
At Pour & Palate, cuisine is more than food; it’s an art form
that brings joy, discovery, and connection. Each dish on our
menu is cooked from scratch from the freshest ingredients,
thoughtfully combined to bring you flavors that are both
comforting and surprising. 

We are committed to creating an environment where our
team’s passion shines through, resulting in an experience
that leaves a lasting impression. From vibrant salads to
indulgent mains, and from fresh-baked treats to savory
bites, our cuisine is designed to nourish and delight. 

Pour & Palate invites you to embark on a dining journey
that balances innovation with tradition, where every plate
is crafted with care, and every bite celebrates the joy of
food.

Bon Appetit!

CUISINE



     Scrambled Eggs on
Sourdough Bread
Delicious scrambled eggs nestled on
toasted sourdough bread

255

Open Toast

Add Ons
Egg 30 Vegetables 40

     Avocado Protein
Smash
Smashed avocado, garlic, cherry
tomatoes, and onions on sourdough
bread, topped with a perfectly cooked
egg and sprinkled with sesame seeds

265

Chef Specials

    Masala
Omelette
Delightful blend of eggs,
tomatoes, bell peppers,
and onions

245

    Spanish Omelette
Savor the melt-in-mouth
goodness of our delightful
blend of eggs, potatoes, and
Spanish onions

345

    Turkish Eggs
Poached eggs nestled on a
bed of creamy yogurt, drizzled
with aromatic chilli-infused
butter with house sourdough

345

225    Pepperfeta
Delightful combination of sweet
pepper jam, creamy feta and
fresh microgreens on sourdough
bread

265    Bocochetta
Delightful fusion of fresh cheese,
greens, flavourful pesto, juicy
tomatoes and zesty dressings

    Chicken Cheddar
Savoury sourdough topped with
succulent roasted chicken, tangy
sauces and melted cheddar cheese

315

    Avocado Smash
Creamy avocado, garlic, cherry
tomatoes, onions, and sesame seeds
served atop freshly toasted sourdough
bread, finished with microgreens and
a drizzle of sweet balsamic glaze

245

*Images are for representation purpose only. 
Government taxes as applicable.

ALL DAYBREAKFAST
Eggs Platter



Pancakes 

Chef Specials

Bread Toast
Simple and comforting, toasted
bread with butter and a side of
mixed fruit jam for a light and
satisfying breakfast

175

Indulge in golden, buttery French
toast with a hint of cinnamon,
served with berry jam and butter
for the perfect sweet start 

225French Toast

Chocolate Sauce
Seasonal Fruits
Pancake Syrup

50
50
70

Caramel Sauce
Nutella
Berries

70
100
100

    Berry 
Cream Cheese
Fluffy pancakes
with creamy cheese
and fresh berry
goodness

375

Waffles

    Coco Bliss
Brownie
Indulgent pancakes
loaded with rich
brownies and drizzled
with decadent dark
chocolate sauce

355

    Classic
Maple Waffles
Crispy waffles
drenched in classic
maple syrup, a
timeless breakfast
delight

Half
Full

225
355

    Berry &
Nutella Waffles
Delectable waffles
topped with a
delightful blend of
fresh berries and
creamy Nutella

Half
Full

245
375

Add Ons
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ALL DAYBREAKFAST
Bread Toast



     Berry Cream
Cheese
Fresh bagels with a generous
spread of cream cheese and
freshness of berries

395

     Grilled Chicken 
Tender chicken, fresh lettuce,
melted cheese, and zesty chilli
mayo, all nestled in a perfectly
toasted bagel

395

     Ham & Cheese
Premium slices of savoury
chicken ham layered with
creamy cheese and, scrambled
egg, nestled in toasted bagel

445
Add Ons

Egg
Cheese

30
50

Chicken
Chicken ham

100
100
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Government taxes as applicable. Chef Specials

Bagels

    Bircher Muesli
Bowl
Wholesome blend of rolled oats,
fresh fruits, nuts, and apple juice,
offering a nutritious and delicious
start to your day

355    Banana Choco
Oats Bowl
Delightful mix of rolled oats and
fresh bananas, all blended with
creamy milk, a dollop of peanut
butter and a touch of rich cocoa

295

    Buddha Bowl
Wholesome bowl featuring fresh
lettuce, grilled paneer, crunchy
carrots, chickpeas, quinoa, and
onions, seasoned with garlic,
lemon, and spices

325

    Apple Maple
Oats Bowl
Featuring blend of rolled oats, fresh
apple, and banana, sweetened with
pure maple syrup and finished with a
crunchy mix nuts granola and chia
seeds topping

325     Berry Blast 
Smoothie Bowl
Mixed berry smoothie topped with
fresh berries, oats granola and
seasonal fruits

475

    Buddha Bowl
For a protein-packed start, this
Buddha Bowl combines tender
chicken with lettuce, carrots,
chickpeas, quinoa, and onions,
seasoned with garlic, lemon, and a
dash of chilli powder

375

ALL DAYBREAKFAST
Power.Bowls



     Cheesy
Jalapeno Bites

295
    Thai Chicken Bites
Sriracha chicken pops with sweet
chilli salsa

395

    Fries
Peri Peri/Salted
Garlic & Cheese

220
275

     Beet Quinoa
Burrata Salad
Sliced stewed beetroot, burrata,
quinoa, asparagus with honey mustard
dressing

475

    Turkish Fattoush
Feta, kalamata olives, sumac onions,
cucumber, tomato, balsamic reduction
and pita crisps

395

     Chicken & Avocado
Salad
Thyme and lime grilled chicken,
avocado, pineapple, rocket leaves and
honey mustard dip

425

SALADS

- Heat Level
Medium Extra

     Southern Fried
Chicken
Crispy crumbled chicken
seasoned with secret spices

395     Onion Rings 145

     Chicken Caesar 
Salad

425

Grilled chicken, avocado, and fresh
lettuce with honey mustard dip
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SMALL PLATES



     Chicken Caesar
Juicy chicken, lettuce, cherry
tomato, green olives, parmesan
and sauces

355

    Classic Caesar
Multigrain tortilla packed with
lettuce, cherry tomato, green
olives, parmesan and sauces

295

     Greek Green
Wrap
Goodness of cucumber, tomato, red
onion, feta cheese, bell peppers,
lettuce, kalamata olives, and
delectable sauces

295

     Greek Chicken
Wrap
Experience the flavours of Greek
wrap with juicy chicken packed in
multigrain tortilla

375

     Sriracha Chicken
Wrap
Delicate flavours of juicy chicken,
onions, cabbage and sriracha mayo
packed in multigrain tortilla

325

     Hot Basil Wrap
This wrap features house veggie
patty and a hot basil sauce layered
with crunchy cabbage and onion,
wrapped in a warm tortilla

325
    Hot Chicken
Wrap
Juicy chicken, tomato, and
spiciness of fiery sauces

375

- Heat Level
Medium Extra

Add Ons
Egg 
Cheese
Schezwan Sauce
Hot Basil Dip

30
50
40
40

Chilli Mayo
Vegetables
Chicken

40
40

100

     Schezwan Paneer
Wrap
This wrap brings together tender
paneer, zesty Schezwan sauce, and
a crunch of fresh cabbage and red
onion, all wrapped in a soft tortilla

325

Cold Hot
- Serving
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WRAPS



- Heat Level
Medium Extra

    PnP Veg Burger
House veggie patty, lettuce,
cheddar, caramalized onions
and gherkins in soft burger bun

425

     Devilled Paneer
Croissant
Crusty spicy paneer and greens in
a flaky croissant

475

     Bocconcini
Caprese
Savour the rich flavours of fresh
avocado, bocconcini, tomato and
pesto in a freshly baked garlic bread

455

    PnP Club
Multigrain sourdough bread
layered with lettuce, tomato,
cucumber, fried egg and creamy
chicken

495

525     Chicken Banh Mi
Sandwich
Tender marinated chicken paired
with crisp veggies in fresh garlic
bread smeared with zesty garlic
mayo sauce

Add Ons
Egg 
Pesto
Sourdough bread
Schezwan sauce
Hot basil dip

30
30
30
40
40

Chilli Mayo
Vegetables
Paneer
Cheese
Avocado

40
40
50
50
80

     Korean 
Croissant
Flaky croissant with a rich filling of
Korean fried chicken, onions, and
spicy mayo

495     Crispy Paneer
Burger
Perfectly seasoned paneer patty,
layered with fresh lettuce,
caramelised onions, gherkins, and
a creamy cheese slice, finished
with chilli mayo and sriracha,
nestled in a soft burger bun

455

     Mushroom and
Cheese Sandwich
Loaded with sautéed mushrooms,
vibrant peppers, gooey cheese, and
a kick of sriracha mayo in
sourdough bread

445

495     Parmesan Chicken
Burger
Juicy chicken patty in soft burger
bun, with lettuce, caramelised onions,
gherkins, and cheese with a touch of
chilli mayo and sprinkle of parmesan
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BETWEEN THE BREADS



- Heat Level
Medium Extra

    Burrata
Margherita
Perfect combination of aromatic
fresh basil, and velvety creamy
burrata cheese for a burst of
Mediterranean flavours

455

    Pepito
Indulge in the flavours of fresh
basil, pesto sauce, bocconcini,
olives, and sun dried tomatoes 

455

    Mexicana
Vibrant medley of onion,
capsicum, mushroom, jalapeno,
and red paprika for a zesty kick

405     Red Rocket
Savour the richness of pesto
chicken, sun-dried tomatoes, black
olives, mozzarella, and rocket
leaves in every bite

495

    Mighty Pepperoni
Our freshly baked pizza is
generously topped with cheese
and chicken pepperoni for a
satisfying crunch

495

    Caribbean   
Dive into the exotic flavours of house
jerk chicken, onion, peppers, and
fresh cilantro, straight from the
islands

495

Add Ons
Egg 
Vegetables

30
40

Chicken
Burrata 

100
100
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PnP PIZZERIA



- Heat Level
Medium Extra

    Cottage Cheese
Steak
Garlic mash, veggies and pepper sauce

495

Spaghetti Aglio 
Oglio
Olive oil, garlic and red chilli
Veg | Chicken

445/495

Hot & Spicy 
Penne Arrabbiata
Tangy tomato sauce
Veg | Chicken

445/495

LARGE PLATES

Creamy
Penne Parmesan
Delicious cream sauce
Veg | Chicken

445/495

Grandmas 
Spaghetti
Spaghetti with veg pops/chicken
balls

495/525

Add Ons
Vegetables 
Vegetable Pops
Cheese

30
50
50

Sauce
Chicken
Chicken balls

50
80

100

    Grilled Chicken
Steak
Garlic mash, veggies and creamy
mushroom sauce

525

    Grilled Peri Peri
Chicken
Garlic mash, veggies and house peri peri
sauce

525
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PASTAS


