>
Z
m
b3
|_
)
<
L
N
<
Lu]
v
0

PASTRY BASKET

An assortment of freshly baked pastries, including pain au chocolat,
croissant, Coklat or Vanilla muffin, white toast. Served with your choice
of homemade strawberry jam, peanut butter, chocolate spread, or butter.

FRUIT PLATTER

A selection of seasonal tropical fruits, accompanied by Greek yoghurt
and/or honey.

YOUGURT BREAKFAST BOWL

Greek yoghurt, topped with banana, strawberry, papaya, kiwi, pumpkin
seeds, almond slices, and rolled oats.

CORN CRUSTED FRENCH TOAST

French toast crusted with corn flakes, served with mixed berries, maple
syrup, roasted nuts, and a dollop of vanilla Chantilly cream.

TRIPLE-DECKER BLISS

A pancake stack, with banana and mixed berries, sprinkled with roasted
nuts, drizzled with maple syrup, and topped with vanilla Chantilly cream

CLASIC CEREAL BOWL

Your choice of cereal koko crunch,cornflakes,granola.Served with fresh
milk or almond milk ot the side.
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BREAKFAST PLATTER

Your choice of eggs, lamb or chicken sausage; beef bacon; sautéed mushrooms and Brazilian
spinach; hash brown potatoes; grilled tomato; slow-cooked beans; and toasted sourdough
bread.

VEGGIE BREAKFAST PLATTER

Your choice of eggs, sautéed mushrooms, spinach, hash browns, grilled tomato, green
vegetables, slow-cooked beans, and toasted sourdough bread.

EGGS BENEDICT

Poached eggs served on a toasted English muffin with savory beef bacon, topped with
hollandaise sauce and a side of fresh chef salad from the garden.

EGGS ROYALE

Poached eggs on a toasted English muffin, topped with smoked salmon and hollandaise
sauce, with fresh chef salad from the garden.

EGGS & TOAST

Your choice of eggs, served with toasted sourdough, with fresh tomato, and corn salsa.

AVOCADO TOAST

Poached eggs, cream cheese, and sliced avocado served a toasted English muffin, topped
with a drizzle of olive oil pesto, and served with fresh chef salad from the garden.

BREAKFAST BURRITO

Flour tortilla, filled with mozzarella cheese, scrambled eggs, slow-cooked beans, seasoned
ground beef, jalapenos, and pico de gallo.

SELONG SELO BREAKFAST

Sourdough toast topped with avocado and smoked salmon, garnished with tomato and
pickled red onion, served with a fresh salad and a yogurt parfait.

EGG SHAKSHUKA

Poached or scrambled eggs, served in a rich Middle Eastern tomato and capsicum sauce,
topped with feta cheese, and served with warm pita bread.

BUBUR AYAM

Indonesian rice congee with shredded chicken, turmeric chicken broth, fried soybeans, cakwe,
boiled egg and crackers.

NASI BALAP

A traditional Lombok dish of spicy rarang chicken, long beans, crispy potato and chicken,
peanuts, and a boiled egg, served with steamed rice



