BRUNCH

Available daily | 8.00am - 3pm
A leisurely brunch bringing together comforting classics and Asian-
inspired flavours.

KEE'S AVOCADO TOAST 25

grilled sourdough, smashed avocado, local pickles, heirloom
cauliflower, ginger flower, whipped beetroot & chickpeas, spiced
hazelnut-sesame crumble, curry leaves, scrambled farm eggs

CROSSROADS BENEDICT 27

bagel, confit salmon, Chinese olive & leek compote, crispy
enoki mushrooms, nori dust, poached farm eggs, calamansi
brown butter hollandaise, sugar snap peas

HERITAGE CHICKEN CURRY SHAKSHUKA 25

slow-cooked heritage chicken curry, baked farm eggs,
coriander, coin prata

CLASSIC BREAKFAST PLATE 29

farm eggs cooked your way, char-siew thick-cut bacon, satay
chicken sausage, roasted tomatoes, asparagus, locally-grown
mushrooms, chives, grilled sourdough

BUBUR CHA CHA FRENCH TOAST 18

Kaya-stuffed brioche French toast, house-made ube ice cream,
caramelised sweet potato, mini glutinous rice dumplings,
banana, makgeolli

GRANOLA BOWL 16

Our signature savory granola is made with rolled oats, pumpkin

seeds, sunflower seeds and sesame, scented with a house blend of

spices inspired by Southeast Asia.

%Our way: House-made granola, coconut cream, hung yoghurt, gula
apong, bananas, Cameron highland gooseberries, seasonal fruits

%Classic: House-made granola, yoghurt, berry compote, honey,
seasonal fruits

FROM THE BAKERY

Croissant 7
Almond Croissant 8
Guava Strawberry Danish 10
Chocolate Hazelnut 9
Artisanal Toast 6

D toasted sourdough, unsalted butter
Bagel and Dips n
@p toasted bagel, sweet pepper hummus, Chinese olive

cream cheese, crispy chickpeas
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