
All  dayBreakfast

tributes

Good ol' toast
Two slices of organic sourdough toast & Isigny butter.
Choice of:	Peanut Butter | Housemade Strawberry Jam |  
	 Almond Butter +2 

12

The Old Malayan
Housemade kaya & Isigny butter on toasted milk bread,  
served with 2 half-boiled eggs.
Add on: Peanut butter +4 | Almond butter +6

16

breakfast burger
Herb chicken sausage patty, fluffy eggs & melted cheddar 
in between housemade brioche burger buns.

24

Petite Ricotta-cakes 
Mini ricotta hotcakes served with housemade cinnamon spiced 
strawberry preserve.

26

Aubergine, tomato & harissa shakshuka  (v)
Served with toasted bread.

28

Halloumi French Toast (v)
Custard soaked country bread with halloumi, sliced avocado  
& mixed greens. Drizzled with chilli oil & honey.

40

All  daylocal favourites

our basmati nasi lemak (n) 
Basmati rice, ayam berempah, assam prawn, kampung egg,  
ikan bilis, �peanuts, cucumber & our housemade sambal.

30

fragrant lemongrass chicken rice
With ginger flower rice, Thai green sauce & kerabu ulam.

34

Atlantic Salmon Rice Bowl
A hearty rice bowl with salmon fillet, kimchi cucumber, 
romaine lettuce, quail eggs, nori slices & sriracha mayo.  
Topped with sesame seeds, edamame & crispy fried shallot.

38

Beef Rice Bowl
Onion rice with beef steak, chimichurri, pickled onion,  
crispy garlic chips, charred broccoli, lettuce & lime.

44

Kimchi Fried Quinoa  (vg) 
With fresh avocado, crispy tempeh, tofu, seaweed  
& toasted sesame.

26

Keto Fried Chicken
With garlic roasted cauliflower mash & brown mushroom gravy.

34

Chilli Pan Mee
Housemade pasta with minced chicken, baby spinach, crispy 
fried shallots, fried anchovies, housemade dried chilli paste  
& poached egg.

36

Choice of eggs Cho ice of meat

Scrambled

Sunny side up

Poached

Beef bacon

Smoked salmon/chicken

Smoked duck

+3

+8

Add on

Egg

Baked beans

Toast

hash brown

+3

+5

+5

+5

Mushroom

Tomato

Beef bacon

smoked duck

+5

+5

+8

+8

smoked Salmon

smoked chicken

Chicken sausage

Isigny salted butteR

+8

+8

+8

+2.5

The Big Breakfast 2.0 
A refreshed version of our 2014 best-selling Big Breakfast: 
herb chicken sausage, beef bacon, cheesy tomato confit, 
homemade baked beans, saute mushrooms, hashbrowns, 
petit salad with orange thyme dressing, choice of eggs, 
choice of organic breads. Served with Isigny butter.

38

The Gardener's Plate (v)
A vegetarian version of our Big Breakfast: two eggs 
made your way, halloumi, roasted tomatoes, saute 
mushrooms, charred red peppers, smashed avocado, 
hashbrowns & baked beans on organic sourdough. 
Served with Isigny butter.

36

1 1am  o nward

burgers & Buns

crispy spicy chicken burger
Overnight-brined boneless chicken thigh with remoulade rub 
& jalapeño mango salsa.

34

triple stack smashburger
Hand-shaped grassfed beef burger made in-house daily.

42

Upgrade to:  sweet potoato fries +3 | truffle fries +5

we serve our burgers on a fresh brioche bun 

with fries & a side salad.

1 1 am  o nward

soup & salad

Pea & Haddock Soup
A bright & hearty pea soup infused with smoky haddock fish.

22

Super Yellow Soup (v) 
A silky-smooth superfood soup made from pumpkin, turmeric, 
carrots & tomatoes.

22

Kale Caesar Salad
With turkey ham bits & crispy tortilla croutons.

28

Watermelon & Lychee Salad
With ulam pegaga, tea-smoked duck breast, soy chili dressing  
& toasted almonds.

30

Rib-eye Roast Beef Thai Salad
With Asian greens, herbs & spiced sweet tamarind dressing.

34

All  day

open daily
8am-9pm

The Five @ KPD

pastas

add on:  beef bacon +8 | smoked salmon +8 | smoked ch icken +8

cArbonara
With aged parmesan & beef bacon.

35

Ulam Pesto Orecchiette  (v) 
With pesto made from local Ulam leaves, served with  
charred cherry tomatoes & creamy goat’s cheese.

36

Green Goddess Gnocchi 
With a classic vibrant pesto sauce, asparagus, spinach  
& duck prosciutto.

38

Creamy smoked duck
Linguine with smoked duck & porcini dust.

39

Beef Lasagna
Layers of beef bolognese, bechamel sauce, cheddar & pasta.

39

Black Pepper Beef Rigatoni 
Rigatoni with beef oyster blade, roma tomato, carrot, thyme  
& Italian parsley in black pepper sauce.

40

Seafood Aglio Olio
Chili, garlic, olive oil, with clams, baby squid, prawns & mussels.

42

1 1am  o nward

  Signature item  (v) vegetarian  (vg) vegan  (n) contains nuts  |  All prICES are quoted in rm & subject to 10% service charge & 6% SST. 



classic handmade pies

Roasted Chicken & Leek Pie 
With a creamy mix herb sauce & garlic.

38

Fish Pie
Made with hot smoked salmon & red snapper with sweet corn  
& paprika.

40

6-Hour Slow-cooked Beef & Harissa Pie
Minced beef spiced with harissa & sweet peppers.

42

Oxtail & Roasted Coffee Pie  
6-hour braised oxtails stewed with our Kenny Hills Coffee 
Roasters ‘Heritage’ Blend, shallots & a rich beef jus.

42

Steak, Tendon & Portobello
Made with grassfed striploin steak in a rich beef jus.

42

choice of:  mushy peas & mash | apple & cabbage slaw

  Signature item  (v) vegetarian  (vg) vegan  (n) contains nuts  |  All prICES are quoted in rm & subject to 10% service charge & 6% SST. 

house coolers
Iced lemon tea 16

iced peach tea 16

Fresh passionfruit & wild organic honey 16

ready-to-dr ink ju ices
watermelon breeze 18

mango garden 18

citrus splash 19

strawberry sunset 19

superfood smooth ies
PINK guzzler
Watermelon, rock melon & lychee.

19

mango tango
Organic acacia honey, banana, pineapple & mango.

19

honey banana breakfast
Organic acacia honey, banana, oatmilk & granola.

19

Pink cadillac
Beetroot, strawberry & passion fruit.

19

beverages

non-coffee hot iced
small Reg large Reg large

chocolate 14 16 16 18

matcha latte 16 18 18 20

spec ial Coffees hot iced
small Reg large Reg large

gula melaka LATTE

Espresso & gula melaka.
15 18 17 20

SPANISH LATTE

Espresso, condensed milk, organic 
acacia honey & cinnamon.

15 18 17 20

DIRTY ICED COFFEE

Iced latte with housemade vanilla  
ice cream, condensed milk & topped 
with Milo powder.

- - 19 -

ICED-SHAKEN HONEY OAT LATTE

Organic acacia honey, oat milk  
& espresso. Shaken, not stirred.

- - 19 22

iced coconut coffee

Coconut puree, oat milk, espresso  
& maple syrup.

- - 19 22

housemade cold brews
Cold steeped for 12 hours.

COLD BREW BLACK 15

COLD BREW WHITE

Made with oat milk.
17

COLD BREW chai

Made with oat milk.
19

COLD BREW gula melaka

Made with oat milk.
20

COLD BREW BISCOFF

Made with oat milk & Lotus Biscoff.
20

classic coffees hot iced
small Reg large Reg large

espresso 10 - - -

espresso macchiato 11 - - -

long black 11 13 13 15

piccolo 12 - - -

cortado 12 - - -

Caffe latte 13 15 15 17

cappuccino 13 15 15 17

flat white 13 15 - -

mocha 16 18 18 20

affogato - - 22 -

Small-batch handshaped pies  

served with their own sauce.

All  day signature sandwiches

Smoked Salmon & Avocado Croissant
Smoked salmon & avocado salsa on croissant.

26

roast Chicken & Avocado Croissant
Shredded roast chicken & avocado salsa on croissant.

26

Mushroom & Caramelised Onion Toastie (v)
Slow-cooked mushrooms & caramelised onions grilled between 
two slices of sourdough with gruyere & balsamic reduction.

28

Tunacado 
Spiced whipped tuna mousse, sliced avocado, jalapeno, sliced 
tomato, lemon & alfalfa sandwiched between country bread.

28

The Lafayette
Poached egg, hollandaise sauce, smoked salmon  
& wilted spinach on our croissant.

29

salt beef reuben toastie 
With gherkins, grainy mustard & melted gruyere cheese.

32

feel free to change your bread to: 

Croissant, brown, white, sourdough, bagel or baguette
Subject to Availability

All  day


