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BARIGEIA Zero Waste - Brunch Cocktail

PUNKED BANDUNG

Gin, strawberry infused vermouth, rose honey, lemon milk, fever tree tonic water
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FORT CANNING

Pineapple husk dark rum, campari, pineapple juice, lime juice, jaggery
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CHEESE TEH TARIK

Cheese infused Mitcher’s bourbon, ceylon tea, artichoke, almond milk, hazelnut
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PANDAN FLOWER BELLINI

Pandan distillate infused with lime husk, elderflower, passionfruit, sparkling wine
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Seedlip garden 108, orange honey shrub,yuzu marmalade and yuzu jasmine soda
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RUBY ZIE A

Seedlip spice 94, barley, blackcurrant hibiscus, indian chai and yangmei hisbiscus soda
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VIRGIN ELIXIR ICED TEA TiBifE AR Z 7k R 250k 55

Ginger, osmanthus honey, sour plum, blackcurrant hibiscus and rosemary
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Pineapple & Lavender / Lychee § Jasmine / Pomelo & Mint
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HALF PRICE on all Champagnes by bottle. Please refer to the wine list
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CAFE GRAY BREAKFAST BAKERY 98
Croissant, pain au chocolat

Muffin, strawberry-redcurrant danish

Homemade raspberry and seasonal preserve

AMERICAN BREAKFAST PANCAKE 88

Seasonal jam, maple syrup, icing sugar

NUTELLA FRENCH TOAST 88

Strawberry jam, chantilly
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Vegetarian, dish
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Vegan, just vegg

ies, no egg, no dairy, no cheese




REEEH
Brunch Menu

=j8 3 COURSES RMB 318 POi& 4 COURSES RMB 388

CIES
APPETIZER

I AR
WAFTR. BN AL

BERN4ZFT =+

TR FOR. HMER. BREE

HigREEEE

RIEER . BTN HFiREET

BRIETL 3K
I MRIHTERE

BRI
EK. EXEIF. BTG

PATE EN CROUTE

Mustard, cornichon, caper

STRACCIATELLA CHEESE

Fig, pistachio, beetroot, sourdough

CITRUS YELLOWTAIL CRUDO
Torched orange, jalapeno, ponzu dressing

CHARCOAL CAULIFLOWER 9
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Cauliflower puree, harissa sauce

CRAB CAKE

Sweetcorn, salmon roe, coconut citrus sauce
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EGG BENEDICT
Ham or spinach
Traditional Hollandaise sauce

CROQUE-MADAME
Gruyere cheese, Bechamel sauce
Shaved ham, sunny side-up egg

BAKED SHAKSHUKA o
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Tomato, chili pepper, Parmesan cheese, cumin



£33
MAINS

K IEFARE vk EEAR Y 18052
AYRAFR 150K

BELE. EREE. DEMERR

EFLAFEARERERETE

BEXLEE
S, EEELMS. EET

KINAHEBEEIR
UM AR EZ 1. #FiE

M EWRANEE
R RATRT B
EEHMEM 1085

CHARCOAL ARGENTINIAN BEEF RIBEYE 180G
150 DAY GRAIN-FED 1805

Maitake mushroom, corn bread, Sarawak black pepper
Red wine jus or chimichurri

SLOW-BAKED HALIBUT

Pea shoot, turmeric cheese crust, onion jus

PRAWN ASPARAGUS AND PEA RISOTTO

24 months Parmigiano Reggiano cheese, lemon

LOBSTER LINGUINE
Lobster bisque, basil
Add 108 RMB
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ALMOND CHOCOLATE SACHER

Ganache, apricot sauce

RICE PUDDING PROFITEROLE

Coconut dulce de leche

STRAWBERRY MOUSSE

Thai lime biscuit, raspberry jam

FRUIT PLATE

ICE CREAM & SORBET SELECTION

( THREE SCOOPS OF YOUR CHOICE )

Ice cream: dark chocolate, green tea, vanilla
Sorbet: strawberry, passion fruit & mango, yuzu
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WHOLE ROASTED LEMONGRASS CHICKEN ‘
Roasted garlic, tomato, carrot o
Bearnaise sauce

TURBOT SAUTEED MEUNIERE 6509

Caper, hazelnut butter sauce

JOSPER GRILLED WHOLE BOSTON LOBSTER

Garlic seaweed butter, lemon

JOSPER CHARCOAL WAGYU BEEF COTE DE BOEUF 8509
Bearnaise sauce, chimichurri

Choice of 2 side dishes

Allow 30 minutes to prepare

WAGYU BEEF WELLINGTON

Mushroom duxelles, duck foie gras, ham, crepe
Bearnaise sauce, red wine sauce

Choice of 2 side dishes

Allow 40 minutes to prepare

TEEKBATHREMY

THESE DISHES ARE AVAILABLE IN LIMITED QUANTITIES
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Ovk: #E /MDHZZL /BB 5EW%H  Flavour: truffle / parmesan cheese / sea salt § spice

SAUTEED GARLIC BROCCOLLINI

Garlic, olive oil

BAKED NEW POTATO
Bacon lardon

JOSPER CHARCOAL EGGPLANT
Red pepper, almond

BUTTER LETTUCE SALAD

Radish, orange, hazelnut, shallot vinaigrette

FRENCH FRIES
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Bon Appetit

CAFE GRAY DELUXE SHANGHAI 2023.09.29-10.03



