Daily Brunch Menu
from 7AM-1PM

GRILLED BANANA BREAD
Banana Bread. Honey.
Whipped Mascarpone Cream.
P239

COCONUT CHIA PUDDING
Chia Pudding. Coconut Ice Cream
Roasted Pineapple. Coconut Chips

Maple. Almonds.
P389

BUTTERY BUTTERMILK BISCUIT
Maple Glazed Buttermilk Biscuits.
Housemade Jam.

P249

TROPICAL GRANOLA BOWL
Housemade Granola. Seasonal Fruits.
Strawberry and Greek Yogurt Sorbet.

P409

BRIE & CHEDDAR BACON TOASTIE
Panini Grilled Croissant Dough.
Honey Bacon. Brie and Cheddar Cheese.
Sundried Tomato Aioli.

P389

WHIPPED TRUFFLE BRIE TOAST
Cranberry Walnut Bread.
Brie and Mascarpone Cheese.
Truffle Honey. Sea Salt.
P419

CARAMELIZED BANANA BRIOCHE
FRENCH TOAST
24-hr Soaked Brioche Slice.
Caramelized Banana.Vanilla Cream.

P409

INCLUSIVE

Peanut Butter Crumble. Vanilla Maple Syrup.

PRICES ARE SUBJECT TO A 3% SERVICE CHARGE

LEMON MASCARPONE PANCAKES
2pc Pancakes.Salted Caramel Ice Cream.
Brown Butter Crumble. Sea Salt Caramel.

Vanilla Maple Syrup.
P489

SMOKED SALMON SLIDERS
3pcs Brioche Buns. Smoked Salmon. Eggs
Avocado Cream Sauce. Capers and Dill. Lemon.
P479

BACON & SAUTEED
MUSHROOM FLATBREAD
Bacon. Sauteed Mushrooms. Bechamel. Truffle Oil.
Mozzarella & Aged Gruyere Cheese. Hot Honey.
Sea Salt.
P479

SMOKED SALMON POTATO ROSTI
Yogurt Dill Cream Sauce. Capers. Arugula.
Alfalfa Sprouts. Potato Rosti.

P489

CRABMEAT POTATO ROSTI
Red Onion Mayo. Chipotle Tomato.
Fried Shallots. Side Salad.
Potato Rosti.
P549

THE GOLDEN WAFFLE
Muscovado Vanilla Ice Cream.
Chocolate Hot Fudge. Cookie Crumble.
Seasonal Fruits. Vanilla Maple Syrup.
P449

_: ADD ONS :—

2pc Honey Bacon P89
2pc Potato Rosti P79
Sauteed Mushrooms P79
Hot Honey P69
Honey P59
Homemade Jam P59
Vanilla Maple Syrup P59
Sundried Tomato Aioli P69
Avocado Cream Sauce P69
Muscovado Vanilla lce Cream P119
Coconut Ice Cream P 119
Sea Salt Caramel Ice Cream P119
Strawberry Sorbet P119
Greek Yogurt Sorbet P119
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Lemon Meringue Tart 175 950 1550
Hazelnut Chocolate Cake 185 1450 1950
Creme Brulee Cheesecake 215 1350 1850
Strawberry Creme Brulee Cheesecake 245 1450 1950
Mango Creme Brulee Cheesecake 245 1450 1950
Elyu Brownout Chocolate Cake 295 2300 2700
Vanilla Almond Cloud Cake 275 1850 2350
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+ CROISSANTS +

Plain Croissant - 95
Pain Aux Chocolat -150
Chocolate Almond - 160

+ SWEET TREATS -

Lemon Cheesecake danish - 150
Strawberries & Cream danish - 150
Banana Latik danish - 150

Ferrero Croissant - 175 Coconut ensaymada 150

+ COOKIES *

Chocolate Chip - 140 Flan - 95
Sea Salt Double Choco Chip - 155 Choco Cinnamon - 95
Smores Cookies - 165 Strawberry Milk - 95

+ DONUTS +

Espresso 110 Latte 150 Hot/lced Spanish Latte 180

Americano 140 QOat Latte 195 Hot/lced Thai Tea Latte 180

Cappuccino 150 18hr Cold Brew 160 Hot/lced Cookie Butter Latte 195
___________________________________________________________________ J

OPEN DAILY FROM 7AM-10PM
O@LAGULA_DESSERTS
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