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Brunch Menu  Till 4pm

Frankie’s Breakfast  28
SCRAMBLED EGGS, WILTED KALE WITH CRUMBLED FETA, THICK-CUT 
BACON, PORK FENNEL SAUSAGE, ROSEMARY-PICKLED SOY TOMATOES, 
ROASTED PORTOBELLO, TOASTED SOURDOUGH

Veggie Brekkie [V] 28
SCRAMBLED EGGS, WILTED KALE WITH CRUMBLED FETA, SPICED 
PUMPKIN, ROASTED PORTOBELLO, ROSEMARY-PICKLED TOMATOES, 
GUACAMOLE, TOASTED SOURDOUGH 
[HALLOUMI +7]

Fern’s Avocado Toast [V]  19
SUN DRIED TOMATO PESTO, BURRATA, CHICKPEA,  
ROSEMARY-PICKLED SOY TOMATOES, DUKKAH 
[SCRAMBLED EGGS +5, SUNNY SIDE UP +4]

Roasted Short Rib Toast 23 
PROVOLONE, RUSSIAN DRESSING, CHIMICHURRI,  
CHILLI-PICKLED CUCUMBER

Portobello Toast  18
FRENCH TOAST, TRUFFLE CREAM CHEESE, BRIE CHEESE, ROASTED 
PORTOBELLO, MUSHROOM TUILE, YUZU APPLE, HONEY EMULSION

Granola Breakfast Bowl [AVAILABLE ALL DAY] 15 
HOMEMADE GRANOLA, VANILLA POD INFUSED MILK, ROASTED 
ALMONDS, COCONUT FLAKES, BANANA, PASSIONFRUIT, BLUEBERRIES, 
STRAWBERRIES, CHIA SEEDS 
[OPTION OF GREEK YOGURT OR OAT/SOY MILK +1]

Acai Smoothie Bowl [AVAILABLE ALL DAY] 15
HOMEMADE GRANOLA, SEASONAL FRUIT, NUT BUTTER, CACAO NIBS

ALL PRICES ARE SUBJECT TO PREVAILING GST AND 10% SERVICE CHARGE.
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Sharing 

Duck Croquettes 13 
SPICY PLUM SAUCE, GARDEN HERBS

Truffle Fries 12
GRATED PARMESAN CHEESE

Potato Mille Feuille 13 
LEMONGRASS CHILLI AIOLI, CURRY LEAF

Roasted Carrots [V] 12 
CRÈME FRAICHE, DUKKAH, BAHARAT SPICES

Sourdough and Almond Hummus [V][VG] 14
SUN DRIED TOMATOES, GREEN OLIVES, CUMIN SEEDS 

Sunchoke Soup [V] 14
TEXTURES OF SUNCHOKE, HAZELNUT, TRUFFLE OIL

Daily Dough
Croissant 5
Pain Au Chocolat 550

Lemon Lime Drizzle 6
Banana Walnut Loaf [VG] 6

Homemade Cookie                         4
CHOCOLATE & TAHINI / 
WHITE CHOCOLATE & CRANBERRIES

Seasonal Sliced Cake                   11
SEE DISPLAY FOR SELECTION 
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Lunch at Frankie & Fern’s 1130-4pm

35

Woodfired Chicken 
SUNDRIED TOMATO PESTO,  
CHARRED SPRING ONION

Pan Seared Halibut
POMME PUREE, MUSSEL VELOUTE

Butternut Pumpkin Rigatoni 
GOAT CHEESE, SAGE, BROWN BUTTER, 
HAZELNUT
[VG] OPTION AVAILABLE

Ribeye Steak +12 
CHARRED ONION, ONION SHERRY JUS, 
POTATO TERRINE  
[SERVED MEDIUM] 

MAIN (CHOICE OF 1)

STARTER (CHOICE OF 1)

Sourdough and  
Almond Hummus 
SUN DRIED TOMATOES, GREEN OLIVES, 
CUMIN SEEDS 

Sunchoke Soup [V]
TEXTURES OF SUNCHOKE, HAZELNUT, 
TRUFFLE OIL

DESSERT +5      (CHOICE OF 1) 

Roasted Rice Parfait Mandarin Crema Catalana



DRINKS

Coffee
(HOT)

Espresso [SINGLE / DOUBLE] 4
Long Black 450

Macchiato [SHORT / LONG] 450

Piccolo 450

Latte / Flat White / Cappuccino [6OZ / 8OZ] 550/650

(ICED)

Iced Black 6
Iced White 7
Maple Sea Salt Latte 9

Tea
(TEA LATTES)

Hojicha [HOT / ICED] 6.5/7
Matcha [HOT / COLD] 6.5/7
Masala Chai [HOT / COLD] 7/8
HOUSEMADE WITH OATMILK

(TEA BY THE POT)

English Breakfast 8
Earl Grey Tea 8
Koku Yuzu Kukicha  8
Lemon Ginger Mint [DECAF] 8
Chamomile Herbs [DECAF] 8



DRINKS

Chocolate

Chocolate [HOT / ICED] 650/7
Mocha [HOT / ICED] 7/750

Housemade
Sparkling Raspberry Lychee 8
Honey Yuzu  8
Seasonal Kombucha 9
GREEN TEA MINT KOMBUCHA 

Fruit Smoothies & Juices
Strawberry Pineapple Smoothie 12
Orange [FRESHLY SQUEEZED] 8
Apple [COLD PRESSED] 7
Green Happiness [COLD PRESSED] 8

Soda
Shozu Yuzu 7
Shozu Yuzu and Ume 7

Water
Acqua Panna [STILL, 500ML] 5
San Pellegrino [SPARKLING, 500ML] 5



Wines
(SPARKLING)

Col Tamarie - Vino Bianco Frizzante 2021 72/bottle
VENETO (IT) 
GLERA, BOSCHERA, PERERA, BIANCHETTA, GRAPARIOL, 
VERDISO, MARZEMINA BIANCA
“HOW A PROSECCO WOULD HAVE TASTED PRE INDUSTRALISATION”

(WHITE)

Domaine Mosse - Vin De France 2022 ‘Magic of Juju’ 82/bottle
LOIRE (FR) 
CHENIN BLANC, SAV BLANC
“WONDERFUL MARRIAGE OF MELLOW SWEETNESS OF THE CHENIN 
BLANC AND DRYNESS FROM THE SAV BLANC”

Herve Villemade Cherverny 2022 ‘Domaine’ Blanc 72/bottle
LOIRE (FR) 
SAV BLANC, CHARDONNAY
“HAVE IT IN THE SUN, OR UNDER THE MOON, THIS BEAUTIFUL 
BALANCED WHITE SHINES EVERYWHERE”

(RED)

Herve Villemade Vin De France 2022 ‘Gamay’ 72/bottle
LOIRE (FR) 
GAMAY
“LIGHTHEARTED RED WITH A KISS OF FUNK”

Paul Barre - Fronsac 2017 ‘Aux Caudelayres’ 88/bottle
BORDELAIS (FR) 
MERLOT, CAB FRANC, MALBEC
“HIDDEN BEHIND ITS DELICATE MEDIUM BODY, LIES A 
VERSATILE AROMATIC RED”

(ORANGE)

Les Cigales Dans La Fourmilier - Vin De France 2021 92/bottle 
‘ESCARPOLETTE BLANC’
LANGUEDOC (FR) 
GRENACHE BLANC, MUSCAT BLANC A PETITS GRAINS
“EVERYBODY LOVES SKINSHIP, EVEN GRAPES!”

 15/glass

 17/glass

DRINKS



Sakes & Beers
(SPARKLING SAKE)

Hitotoki Rose Sparkling (220ml) 22/bottle
YAMAGATA (JP) 
SHIKOKUMAI
“WHO DOESN’T LIKE PINK & BUBBLY?”

(SAKE)

Yamamoto Pure Black Namagenshu 92/bottle
AKITA (JP) 
AKITA SAKE KOMACHI
“MADE FROM MYSTICAL WATERS OF A UNESCO WORLD HERITAGE 
SITE, SOME SAY IT’S THE SECRET POTION OF YOUTH”

Yamashiroya Daku Junmai Daiginjo Nigori Namazake 88/bottle
NIIGATA (JP) 
IPPONJIME, GOHYAKUMANGOKU
“DELICATE, DREAMY, CLOUDY, YOU’D WANT TO SHOWER IN IT”

Noguchi Honjonzo Muroka Nama Genshu 2020 96/bottle
ISHIKAWA (JP) 
GOHYAKUMANGOKU
“UMAMI!!!”

(BEER)

Minoh Weizen (330ml) 14/bottle
KANSAI (JP) 
GERMAN STYLED WHEAT BEER

Minoh Stout (330ml) 14/bottle
KANSAI (JP) 
CREAMY AWARD-WINNING STOUT

Minoh Osaru IPA (330ml) 16/bottle
KANSAI (JP) 
REFRESHING BITTERNESS & BALANCE

 19/glass

DRINKS
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Kids Menu 

Set Menu 18

DRINKS (CHOICE OF 1)

Babyccino
Orange Juice
Chocolate [WARM / COLD]

SIDES (CHOICE OF 1)

Fruit Cup
Fries
Garden Salad

MAINS (CHOICE OF 1)

Lil’ Brekkie [TILL 4PM]
SCRAMBLE, SOURDOUGH BREAD, 
AVOCADO, BACON 

Breakfast Bowl [TILL 4PM] 
MILK, SEASONAL FRUIT, GRANOLA 

Shepherd’s Pie 
CHICKEN, MUSHROOM, CARROT,  
GREEN PEA, MASHED POTATO
[V] OPTION AVAILABLE

Chicken Fusilli 
TOMATO SAUCE, BASIL, PARMESAN

Bacon Fusilli 
CREAM, CHIVES, PARMESAN


