Café Huraa

BREAKFAST

GOURMET DELIGHTS

LOBSTER BENEDICT (E, G, D, SF)

Green Pea Fritter, Miso-Yuzu Hollandaise, Poached Lobster, Green Shizo

TRUFFLE MUSHROOM BENEDICT (D, E, G)

English Muffin, Poached Egg, Seasonal Wild Mushroom, Truffle Hollandaise

ASPARAGUS & MORELS (D, E, G)

Toasted Rye Bread, Poached Egg, Truffle Hollandaise

MALDIVIAN SELECTION

MALDIVIAN OMELETTE (E, F)

Spicy Mas Huni, Fresh Coconut, Valhomas, Curry Leaf Powder
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MALDIVIAN BENEDICT (G, D, E, F)

Englsih Muffin, Two Poached Eggs, Curry Hollandaise, Spicy Mas Huni, Fresh Coconut,

Valhoamas, Curry Leaves Powder



ASIAN

CHONGQING NOODLES (G, P, SO)

Stir-fried Ramen Noodles, Minced Pork, Preserved Vegetables, Chilli Oil, Sweet Bean

Sauce

EGG FOO YOUNG (E, G, P, SO)

Chicken, Bean Sprouts, Shiitake Mushrooms, Red Capsicum, Spring Onion, Foo Young

Sauce, Jasmine Rice

JIAN BING (E, G, P, SO)

Wheat-based Egg Crépe, Pork Sausage, Spring Onion, Coriander, Fermented Bean Curd,
Laoganma Black Beans in Chilli Oil

SHENG JIAN DUMPLING (G, P, SE, SO)

Pork and Onion Dumpling, Spicy Tomato Dip, Garlic and Vinegar Sauce, Spring Onion,

Sesame Seeds

STIR-FRIED EGGS WITH TOMATO (E, SE)

Scrambled Organic Eggs, Tomato, Garlic, Spring Onion, Jasmine Rice

INTERNATIONAL



EGGS BENEDICT (E, G, G, P)

Poached Egg, Spinach, Pork Bacon, Hollandaise Sauce

EGGS FLORENTINE (E, G, D, F)

Poached Egg, Spinach, Smoked Salmon, Hollandaise Sauce

MASALA DOSA

Dosa with Lentil and Coconut Chutney

SHAKSHUKA (E)

Tomato, Red Capsicum, Baked Egg, Spinach

AVOCADO ON TOAST (D)

Smashed Avocado, Lemon Zest, Extra Virgin Olive Oil, Toasted Sourdough Bread

CREPE (E, D, G)

Classic Chantilly Cream, Nutella, Mixed Berries

FRENCH TOAST (E, D, G)

with Caramelized Butterscotch Popcorn

TOASTED CROISSANT (G, D, P)

Black Forest Ham, Truffle, Cheddar Tomato

HOMEMADE BANANA PANCAKE (E, D, G)



Mixed Berries, Classic Chantilly Cream

SWEET WAFFLE (E, D, G)

Classic Chantilly Cream, Raspberry Jam

BEVERAGES

CHAMPAGNE

MIMOSA

WAGYU SMOKEHOUSE MARY (P)

Wagyu and Bacon—infused Vodka, Tomato Juice, Balsamic Shrub, Jalapefio

ART OF TEA

SENCHA GREEN

GARDEN OF EDEN HERBAL

GUNPOWDER GREEN



YUNNAN BLACK

(D) DAIRY, (E) EGGS, (F) FISH, (G) GLUTEN, (N)
NUTS, (P) PORK, (S) SHELLFISH, (SO) SOY, (SE)
SESAME, (SU) SUSTAINABLE

Please let your server know of any dietary restrictions.



