W BISTRO

SUPER SPICY MUSHROOM SPECIALS

SpiCy Mushroom Cheese Melt Gnocchi with spicy mushroom cream sauce Spicy Mushroom Rice with tofu chip
with dill pickle and sauteed mushrooms and fried egg

FAVORITE CAKES

Matilda Chocolate Cake Earl Grey Basque Cheesecake Classic Carrot Cake

with rich chocolate ganache creamy burnt cheesecake with floral tea notes with walnuts and cream cheese frosting

SPECIAL DRINKS

Salted Cream Coffee Matcha Strawberry Latte Matcha Mango Latte
espresso with condensed milk & with real strawberry puree (not syrup) with real mango puree (not syrup)
lightly salted cream

All prices are subject to 10% service charge and 5% tax




ALL-DAY BRUNCH W BISTRO

Eggs Benedict Walffle Eggs Benedict Quiche buttery crust, cheese, cream filling
buttery hollandaise sauce, poached eggs, salad ~ buttery hollandaise sauce, poached eggs, salad ~ Bacon
Smoked Salmon Smoked Salmon Spinach Mushroom
Streaky Bacon Streaky Bacon Grilled Chicken
Spinach Spinach + Add Side Salad
W Breakfast two eggs quour choice, Waffle W Breakfast two eggs ofyour Mushroom Cheese Omelet
grilled tomato, creamy mushroom choice, grilled tomato, creamy mushroom with cheddar cheese, green chili, toast,
Streaky Bacon Streaky Bacon unsalted butter, salad
Chicken Frankfurter Sausage Chicken Frankfurter Sausage
Add
Smoked Salmon
Chicken Franlg{urter Sausage
Streaky Bacon
Chicken and Waffle Classic Waffle
batterﬁied chicken and chili crisp unsalted butter, organic honey
SOUP
Lentil Soup Tom Yum Soup Sweet Corn Soup ClassicTomato Soup
Chicken | Prawn with a splash of cream with basil and carrots

Add Bread Roll and Butter

Braised Pork Rib Braised Chicken
Noodle Soup Noodle Soup

All prices are subject to 10% service charge and 5% tax




LIGHT BITES

Sausage Cheese Platter
chicken Fran[grurter sausages,
cheddar cheese, cherry tomato,

pickle

Mutton Kebab
marinated in spices and grilled

with yogurt sauce

Mala Spiced Chicken

Fries with mala mayo

Shan Tofu Chips

Creamy Egg Sando
buttery soft scrambled eggs, mayo,
shredded carrots

Grilled Squid

with cucumber and tomatoes

Chicken Karaage

mayo and coleslaw

Chilli Fries

Spiced Cashew Nuts

Pesto Chicken Mini

Burgers lettuce, tomato, pesto
mayo, grilled chicken

Salt & Pepper Squid
tossed in spices & chilli flakes

Korean Chicken Wings

sweet and SPiC)/ SO/V sauce

Corn Ribs

All prices are subject to 10% service charge and 5% tax
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Spicy Tuna Mini Burgers

lettuce, tomato, sriracha mayo, tuna

Fish Fingers
seabass coated in breadcrumb served
with tartare sauce

Mala Hot Wings

Sauteed Asparagus




LOCAL FAVORITES

Mohinga

with fish cake, split pea fritter, gourd fritter, egg

lime, chili flakes and cilantro

Tamarind Seabass Rice

Prawn Masala Rice Set

Set with rice, tomato shrimp paste, with rice, tomato shrimp paste,

crudites

RICE BOWL

Korean Spicy Bowl

stir-fried meat, lettuce, cucumber

Chicken | Pork

Htamin Paung Steamed
Rice Chicken | Pork | Prawn

crudites

Bibimbap gochujang, veggies,
kimchi, mushroom, fried egg
Chicken | Pork

Classic Fried Rice
Chicken | Pork | Prawn

Pickled Tea Leaf Salad

with dried prawns, assorted fried
beans and corn

Pickled Tea Leaf Rice
with fried egg and tofu chip

Mutton Curry Rice Set
with rice, tomato shrimp paste,
crudites

Pad Krapow spicy basil and

green beans with fried egg
Chicken | Pork

Pashew Fried Rice
Chicken | Pork | Prawn

All prices are subject to 10% service charge and 5% tax
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Pounded Mutton Jerky
with toasted chili & garlic,

kqﬁqr ]ecy(; lime

Lemongrass Chilli
Chicken Rice Set with rice,

tomato shrimp paste, crudites

Pork Pone Yay Gyi Rice

Set with rice, tomato shrimp paste,
crudites

Tzatziki Chicken Bowl

cucumber, corn, lettuce, yogurt
dressing

Tom Yum Fried Rice
Chicken | Pork | Prawn




SALAD

Vietnamese Pork Neck
Salad with ﬁsh sauce dressing

MAINS

W Fish and Chips
panko crusted seabass fillet,

tartare sauce, fries

Fried Chicken Burger
batter fried chicken, cheese, lettuce,

tomato, fries

Baked Mac & Cheese

with Bacon Bits

Tuna Potato Salad
with oil-free salad dressing

Caesar Salad
with croutons, parmesan cheese,
cherry tomatoes

Grilled Seabass Pesto with Grilled Chicken with

asparagus, herbed potato, tomato

Fish Burger
panko crusted seabass fillet, cheese,
coleslaw, tartare sauce, fries

Baked Mac & Cheese

cream, cheddar, parmesan cheese

topped with panko

asparagus, herbed potato, tomato

Chicken Club Sandwich

omelet, cheese, tomato, lettuce, fries

Tuna Club Sandwich

tuna, omelet, cheese, tomato, lettuce,

fries
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Garden Salad
with oil-free salad dressing

Add Grilled Chicken
Smoked Salmon

Bacon Cheeseburger
pork patty, lettuce, tomato,

cucumber, caramelized onions, fries

Pork Patty Sandwich
spicy mayo, caramelized onions,

tomato, cucumber, fries

Veggie Omelet

Sandwich mushroom, cabbage,
cheese, tomato, lettuce, fries

Spaghetti Tom Yum

spicy and sour with cream

Spaghetti Alfredo

parmesan cheese, cream, butter

Spaghetti Pesto

basil pesto, parmesan cheese

Add
Sauteed Prawns
Bacon
Grilled Chicken

Sauteed Mushroom

All prices are subject to 10% service charge and 5% tax




W BISTRO

DESSERTS COFFEE special roast — low acidity, full body

Espresso

Americano

Cappuccino

Latte

Flat White
Signature Brownie Tiramisu espresso dipped Cortado with equal ratio of espresso to milk
with Belgian chocolate ladyfingers and cream Spanish Latte with condensed milk

Salted Caramel Latte

Cold Brew

Chocolate Brownie Créme Caramel
Sundae with chocolate ice cream Silky smooth caramel egg pudding

Cold Brew Iced Espresso Burmese
Milk Tea

BURMESETEA
Chocolate Madness Salted Caramel Waffle
Walffle with chocolate ice cream ~ With vanilla ice cream ESPreSSO Burmese Milk Tea

Burmese Milk Tea

Myanmar Green Tea Pot

JAPANE SE MATCHA no added sweetener

Iced Matcha GreenTea

Matcha Latte

Banana Chocolate Waffle Affogato espresso poured over Matcha Cortado equal ratio quatcha t0 milk

with chocolate ice cream vanilla ice cream
CAFFIENE-FREETEA POT
Citrus Fruit
Honey Lime
Fresh Ginger
Fruit Platter Yogurt Parfait MILKSHAKE with two scoops of ice cream
assorted fruits granola, chia seeds, raisins Chocolate Shake
Fruits | Banana Oreo Shake

Ice Cream
Chocolate | Vanilla

Vanilla Shake

All prices are subject to 10% service charge and 5% tax




FRUIT JUICE with real fruits, no syrups

Lemongrass Cooler
Watermelon Mint Cooler
Honey Lime Juice

Fresh Orange Juice

Fresh pineapple, cucumber, lime, mint
Sunrise pineapple, ginger, orange
Sunset strawberry, mango

Single Fruit Juice
lime | mango | papaya | pineapple

passionfruit | strawberry | watermelon

Lemongrass Cooler Fresh

Sunset Passionfruit Juice
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FRUIT SMO OTHIE with milk or yogurt

Mango Lassi
Strawberry Lassi
Strawberry Milky Way

Recharge strawberry, banana, yogurt

FIZZ with soda
Fresh Ginger Ale

Lime Fizz

Espresso Fizz with lime

Mango Lassi Strawberry Milky Way

Fresh Ginger Ale Espresso Fizz

WELLNESS SHOTS

Boost your health & wellbeing

1. Green Boost passionfruit, spinach | Benefit: Detox

2. Mint Reset pineapple, mint | Benefit: Digestion

3. Immunity Shot lemon, ginger, turmeric | Benefit: Anti-inflammatory
4. Daily Glow carrot, apple | Benefit: Skin & Eye Health

5. Red Elixir strawberry, watermelon | Benefit: Hydration

6. Detox Water citrus-infused water

Individual Shot
Shot Flight (6)

All prices are subject to 10% service charge and 5% tax




ARTISANAL CO CKTAILS ~ Handcrafted for fellow cocktail lovers

All cocktails are available as Jugs for 8

Refreshing Bold and Boozy Aromatic

Gold Rush Old Money Mermaids’ Blessings
Ballantine’s Finest Whisk)/ with Laphroaig sing]e malt WhiSk}/, Beefeater gin, Suntory p]um
organic Burmese honey and lemon Brandy, Cynar, Benedictine, liqueur, nori syrup, lime,
Absinth, bitters hint @F sesame
Gin Lay Demo’s Secret Slow Tease
Beefeater London dry gin and Beefeater gin, bittersweet Aperol, Earl Grey Tea—izgfused
slow cooked ginger and citrus citrus, bitters, red chilli Russian Standard vodka with citrus
Sangria Godfather Basilly Yours
Red wine with VSOP brandy, Ballantine’s Finest whiskey with Beefeater gin with fresh basil,
orange liqueur and citrus slices oaky sweet almond liqueur organic Burmese honey and citrus

All prices are subject to 10% service charge and 5% tax
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Fruity

Salty Ex
moving on with
Bacardi rum x salted plum

Tamarind Candy
Russian Standard vodka with
sour tamarind & sweet ja(q(qety

Mango Madness
Bacardi rum with sweet mango

and fresh lime




RED WINES

Bordeaux Supérieur
Chateau Du Bois Chantant, France
Dark berries and plum with spice, rounded by soft oak

Body ®eee0 | Acidity #0@00 | Tannin ®#@e@e0

Bordeaux

Chateau Thibault, France

Red berries, blackcurrant with subtle herbal and cedar notes
Body eeeco | Acidity e®@®00 | Tannin @e@e@00

Cabernet Sauvignon

Sun Gate, California USA

Ripe blackberry and cassis with vanilla and soft oak spice
Body eeeeo | Acidity @000 | Tannin eee @0

Cotes du Rhone
Paul Jaboulet Ainé “Paralléle 457, France
Juicy dark fruit with pepper, herbs and a warming finish

Body ®@e00 | Acidity ®@®00 | Tannin @00

Gamay
Uva Non Grata, France

Bright red berries in a fresh, light and easy-drinking style
Body ®@000 | Acidity @00 | Tannin #0000

Garnacha (Grenache)
Castillo de Monséran, Spain
Ripe red fruit with soft spice and a smooth, rounded finish

Body ®@@00 | Acidity ®@000 | Tannin ®@000

Malbec

Kaiken Estate, Argentina

Rich plum, blackberry with cocoa, spice and velvety finish
Body ®eee0 | Acidity #0@00 | Tannin ®@e@e0

Mimosa Jug for 8
classic brunch sparkling wine cocktail
with orange juice (or)
with fresh orange juice

W BISTRO

WHITE WINES

Gros Manseng

Uva Non Grata, France

Ripe tropical fruit with citrus lift and a soft floral finish
Body @000 | Acidity #0@00 | Sweetness @000

Pinot Grigio
Corte Giara, Italy
Clean and crisp with pear, green apple and a dry finish
Body @000 | Acidity #0@00 | Sweetness ®0000

Sauvignon Blanc

Tempus Two Silver Series, Australia

Zesty lime and passionfruit with a fresh herbal edge
Body @000 | Acidity ®@®®0 | Sweetness ®0000

White Blend

Le Petit Xavier, France

Juicy peach and citrus with a smooth, rounded texture
Body ®@@00 | Acidity #0@00 | Sweetness @000

ROSE & SPARKLING WINES

Rosé

Le Grand Noir, France

Bright strawberry and watermelon with a crisp, dry finish
Body @000 | Acidity #0@@0 | Sweetness ®0000

Brut Blanc De Blancs

Pierlant, France

Light and crisp with green apple and citrus, refreshing
Body @000 | Acidity ®@@@0 | Sweetness #0000

Brut Blanc De Blancs

Henri Le Blanc, France

Lemon and apple with a soft, creamy finish and finer bubbles
Body ®@@00 | Acidity #0@@0 | Sweetness ®0000

Moscato D’Asti DOCG

Araldica, Italy

Lightly sparkling with ripe peach and fragrant orange blossom
Body @000 | Acidity #0@00 | Sweetness #0000

WINE BY THE GLASS
Red | White

All prices are subject to 10% service charge and 5% tax




PREMIUM LIQUOR

Served as shots or by the bottle

Blended Whiskey
Dewars 15 Years (1L)

Single Malt Whiskey
Singleton 15 Years (0.7L)

Japanese Whiskey
Nikka from the Barrel (0.51)

Vodka
Ketel One(1L)

Tequila
Patron Anejo (0.75L)
Sierra Milenario Reposado (0.7L)

Gin
Roku (0.7L)

Japanese Umeshu
Suntory Plum Liqueur (0.75L)

BOTTLED BEERS 330mi

Heineken

Tiger Crystal

SODA
Coke

Coke Zero
Sprite

Soda

Tonic Water

Bottled Water 1L

All prices are subject to 10% service charge and 5% tax
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