
D A Y T I M E

11am / 4pm

F R E E - R A N G E   E G G S
All our eggs are served w/ sourdough bread. Gluten-free option available upon request.

T O R N A D O   O M E L E T T E
Spicy tomato sauce, avocado $23

T W O   P O A C H E D   E G G S
Avocado, beetroot hummus, pomegranate, sesame seeds, mesclun $25

B E N E D I C T   E G G S
Bayonne ham, portobello mushrooms, hollandaise sauce, mesclun $25

S M O K E D   S A L M O N   &   P O A C H E D   E G G S
On toasts, spinach, hollandaise sauce, ikura & mesclun $27

C R O Q U E   M A D A M E
Toasted bread, French ham, truffle béchamel, melted cheese, sunny-side-up egg, w/ French
fries $24

S C R A M B L E D   E G G S
Truffle paste, aged Parmesan, mesclun $21

M A I N S
R A V I O L E S   D E   R O Y A N S
French dumpling pasta topped w/ Tête de Moine cheese S $27  /  L $35

C A E S A R   S A L A D
Kale, grilled chicken, organic Bayonne ham, organic poached egg, croutons, aged Parmesan $25

C L U B   S T R E E T   S A L A D
Smoked trout, pearl couscous, potatoes, baby spinach, grapefruit, avocado, seeds $24

C R A B   T A R T I N E
Avocado, sourdough bread, mesclun $24

D U C K   C O N F I T   S A L A D
Foie gras, mesclun, chestnut, baby potatoes, croutons $25

H A M   &   C H E E S E   C R O I S S A N T
Buttery croissant, truffle béchamel, 30mths Comté cheese, cooked ham, baby spinach $17

Q U I N O A   S A L A D
Beetroot, feta cheese, almonds, pomegranate, avocado, mixed seeds $21

B U R R A T A   T A R T I N E
Tomato confit, arugula pesto, pomegranate $25

K A T A I F I   C H I C K E N
Crispy shredded filo-crusted chicken escalope, served w/ fresh mint & Greek yogurt tzatziki,
French fries $30

P A N - S E A R E D   S A L M O N
Steamed vegetables & fresh herb cream $28

C R O Q U E   M A R C E L
Organic Bayonne ham, béchamel, French Morbier cheese, mesclun $27

C L U B   S A N D W I C H
Smoked salmon, avocado, mesclun, cucumber, chili flakes, sliced hard-boiled egg $24

A R R A B B I A T A   P A S T A
Mafaldine pasta tossed in a bold spicy tomato sauce, garlic & chilli, finished with arugula
pesto $17

T R U F F L E   P A S T A
Mushrooms, aged Parmesan $30

F R E N C H   B U R G E R
Matured beef patty, onion confit, melted cheese, French fries $30

H A N G E R   S T E A K   ( 1 6 0 G )
MB4+ grain-fed beef, maître d’hôtel butter, French fries $34

G R I L L E D   R I B E Y E   S T E A K   G R A I N - F E D   1 5 0   D A Y S
w/ smoked Kampot pepper butter, French fries & green leaves - 500g $69

D U C K   C O N F I T   L E G
Gnocchi, arugula pesto, pickled red cabbage & vinegar duck jus $26

T H U N D E R - C U T   P O M M E S   F R I T E S
Truffle mayonnaise $14

K I D S   M E N U
Main & dessert $19

T A R T E S   F L A M B É E S
French-style thin crust pizza (Allow us 20mins cooking time)

C A N A R D   # 2
Duck confit, red cabbage pickles, green peppercorn sauce, arugula $32

T O M A T O   # 3
Tomato confit, burrata cream, arugula pesto & salad $32

T R U F F L E   # 4
Truffle & mushroom béchamel, 30mths Comté cheese, chopped Italian parsley $32

S W E E T   C O R N   # 6
Crispy Bayonne ham, grated cheese $28

C O L D   C U T S   &   C H E E S E S
M I X E D   P L A T T E R
Matured cheeses & cold cuts $27

C H E E S E   P L A T T E R
Selection of matured French cheese for 3 $27 / 5 $39 / 7 $49

C U R E D   C O L D   C U T S   P L A T T E R
Selection of artisanal cured charcuterie $40

C O U N T R Y   S T Y L E   P O R K   &   H A Z E L N U T S   T E R R I N E
Served w/ condiments & toasted bread $16

S A U C I S S O N
Traditional French cured sausage $13

L A   G R A N D E   P L A T T E R
(1m long) selection of French cheese & artisanal charcuterie, fruits, nuts, beetroot hummus,
herb tahini, kalamata olive, breads $48

C O E U R   D E   J A M B O N
Lean & tender heart of ham, thinly sliced $20

S W E E T S   &   B A K E R Y
C H O C O L A T E   M O U S S E
Salty chocolate strudel $14

C R È M E   B R Û L É E
Vanilla custard w/ caramelized sugar on top $12

C H O C O L A T E   C A K E
Homemade whipped cream $12

C H I A   S E E D   Y O G U R T
Coconut milk, mixed berries, blueberry, mint $10

A Ç A Í   B O W L
Caramelized nuts, fresh fruits, coconut flakes, granola $19

H O M E M A D E   G R A N O L A
Fresh & freeze-dried fruits, mixed nuts, milk, crunchy chocolate - choice of milk or yogurt $18

P E A N U T   B U T T E R   T A R T I N E
Sourdough bread, fresh banana, chia seeds $14

F R E N C H   T O A S T   B R I O C H E
Brioche, berries, honey, almond, homemade whipped cream $21

C R O I S S A N T
100% French butter $4.5

P A I N   A U   C H O C O L A T
100% French butter $4.5

F R E S H L Y   B A K E D   O F   T H E   W E E K
$5.5

B A K E R Y   A S S O R T M E N T   F O R   S H A R I N G
2 croissants, 2 pains au chocolat, sourdough bread, baguette, butter & jam $24

P A S T R Y   O F   T H E   D A Y
Ask our friendly team or have a look at today’s selection in the counter (3-4 daily) $8

MERCI MARCEL
FRENCH RESTAURANT

All prices are subject to 10% service charge and 9% GST
Cash Free Zone Vegetarian

S $21  /  L $35

300grm


