LAPHET SALAD 280
Some like it spicy ), do you?

Italian sausage, crispy beans, Burmese fermented tea leaves,
cabbage, tomato, garlic, chili.

%9 BEEF KRAPOW TARTARE 540
Tartare in all its glory. Don t take our word, try it for
yourself.
Angus flank beef, chili, garlic, oyster sauce, soy sauce,

Thai holy basil leaves, quail egg.

Brunch classics

STRAPAZZATEEGGS @ 380

Scrambled eggs with tartufata, asparagus and spinach,
straciatella and sourdough.

Add pancetta 100

Add smoked salmon 160

Add fresh truffle 390

% VERY HOLY VONGOLE LARB MOO 450

Your classic Vongole with a special twist.

Linguine pasta, fresh clams, minced pork, cherry tomatoes,
white wine, garlic, mint leaves, parsley, shallot, toasted rice
powder.

BEEF HOM STEW 420
Mamma Mia, now, that'’s a stew. =

Slow cooked beef cheek stew, dill, lemongrass, cabbage, wild
betel leaves.

BRAVO AVOCADO @ 420

Sourdough, smashed avocado, roasted cherry tomatoes,
mozzarella di bufala, dukkah, rocket.

Add poached egg 30

Add pancetta 100

Add smoked salmon 160

GIGI'S ‘NOT SO FRENCH’ TOAST @ 320

A twist on the classic French toast, served with caramelized
bananas, a scoop of creamy ice cream, and a crunchy
crumble topping.

Prices are subject to 10% service charge and 7% VAT







