOLLE CHARDONNAY RAPEL VALLEY CHILE      80.0 

SIMPLY OUTSTANDING 

SAINT CLAIR SAUVIGNON BLANC MARLBOROUGH NEW ZEALAND     84.0 

AWARD WINNING SUMMERTIME WINE 

CLOUDY BAY SAUVIGNON BLANC MARLBOROUGH NEW ZEALAND     90.0 

INTENSELY FLAVOURED FRUIT WITH DISTINCTIVE VARIETAL CHARACTER 

KOOYONG ESTATE CHARDONNAY MORNINGTON PENINSULA     95.0 

BUTTERY & SCRUMPTIOUS 

 
 
RED 

KISSING BRIDGE SHIRAZ CHEVIOT BRIDGE SOUTHERN AUSTRALIA   14.0  62.0 

RIPE TASTY FRUITS 

MADFISH RED MARGARET RIVER AUSTRALIA     15.0  78.0 

A VERSATILE WINE WITH COMPLEX BERRY FLAVOURS 

GRANT BURGE: THE HOLY TRINITY BAROSSA VALLEY AUSTRALIA     98.0 

A BLEND OF GRENACHE SHIRAZ MOUVERDE 

CUVAISON MERLOT NAPA VALLEY USA        105.0 

LUSCIOUS PLUMMY FLAVOURS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

 
 
FROM THE PANTRY 

VARIED DAILY SELECTION BUT ALL ITEMS WHOLE  SLICE 

MAY BE ORDERED IN ADVANCE FOR TAKEAWAY 
 
 
CAKES & TARTS 

DEVILS FOOD CAKE       35.0  7.5 

MALIBU COCONUT CAKE       58.0  7.8 

NEW YORK CHEESECAKE       58.0  7.8 

BROWNIE CHEESECAKE       60.0  8.2 

PISTACHIO CHEESECAKE       60.0  7.8 

LEMON CHEESECAKE       58.0  7.8 

OREO CHEESECAKE       58.0  7.8 

BLUEBERRY CHEESECAKE       58.0  7.8 

PASSIONFRUIT CAKE       58.0  7.8 

MANGO COCONUT UPSIDE DOWN CAKE     58.0  7.8 

CARROT CAKE        60.0  7.8 

CHOCOLATE TRUFFLE CAKE      60.0  7.8 

ESPRESSO CHOCOLATE CAKE      58.0  7.8 

BANANA WALNUT TEA CAKE      17.0  3.2 

CHOCOLATE APRICOT & GINGER TEA CAKE     19.0  4.8 

ORANGE CONFIT TEA CAKE      17.0  3.2 

DAMP LEMON & ALMOND LOAF      17.0  3.2 

CHOCOLATE TART         4.5 

CARAMEL PECAN TART       35.0  6.8 

CHERRY CRUMBLE TART       35.0  6.8 

APPLE & CINNAMON PIE       35.0  6.8 

BAKED BLUEBERRY & ALMOND TART     35.0  6.8 

STICKY DATE SLICE       48.0  6.8 
 
 
CUPCAKES  

CLOUD NINE WHITE COCONUT CAKE WITH CREAM CHEESE    3.9 

LIMONATA TART LEMON GLAZED CAKE      3.9 

CHOCOLATE DELUXE THE ULTIMATE CHOCOLATE CUPCAKE    4.2 

NUTELLA CHOCOLATE CAKE WITH NUTELLA FROSTING    3.9 

ELVIS CHOCOLATE BANANA CUPCAKE WITH PEANUT BUTTER FROSTING   3.9 

ROSE ROSE PETAL FLAVOURED CUPCAKE WITH LYCHEE & RASPBERRY FROSTING  4.2 

RED VELVET SOUTHERN STYLED LIGHT CHOCOLATE CAKE WITH COCONUT FROSTING  4.2 

WILLIAM CHOCOLATE CAKE WITH WILLIAM PEAR & VANILLA WITH BUTTER CREAM FROSTING  4.2 
 
 
COOKIES  

CHOCOLATE CHIP PEANUT BUTTER A GENUINE CHOCOLATE CHIP COOKIE  2.4 

MANGO MELTAWAY SOFT BISCUIT WITH MANGO ICING    2.4 

GINGERBREAD COOKIE TRADITIONAL SPICED BISCUIT    2.4 

 



 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. 

 

 
 
 
FROM THE PANTRY 

VARIED DAILY SELECTION BUT ALL ITEMS     WHOLE  SLICE 

MAY BE ORDERED IN ADVANCE FOR TAKEAWAY 
 
 
BREAD 

PLAIN BRIOCHE         8.0   

OLD ENGLISH CHEDDAR BREAD      8.0 

APPLE & PRUNE BRIOCHE       8.5  

RAISIN BREAD        5.5 

WALNUT BREAD        5.5 

BROWN ONION CIABATTA      5.5 

ORGANIC WHOLEMEAL BREAD      5.5 

HERB FOCACCIA        5.5 

BAGUETTE        3.0 
      
 
SAVOURY TARTS 

WILD MUSHROOM SPINACH & TRUFFLE OIL TART    28.0  6.8 

SMOKED SALMON & ASPARAGUS TART     28.0  6.8 

LEEK BACON & GOAT CHEESE TART     28.0  6.8 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


