collective

BREAKFAST: 6:30 A.M. - 10:15 A.M.

BREAKFAST SET

The Continental Breakfast

« Tropical Fruits & Choice of Yogurt - Plain | Fruit
« Cereal with Milk
- Choice of Low Fat Milk | Whole Milk
- Choice of Cornflakes | Banana Nut Crunch | Koko Krunch | Muesli
. Bakery Basket - Choice of two
« Choice of one juice and one hot beverage

The Oriental Breakfast

« Tropical Fruits & Choice of Yogurt - Plain | Fruit

. Traditional Hong Kong Style Dim Sum

« Traditional Congee - Choice of Plain | Chicken | Fish
« Choice of one juice and one hot beverage

The Collective American Breakfast

Mixed Greens, Bacon, Chicken Sausage, Seared Tomato, Baked Beans & Hash Brown
« Tropical Fruits & Choice of Yogurt - Plain | Fruit
. Bakery Basket - Choice of two
« Fresh Farmhouse Eggs - Choice of one style
« Choice of one juice & one hot beverage
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Choice Selection

NUTRI-GRADE

Chilled Juice Apple | Cranberry | Mango | Orange | Pineapple

NUTRI-GRADE
N

Hot Beverage From We Proudly Serve Starbucks®

Bakery Basket  Croissant | Danish Pastries | Muffin | Pain Au Chocolate | White Bread Toast | Wholemeal Toast

A LA CARTE

Market Seasonal Fruits

Congee [Plain | Chicken | Fish]
With Pickled Vegetables, Braised Peanut, Fried Shallot & Black Bean Dace

Old-Fashioned Pancakes

4 pcs Pancakes served with Maple Syrup, Fresh Berries, Butter & Fruit Marmalade

Traditional Brussels Waffles

4 pcs Waffles served with Maple Syrup, Fresh Berries, Butter and Fruit Marmalade

French Toast

With Maple Syrup, Fresh Berries & Butter

Bakery Basket
With Butter & Jam

Collective's Hearty Platter

Fresh Farmhouse Eggs with Mixed Greens, Bacon, Chicken Sausage, Seared Tomato, Baked Beans & Hash Brown

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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SALAD

Smoked Salmon & Shrimp Salad 18

Dill Mayo, House Pickled Telegraphic Cucumber, Bread Roll & Lemon Wedge

Classic Caesar Salad 18
Quiail Eggs, Cherry Tomatoes & Freshly Grated Parmesan

Choice of side (+ 5) : Seared Chicken | Seared Prawn | Smoked Salmon

Red Quinoa Bowl 18
Cucumber, Tomato, Onion, Summer Berries, Sous Vide Egg & House Dressing

Choice of side (+ 5) : Seared Chicken | Seared Prawn | Smoked Salmon

SOUP

Cream of Mushroom Soup Q(Q 12
With Bread Roll & Dash of Truffle Oil

Cognac Scented Lobster Bisque * 15
With Bread Roll
Collective's Club Sandwich &, ] 24
With Chicken Thigh, Bacon, Shredded Lettuce, Tomato, Egg, Mayonnaise, Mixed Greens and Fries
. iy
Collective's Beef Burger "W 20
With Pickles, Lettuce, Tomato, Cheese & Ketchup, Mixed Greens and Fries
Add-on (+ 2): Bacon | Sunny Side-Up
Dashi Based Risotto 25
Baked River Prawn, topped with Lemon Zest
|-

Penne Beef Bolognese ‘!' 28
Homemade Bolognese Sauce
Streaky Bacon Carbonara Pasta 28
With Sous Vide Egg and Baby Spinach

ST o 30
Seafood Baked Rice in Aromatic Cream Sauce
Squid, Mussel, Prawn & Halibut
Seafood Pasta Aglio Olio * 32

Octopus, Mussel, Prawn & Scallop

A
*Chef's Recommendation jSpicy ! Contains Beef [);g Contains Pork (:’j}w Vegan Q(Q Vegetarian

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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MAINS - EASTERN

Dao's Seafood Laksa

Elevated Asian Delight | Squid, King Prawn, Scallop, Mussel, Quail Egg, Bean Sprout, Bean Puff

& Rice Noodles in Spiced Curry Gravy

Truffle Wagyu Beef Horfun B ¥}

Sous Vide Egg & Asparagus in Signature Black Pepper Sauce
Dao's Nasi Lemak
Elevated Asian Delight | Sambal River Prawn, Squid, Crispy Turmeric Chicken, Fried Egg &

Fragrant Coconut Infused Rice served with Condiments

Seared Sea Bass - Locally Sourced
With Peranakan Style Gravy & Steamed White Rice

MAINS - WESTERN

Crispy Halibut & Chips

With Mixed Greens & Dao Style Tartar Sauce

Earl Grey Brined Chicken Leg

With Quail Eggs, Truffle Jus, Butter Glazed Vegetables & Fragrant Pilaf Rice

Baked Chilean Cod with Signature Celery Pesto

With Roasted Potato, Asparagus, Baby Carrot, Vine Tomato

Seafood Stew with Roasted New Potatoes & Bread Roll

With Crustacean Broth, Prawn, Squid, Mussel, Scallop, US Asparagus, Baby Carrot & Vine Tomato

j )
Braised Angus Beef Cheek ‘I
With Silken Butter Mash & Wilted Kale

FOR SHARING

Chicken Nuggets & Fries
6pcs Nuggets with BBQ Sauce

Truffle Fries with Parmesan Cheese

Vegetable Spring Roll & Vegetable Samosa QKQ

4pcs each with Sweet Chilli Sauce

Sugar Cane Prawns with Fermented Shrimp Chilli Sauce

Honey Maple Truffle Drumlets *

6pcs Chicken Drumlets

Chicken & Beef Satay with Condiments 'ﬁ'

6pcs each with Onion, Cucumber & Pineapple

Cereal River Prawn

()
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*Chef's Recommendation j Spicy ‘!‘Contains Beef m Contains Pork w:l\w Vegan Q(Q Vegetarian

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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OMNI STARTERS
e q 0 (@)
Chilli Con Carne with Taco Chips () 8

Mince Plant-Based Meat Cooked in Homemade Tomato Sauce, served with Corn Chips

Luncheon Fries @ 10
Deep Fried Vegan Spam Meat

Tuna Kueh Pie Tee @ 12

Fishless Tuna Mix in Crispy Rice Flour Pastry Cup

Chilli Crab Cake (v) 15

Vegan Crab Cake served with Chilli Crab Sauce

OMNI MAINS

a —
Fishless Couscous Bowl @l/ 15
Fishless Tuna Mix, Summer Berries & Couscous

P
Miso Glazed Classic Fillet @ 18
Miso Glazed Vegan Fish, Roast Potato & Asparagus

o o >
Golden Fish & Chips \\E 18
Crispy Plant-Based Fish with Golden Fries & Salad

Tuna "Bibimbap" @ 18

Fishless Tuna, Kimchi, Wakame, Guacamole, Carrot and Cucumber Slices

P
Surf & Turf QE 20
100% Plant-Based Meat Patty, Vegan Crab Cake, Crispy Plant-Based Fish with Mixed Greens and Fries

—~
Burger Black \\Q 29
100% Plant-Based Meat Patty dipped in Signature Pepper Sauce, served with Vegan Brioche

and Portobello mushroom. Comes with Mixed Greens and Fries

()

*Chef's Recommendation ﬁSpicy _!‘Contains Beef Z,;;j Contains Pork (S’) Vegan Q(Q Vegetarian

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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FOR KIDS

)

Penne Bolognese with Homemade Tomato Sauce W

Chicken Meatballs Carbonara Pasta

Fusilli Pasta in Carbonara Sauce

Turkey Ham & Cheese Sandwich
With Salad & Fresh Fruits

Seared Salmon
With Buttered Vegetables & Mashed Potato in Mushroom Cream Sauce

Kids Bento Set

With Chawanmushi, Chicken Teriyaki Skewer, Buttered Brocolli and White Steamed Rice

Shredded Chicken Macaroni Soup

with Carrots in Clear Dashi Soup

DESSERT
Chocolate Layer Cake with Summer Berries

Tiramisu Cake with Summer Berries

Caramelized Banana Fritters

With Quenelle of Vanilla Ice Cream

|
*Chef's Recommendation j‘lSpicy ‘!-Contains Beef m Contains Pork Q@ Vegan @KQ Vegetarian

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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COFFEE

From We Proudly Serve Starbucks®

Espresso | Espresso Macchiato | Caffe Americano | White Americano | Cappuccino
Caffé Latte | Latte Macchiato | Flat White | Caffé Mocha | Hot Chocolate

Handcrafted Flavoured Coffee

Caramel | White Chocolate | French Vanilla

Extra Shot (+1.5) | Oat / Soya Milk (+1) | Iced (+1)

TEA

TWG Tea Selections

Silken Tea Bags
English Breakfast | Earl Grey | Grand Jasmine | Moroccan Mint | Chamomile | Vanilla Bourbon

Cotton Bags
Milk Oolong | Genmaicha | French Earl Grey | Midnight Hour | Eternal Summer

Loose Leaf Tea
Emperor Pu-Erh

WATER

Equil Bottled Water
Still | Sparkling [380 ml]

NON-ALCOHOLIC

Flavoured Sodas

Green Apple | Watermelon | Raspberry

Chilled Juices
Orange | Apple | Mango | Pineapple | Cranberry

Soft Drinks

Coke | Coke Zero | Sprite | Ginger Ale | Bitter Lemon | Iced Jasmine Tea | Iced Lemon Tea

BEER

Heineken Draft Beer | ¥z Pint

Heineken Draft Beer | Pint

Bottled Beer
Tiger

Coronas
Hoegaarden
Heineken

Kirin

Guinness Stout

Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice).

NUTRI-GRADE
6

NUTRI-GRADE 5

NUTRI
NUTRI

NUTRI-GRADE 7

i)

(9]

14
17

12
12
12
14
14
16

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.

Please inform our associates if you have any known food allergies or special dietary requirements.
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APERITIFS & DIGESTIFS

45ml shot
Bailey's Irish Cream | Campari | Cointreau | Kahlua | Malibu Coconut Rum | Sambuca | Sourz Apple

GIN Shot
Gordon’s London Dry Gin 14
Hendrick’s Original Bottle 18
Hendrick’s Neptunia Bottle 21
21
Hendrick’s Flora Adora Bottle
RUM Shot
. 14
Barcardi Carta Blanca
1
Black Tears Cuban Spiced Rum 6
19
Diplomatico Reserva Exclusiva
VODKA
Shot
14
Smirnoff Red Vodka 8
Belvedere
16
Tried & True
SINGLE MALT
Shot
Singleton 12 15
Macallan Sherry Oak 12 23
WHISKEY Shot
Monkey Shoulder 14
John Jameson Irish 15
Chivas Regal 12 15
Glenfiddich 12 18
Glenfiddich 15 21
Glenfiddich 18 23
Balvenie 12 Years Doublewood 21
Balvenie 14 Years Caribbean Cask 23

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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JAPANESE WHISKEY

Hibiki Harmony

BOURBON

Jack Daniel's No. 7

Maker’s Mark

COGNAC

Martell VSOP
Hennessy VSOP

Hennessy XO

TEQUILA

Jose Cuervo Especial Reposado

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.

Please inform our associates if you have any known food allergies or special dietary requirements.
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da O

BY DORSETT

BRASS LION AMTD SINGAPORE

DISTILLERY

Brass Lion Distillery is Singapore’s first full-fledged micro-distillery offering a selection
of high quality craft spirits. Inspired by the flourishing spice trade that made Singapore
a trading hub in the 19th century. Brass Lion uses familiar Southeast Asian botanicals
to create distinctive spirits that reflect Singapore’s heritage as a cultural melting pot.

BRASS LION X DAO
SIGNATURE COCKTAILS

Mane Character 20

Brass Lion Singapore Dry Gin, Passionfruit, Lime, Rosewater, Gunpowder Tea

Hua Royale 20

Brass Lion Butterfly Pea Gin, Lychee, Guava, Lemon, Prosecco

Trader's Negroni 20

Brass Lion Pahit Pink Gin, Campari, Vermouth, Coffee, Gula Melaka

BRASS LION SIGNATURES

Brass Lion Singapore Tasting Flight 28
Enjoy a tasting flight of 3 signature Brass Lion gins -
The Singapore Dry Gin, Butterfly Pea Gin & Pahit Pink Gin (15 ml each)

Cocktails

Brass Lion Singapore Dry Gin & Tonic 15
Brass Lion Butterfly Pea Gin & Tonic 15
Brass Lion Pahit Pink Gin Foghorn 15

Brass Lion Bottle

Brass Lion Singapore Dry Gin 220
Brass Lion Butterfly Pea Gin 220
Brass Lion Pahit Pink Gin 220

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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INTERNATIONAL COCKTAIL

Lime Margarita
Cosmopolitan
Negroni

Pina Colada
Singapore Sling

Long Island Iced Tea

SIGNATURE COCKTAIL

Pink Qi Pao

Homemade Rosy Brass Lion Gin, Tonic, Dehydrated Rose, Lychee

Chi & Tonic

Dom Benedictine, Vodka, Ginger Ale, Fresh Lime, Mint, Tonic

Change For Better

Homemade Blue Pea Flower Vodka, Sprite, Soda, Fresh Lime

Cloud & Sky

Vodka, Blue Lagoon, Apple Juice, Lychee Juice, Lemon Juice, Syrup

Flaming Tears Rum Swizzle
Black Tears Dry Spiced Rum, Lime, Angostura, Syrup, Mint, Dry Orange

Firefly

Cognac, Whisky, Agave Syrup, Burnt Orange

MOCKTAIL

Fruit Punch

Refreshing Spin Apple

Virgin Sunset

Grapefruit & Berries

Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice).
Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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DESSERT WINE

Glass Bottle
La Catrina Moscato 13 48
Riverland, Australia
SPARKLING WINE
Glass Bottle
Piccini 1882 Vino Spumante Extra Dry NV 15 70
Tuscany, ltaly
CHAMPAGNE
Bottle
Laurent-Perrier La Cuvée Brut NV 174
Champagne, France
WHITE WINE
Glass Bottle
Living River Organic Chardonnay 2019 13 49
Riverland, Australia
Marrenon Chardonnay Les Grains 2019 14 60
Rhone, France
Michel Lynch Sauvignon Blanc 2019 15 70
Bordeaux, France
Pascal Bouchard Bourgogne Chardonnay 2017 120
Burgundy, France
RED WINE Glass Bottle
Living River Organic Cabernet Sauvignon 2021 13 49
Riverland, Australia
Lake Breeze Bullant Cabernet-Merlot 2016 15 70
Langhorne Creek, Australia
Marrenon Les Grains Pinot Noir Cuvée Rare 2019 15 70
Vallee Du Rhone, France
First Creek Shiraz 2019 118
Hunter Valley, Australia
. . 120
Pascal Bouchard Bourgogne Pinot Noir 2017
Burgundy, France
. . A - 126
Michel Lynch Prestige Saint-Emilion 2018
Saint-Emilion, France
Piccini Sasso Al Poggio Toscana 2016 148
Tuscany, Italy
Pauillac De Lynch-Bages 2016 180

Pauillac, France

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.



