
Antoinette’s Breakfast      $24.00

Your choice of egg, grilled bacon and sausage, homemade toasted Pain de Mie, 

basket of viennoiseries and orange juice /coffee /hot chocolate

Smoked Salmon with Your Choice of Egg        $15.50

Served with homemade toasted Pain de Mie and salad tossed in house dressing 

 Smoked Duck Breast with Your Choice of Egg      $15.00

Served with toasted Levain croutons, sautéed mushroom ragout with 

herbs and salad tossed in house dressing 

*Supplement of $3 for poached or scrambled egg

Classic Egg Florentine      $16.50

Served on toasted brioche with wilted spinach, Serrano ham, 

hollandaise sauce and salad tossed in house dressing

Scrambled Egg Gratin      $16.50

Served with homemade Pain de Mie toast, tomato fondue, Paris ham, 

sautéed mushrooms and Parmesan cheese

Fried Eggs with Ratatouille      $16.50

Served on toasted Levain bread with Serrano ham and salad tossed in house dressing

L’oeufs en Meurette (Poached egg with Red Wine Sauce)             $17.50

Poached egg with sautéed mushrooms, smoked pork belly, 

red wine sauce, toasted Levain bread and salad tossed in house dressing

Boeuf Bourguigon (Burgundy Style Red Wine Braised Beef) $36.00

Braised Wagyu brisket in red wine served with pomme purée and seasonal vegetables

Le Grande Jardin d’Antoinette (�e Grand Garden of Antoinette) $30.00

Roasted duck breast with pickled pears, poached egg, roasted asparagus, baby carrots, 

beets, sweet potatoes, cresses, flowers, mixed greens, sunflower seeds, button mushrooms, 

cherry tomatoes, lotus root chips, lavosh crackers and caramel orange dressing 

Entrecôte Poêlée à la Bordelaise      $36.00

(Black Angus Ribeye Minute Steak with Shallot Red Wine Sauce)

Pan-fried certified Premium Black Angus Ribeye steak served with shallot red wine jus, 

pomme purée and seasonal vegetables

Ballotine de Poulet à la Grandmère      $28.50 

(Grandmother Style Stuffed Chicken Leg)   

Roasted chicken leg roulade à la chassuer with pomme purée and seasonal vegetables

FRENCH TOAST SERVED 
WITH CRÈME CHANTILLY 

ALL DAY BREAKFAST

Country Style Mushroom Soup      $13.00

Antoinette’s signature mushroom soup served with toasted country bread

Classic French Onion Soup      $16.50

Caramelised onions in rich chicken and veal broth with a cheese crust, 

served with cheese toast soaked in soup

Salade Antoinette      $17.00

Crab meat, boiled egg, yuzu dressing, tomatoes, pine nuts, toasted brioche and mixed greens

Le Petit Jardin d’Antoinette (�e Petite Garden of Antoinette)      $20.50

Foie gras on Levain toast, pickled pears, poached egg, roasted asparagus, baby carrots, 

beets, sweet potatoes, cresses, flowers, mixed greens, sunflower seeds, button mushrooms, 

cherry tomatoes, lotus root chips and caramel orange dressing 

Salade d'Été (Summer Salad)      $16.50

Quinoa served with extra virgin olive oil, rocket leaves, compressed watermelon, roasted 

butternut squash, pumpkin seeds, sour dough chips, feta cheese and sherry vinaigrette

Pan-fried Foie Gras      $28.00

With caramelised pear chutney, toasted Levain bread and mixed greens

STARTERS

MAIN COURSES

Burger Élysée      $30.00

Pan-fried beef patty on brioche bread, truffle mayonnaise, 

caramelised onion relish, Momotaro tomatoes, pan-fried foie gras, 

Swiss Gruyère cheese, chips and petit salad tossed in house dressing

Burger Royale      $22.00

Pan-fried beef patty on brioche bread, mayonnaise, homemade 

tomato relish, plump tomatoes, lettuce, red onions, mustard, 

aged Cheddar cheese, chips and petit salad tossed in house dressing

Tartine Tarti�ette                    $20.00

Grilled, open faced sandwich of Levain bread, onions, 

smoked bacon, potatoes, Reblochon cheese, aromatics,

fried egg, chips and petit salad tossed in house dressing

Club Honey Baked Ham      $17.00

Pain de Mie toast, honey baked ham, omelette, mayonnaise, 

plump tomatoes, lettuces, chips and petit salad tossed in house dressing

SANDWICHES

Pain Perdu Avec Crème Chantilly

Crab Pomodoro      $26.00

Homemade pappardelle pasta sautéed with white wine tomato sauce, 

fine herbs, chilli, crab meat and clam broth

Wagyu Agnolotti      $28.00

Agnolotti pasta filled with ricotta and Parmigiano cheese tossed with Wagyu beef ragout

Shrimp Capellini      $26.00

Capellini pasta with sea shrimp, Sakura ebi and crustacean oil

Pork Ragu Fusilli      $26.00

Braised pork ragu with fusilli pasta, aromatics and lightly dressed in cream

Seafood Alio Olio      $26.00

Spaghetti pasta with mussels, scallops, squids, prawns cooked in white wine sauce, 

olive oil, chilli and Italian parsley

Wild Mushroom Risotto      $24.00

Creamy arborio rice simmered with exotic field mushrooms and white wine, 

garnished with crispy Serrano ham

Gnocchi Carbonara      $22.50

Homemade gnocchi with caramelised bacon, white wine cream sauce, 

poached egg and aged Parmesan cheese

PASTA

PâTES

French Toast with Maple Syrup        $12.00

French Toast with Salty Caramel       $13.00

French Toast with Caramelised Banana         $13.00

French Toast with Ham and Cheese        $14.00

Brioche bread sandwiched with Swiss Gruyère cheese cream, 

Paris ham served with salad tossed in house dressing

Blinis with Blueberries and Maple Syrup      $13.00

Served with crème Chantilly

Savory Blinis with Grilled Sausage, French Butter,  $15.50

Grilled Tomato and Salad       

Savory Blinis with Smoked Salmon, French Butter, $17.50 

Sour Cream and Salad     

Savory Blinis with Sautéed Creamy Mushrooms,  $18.00

Grilled Bacon, Grilled Tomato and Salad

FRENCH THICK PANCAKES

All prices are subjected to 10% service charge and prevailing government taxes.



Nougatine                             $18.00

Filled with Nutella, salty caramel, caramelised filo, nougatine ice cream and vanilla crème Chantilly 

Chocolicieux                            $18.50

Warm chocolate sauce, 66% dark chocolate ice cream, chocolate pieces and vanilla crème Chantilly

Pavlova                                               $17.00

Flambéed caramelised bananas, chocolate sauce, passion fruit banana sorbet, 

French meringue and vanilla crème Chantilly

Tahiti                                    $16.00

Strawberry compote, strawberry coulis, vanilla bean ice cream, vanilla tuile and 

vanilla crème Chantilly

Crêpes Salées • Savory CrêpesCrêpes Salées • Savory Crêpes

Concorde                             $22.00

Roasted chicken with bacon and creamy morel mushroom sauce served on the side

Picardy                             $22.00

Filled and rolled with sautéed savory mushrooms and ham, gratinated with 

Swiss Gruyère cheese sauce

Nordic                             $19.00

Smoked salmon, red onions, capers and dill cream cheese

Florentine                             $18.00

Serrano ham, Emmental cheese, sunny side up with hollandaise sauce

Classic  French  Style  �in  Savory Pancakes  served  with  Salad

ICED BEVERAGE
Iced Coffee                         $5.80

Iced Cappuccino                        $6.80

Iced Latte                   $6.80

Antoinette’s Iced Chocolate      $7.00

HOT CHOCOLATE
Antoinette’s Hot Chocolate       $7.50

Vanilla perfumed hot chocolate

Royale Hot Chocolate              $7.50

Spiced with cinnamon, orange, 

star anise, cloves and vanilla

Viennese Hot Chocolate         $8.50

Hot chocolate served with crème 

Chantilly on the side

COFFEE
Regular      $5.30

Single Espresso     $5.30

Double Espresso     $5.80

Cappuccino     $6.30

Café Latte     $6.30

Café Antoinette Crème $6.80

Café Viennois     $6.80

Antoinette coffee served with crème 

Chantilly on the side

ICED FRUIT TEA
Iced Lemon Tea  $6.50 / gls

Iced Lychee Orange Tea $7.00 / gls

Iced Yuzu, Mango and Passion Fruit Green Tea $12.50 / pot

Iced Elder�ower, Strawberry, Apple Green Tea  $12.50 / pot

with French Rose Buds

Iced Lychee, Mint and Ka�r Lime Black Tea $12.50 / pot

Iced Orange, Pineapple and Caramel Black Tea  $12.50 / pot

Iced Lemongrass, Honey, Ka�r Lime and Red Tea  $12.50 / pot

Thé Noir - Black tea
Orange Pekoe               $8.50

A classy orange pekoe from the hills of Sri Lanka. Wake up to its high plateau 

taste, round, intense, bright and striking. Brisk on the palate yet lingers with a 

bright citrus aftertaste

Rose Chinois                      $9.00

A delicious and flavorful Chinese black tea that is delicately blended with soft rose 

petals that creates a smooth, aromatic cup with a well-balanced and sweet floral 

character

Black Monkey                  $10.00

The finest black tea from the Fujian Province in China. A smooth, tippy tea, 

rich with complex cocoa undertones. Low in tannins and rich in flavour, 

this imperial tribute features golden tipped black leaves

Grand Cru Assam                $9.50

A refreshing full-bodied Assam black tea for those seeking a traditional, typically 

breakfast style tea that has an obvious malt notes and a brisk finish

French Kiss                      $9.00

A blend of exceptional grade green and black specialty teas infused with a 

pinch of mint and dash of bergamot

Thé Chinois – Chinese tea
Jasmin Perles                $8.50

Tender silvery buds are intricately hand rolled into pearls and infused with 

the soft petals of fresh jasmine blossoms. A champagne-hued cup of elegant 

fragrance awaits. Endeared worldwide by tea connoisseurs of refined palates

Moulin Rouge                     $9.00

A selection of gorgeous green teas from China blended with organic rose petals 

and a hint of ginger. A softly spicy floral number

Ménage à Trois (�reesome)                                 $10.00

A Chinese Sencha blended with pomegranate, blueberries and raspberries. 

Bright, fruity and full of goodness 

Blanc et Rose (White and Pink)                   $9.00

A delicate floral blend of rare white Silver Needle tea blended with organic 

pink rose petals. A fragrant, softly sweet tea with a feminine touch

Oriental Beauty                   $10.00

Sencha flavoured with organic rose petals, calendula marigold flower and 

a hint of mint

Infusions aux Herbes – Herbal teas
Petit Rose                $9.00

Only tender French rosebuds make their way onto this delectable menu. 

Ladies regard rosebuds as a symbol of luxury, everlasting youth and 

voluptuousness, evoking memories of love, past, present and future.

Chamomile                      $9.00

A treasured herb from Egypt’s Nile River Valley. Aroma of freshly cut apples, 

slight nuttiness that characterises the body of its liquor, nerve-calming floral-sweet 

flavour that leaves a desirable finish on the palate

Geisha Earl                      $9.00

The finest of bergamot blended with an unusually intense Sencha base, 

finishing off with a generous decoration of orange blossoms and lemon peels. 

A light and floral infusion with a citrus overtone

Moroccan Mint                     $8.50

A melange of mint and lemongrass blended with luxurious leafy green tea leaves

Organic Charming Meadows                    $9.00 

Robust chamomile blossoms with the world’s most vibrant source of citral, 

lemon-myrtle, harvested from the lush rainforests of Australia. The lingering 

calm of Egyptian chamomile with sprinkles of citrusy murmurings

Nouveaux thés - New teas
Earl Grey d'Antoinette                               $10.00

Raindrops of delicate bergamot oil blankets a bouquet of carefully selected black teas 

making a cup that is elegant, bright and complex with floral nuances; soft and gentle 

on your palate. The finest, most grandest and elegant earl grey you will ever experience

Parfum d’Antoinette                     $9.00

A clear, coppery infusion with clean aromas, providing peace and 

tranquillity with every sip. Contains lavender buds, lemon verbena, 

sweet lemonbalm, lemongrass, peppermint and spearmint

Peach Melba                      $9.00

A full flavoured Himalayan Green tea blended with dried peaches, 

apricots and natural peach flavouring

French Apple Tart                     $9.50

A sinful bouquet of the finest freeze-dried granny smith apple bits. Juicy with 

a soft, rounded mouth feel and plush texture. Classic and simple. Caffeine-free

Forest Berries                     $9.50

Bright, aromatic, citrusy, sweet and tart at the same time. High in vitamin C. 

Caffeine-free

Crêpes Sucrées • Sweet Crêpes
Classic  French  Style  �in  Sweet  Pancakes

Les Thés d’Antoinette
Teas of Antoinette

Les Boissons Beverages

Fondant Au Chocolat (Warm Chocolate Cake)                   $16.00

Liquid center warm chocolate cake served with caramel orange ice cream and 

12 hours orange confit

Omelette Norvégienne (Baked Alaska)                     $25.00

A grand classic of vanilla ice cream with “griotte” cherries cooked in kirsch, 

orange confit and almond nougatine, enveloped in a torched blackcurrant 

meringue and flamed Grand Marnier liquor poured over 

Le Vacherin de la Reine (�e Queen’s Vacherin)                      $25.00

Rose petal meringue filled with yuzu cream, vanilla ice cream, vanilla crème Chantilly, 

lychees, strawberries and raspberries, crowned with an ethereal spunned sugar

Baba aux Fraises (Strawberry Baba)                     $18.00

Baked Baba dough soaked in citrus vanilla syrup perfumed with aged dark rum, served 

with kirsch macerated strawberries, strawberry coulis and vanilla crème Chantilly

Desserts à la Carte

All prices are subjected to 10% service charge and prevailing government taxes.


