
 

ENTREES

Fresh Grilled Artichoke
Served with Homemade Baba Ghanoush and Garden Salad

Mache Leaves Salad
Mache Leaves, Honey Dijon Mustard, Roasted Pine Nuts, Heirloom Beetroot,

Baby Red Radish, Pomegranate

Bowl of Daily Soup
Served with Bridor Lenõtre Mini Baguette and Butter

MAINS

Weekday Set Lunch for Two

$70
Includes 2 Cups of

 Allpress Long Black!
Add-on $2 each for other

coffee options

We are cashless. All prices are subject to a 10% service charge and prevailing government taxes.

V Vegetarian Gluten-FreeGF

GF

Available Monday to Friday, 11am till 2.30pm

For Two

++

Select Two Entrees 

Select Two Main Courses

Chicken in Cajun Spices
Grilled Chicken Breast Marinated in Cajun Spices, Small Salad, Lime

Creamy Croissant Sandwich
Stuffed with Creamy Chicken Filling

Veranda Beef Cheeks
Braised Beef Cheeks, Saffron Risotto, Fresh Gremolata

Meatless Bolognese Pasta
Homemade Meatless Meatballs, Pasta, Fresh Tomato Sauce

Earthy Bowl Of Soba
Gluten-Free Soba, Broccoli, Coconut Shavings, Soy & Mirin Dressing 

V

V

V

V
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We are cashless. All prices are subject to a 10% service charge and prevailing government taxes.

BREAKFAST

ADD-ONS

ENTREES

6French Croissant
Served with Butter & Bonne Maman

Apricot Preserve or Honey

12Bread Basket
Daily Selection of Fresh Baked

Bread served with Bonne
Maman Apricot Preserve & Butter

16La Veranda Waffle
Hot Crispy Belgian Waffle served with 

Maple Syrup or Vanilla Ice Cream

SANDWICHES & BURGERS

32Veranda Burger
Topped with Onion Marmalade, Tomato 
Chutney & White Shimeiji Mushrooms 

served with Chunky Fries

38
Argentinian Ribeye 

Steak Sandwich
With Japanese Mushrooms, Chestnut, Za’atar

24Croissant Sandwich
Scrambled Eggs, Parma Ham

32Cured Salmon Tartare
Cured in Orange Blossom & Gin. 
Wasabi Mayonnaise, Lemon Pops,

Vegan Caviar. Citrus Ponzu Dressing

Serves All-day

*Please allow 25 minutes preparation time

18Organic Soft Scrambled Eggs

32

Classic Organic Poached 
Eggs “Royale” with Scottish 
Salmon & Hollandaise Sauce

28

Classic Organic Poached 
Eggs “Benedict” with Parma

Ham & Hollandaise Sauce

Add Swiss Farmer’s Bacon
Add 2 Farmer’s Pork Sausages

Add Smoked Scottish Salmon

36Lobster & Chive Omelette

+10
Add Poached Organic Egg +5

Add Sliced Avocado +5
Add Sourdough Bread +4

Add Parma Ham +10

Upgrade to Truffle Scrambled Eggs +6

+14

+12

Add Trio Mozzarella Balls
+8

MAINS

*Grilled Sole Meunière

Served with Lemon Butter, Capers,
Parsley, and seasonal vegetable

38
Miso Marinated

Norwegian Salmon
Served with Asparagus,
Chilli & Lime Dressing

48Lobster Aglio Olio Pasta
Fresh Lobster with Infused Chilli Oil

48Argentinian Ribeye
With Spicy Roasted Vine Tomato,

Sauté Asparagus served with
 Butter Rosemary Sauce

Recommended - House Favourite

Recommended - House Favourite

V Vegetarian Gluten-FreeGF

Dairy-free Yogurt, Gluten-free Granola
18

Vanilla Yogurt & Granola
With Mango Purée

V GF

Served with Vine Tomatoes
22

Smashed Seasoned 
Avocado On Sourdough Toast

V

22La Veranda Pancakes
Gluten-free Pancakes with Marinated
Mixed Berries, Mint Leafs and Vegan

Vanilla Yogurt

GF

14Bowl of Daily Soup
Served with Bridor Lenôtre
Mini Baguette and Butter

V

26Vegan Portobello Burger
Vegan Burger layered between Nori

& Hummus with rich Tomato Portobello
Mushroom & Japanese Greens

served with Chunky Fries

V GF

32Burrata Salad
Vine Leaf Tomatoes, Seeded Grapes

Topped with Preserved Lemon &Lemon Pops

V GF

22Kale Manuka Salad
Radish, Avocado, Caramelized Walnuts,

Manuka Honey Dressing

V GF

28
La Veranda Warm

Spinach Salad
Broccoli, Snap Peas, Spinach, Grilled 
Capsicum,Pine Nuts, Feta, Red Onion

V

18Herbed Garden Salad
Mache Leaves, Herbs, Pistachio,

Orange & Pomegranate Molasses Dressing

V GF

8Glüten-Free Bread
Served with Butter

GF

Bouchot Mussels
Served in a Casserole
with Baguette Bread

Add Chunky Fries
Add Herbed Garden Salad

+14
+18

38(For One) 72(For Two)

Add Mache Leaves Salad

+10

Add Sautéed Mushrooms
+8

24
Trio Mozzarella Balls
On Toasted Ciabatta

With Tomato & Balsamic Pops 
drizzled with Lemon Oil

V

Sauteéd Forest Mushrooms,
Risotto, Parmesan, Parsley

32Mushroom RisottoV

 
32Le Poulet Cajun

Grilled Chicken Thigh
marinated in Cajun Spices.

Served with Salad and Lime Squeeze

Add Chicken Breast Meat +10

Baked Potato Gnocchi with
Wild Mushrooms in Creamy Butter
Topped with Parmigiano Reggiano 

28Gnocchi á la Forestière V

Whole Fish Fillet 4898

Add Feta Cheese +6

**Add Shredded Mozzarella +3

30Creamy Chicken Pasta
Shreded Grilled Chicken Breast,

Mushroom, Home Made Cream Sauce

28Veggie Aglio Olio Pasta
Mushroom, Broccoli, Asparagus,

Cherry Tomato, with Infused Chilli Oil

V

30Shakshuka With Feta
Gently Poached Eggs in a Hearty,

Spiced Tomato Sauce & Feta
served with Sourdough Bread

V

24
Mozzarella Basil Pesto
On Toasted Ciabatta

Mozzarella, Pine Nuts, Tomato,
Basil, Pesto Sauce

V

22Classic Caesar Salad
Romaine Lettuce in Home Made

Caesar Dressing, Bacon
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8 16

Théàl Opéra
Green Tea with Red Berries & Spices 

Dream Tea Bio

Rouge Bourbon

Blanc & Rose

BLACK TEA

Vert Provence

HERBAL TEA
Chamomilla

Verbena Citrodora

GREEN TEA

Darjeeling Himalaya  
Organic Garden

Earl Grey Imperial 
Darjeeling & Bergamot

Marco Polo 
Fruits, Chinese & Tibetan Flowers

Fuji Yama
Green Tea from the Mount Fuji Slopes

Casablanca
Black & Green Tea, Mint & Bergamot

Covent Garden Morning
English Breakfast Blend

ALLPRESS ESPRESSO
COFFEES

Specialty coffee range focused on
consistency, the flavour of Allpress

Espresso has become an icon around
the world. Sweet, Balanced & Complex.

Change to Iced (Double Shot & Milk)

Double Shot | Decaf

Served with Whipped Cream

Turmeric, Honey, Black Pepper,
Cinnamon, Almond Milk

Soy Milk | Almond Milk

Add Caramel | Vanilla | Hazelnut

5

6

6
7.5

Espresso

Long Black | Americano

Macchiato | Piccolo Latte

Latte | Cappucino | Flat White 

Mocha 8
10

+2

+1.5
+1.5

Soy Milk | Almond Milk +1.5

+2.5

Chai Espresso Latte

HOT BEVERAGES

Chai Latte

Homemade Ginger 
Honey Infusion

Hot Belgian Chocolate

Golden Milk

MARIAGE FRÈRES TEA
French tea emporium since 1854.
A taste of happiness in each cup,

flavourful, healthy and unique taste
with over 400 years of experience. 

For One
Small Pot

For Two
Large Pot

Mellow Green Tea with Flowery 
Scent of Rose & Lavender   

Organic Chamomille, Theine free

Organic Red Tea, Theine Free, Verbena, 
Chamomille, Lemongrass, Mint Balm 

Lemon & Verbena Leaves 

White Tea & Oriental Rose Buds

Pure Red Rooibos, Theine-Free 

We are cashless. All prices are subject to a 10% service charge and prevailing government taxes.

8

10

10

10

DESSERT COFFEES

14Cafe Affogato
Allpress Espresso, Vanilla Ice Cream

DESSERTS
Artisanal desserts with delightful

flavours to end your meal.

KID’S MENU

4Babyccino    Babychoco

KID’S DRINKS

Hearty and flavourful dishes that
are suitable for kids up to 6 years old.

12Classic Tomato Spaghetti
Kiddo’s favourite!

Spaghetti in Home Made Tomato Sauce
topped with Parmesan Cheese

14Creamy Spaghetti with
Farmer’s Original Sausages

Selection of Artisan Ice Cream
On Cone or In A Cup

14Rosemary Chocolate Tart
With Hazelnuts, Orange

Add Chocolate Sauce +4

10One Scoop Two Scoops

16La Veranda Waffle
Hot Crispy Belgian Waffle

served with Maple Syrup or
a scoop of Vanilla Ice Cream

Recommended - House Favourite

DRINKS

V Vegetarian Gluten-FreeGF

Homemade Gluten-Free Cake
Carrot Cake 14GF

Homemade Gluten-Free Cake
Lemon Drizzle Cake 12GF

GF

11

FILTERED WATER

Still Water

We are commited to stop importing 
bottled water to reduce carbon footprint. 

Instead, we offer premium bottled 
still water. Discover our full 

initiative on our website.

FREE FLOW - freshly bottled in-house

12Apple & Olive Oil Cake
With Maple Icing, Coconut Shavings
GF

14Beetroot Ginger CakeGF

Breaded Chicken Fillet
Escalope

Served with Lemon Butter & Chunky Fries

14

Oat Milk
+2

+2Oat Milk

6

Rocher Chocolate
Vanilla
Belgian Speculoos
Strawberry
Pistacchio +2

+1

16Croffle with Ice Cream
Croissant Waffle served with

mixed berries and
a scoop of Vanilla Ice Cream
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9
9

9

6

8

8

12

12

8

8

9

12

8

Apple, Celery, Orange, Mint

Beetroot, Apple, Carrot, Ginger

SIGNATURE SLOW-PRESSED
FRESH JUICES

MILKSHAKES

FIZZ

Fancy anything like our dinnerware,
tableware or furniture? 

Simply shop them in our retail store 
or shop online at Houseofanli.com

Opening Hours

Weekdays : 9am till 3pm
Weekends & PH :

9am till 6pm

Venue available for event bookings.
events@houseofanli.com

Our in house made juices are packed
with nutrients from vitamins, antioxidants,

trace minerals, enzymes and other 
phytonutrients found in fresh fruits and

vegetables. Made without ice.

Artisan Vanilla Ice Cream, 
Full Cream Milk,

Crushed Ice with your choice of 

Soda Water, Ice Cubes
infused with your choice of

Wide Awake

Beet Retreat

Fresh Orange

Fresh Green Apple

Mixed Apple & Orange

Vanilla

Chocolate

Grenadine Elderflower

REMEDY KOMBUCHA

COLD DRINKS

Every bottle contains billions of good
bacteria or live cultures that are

great for gut health. Sugar-free. Vegan.

Ginger Lemon
Lemon Lime Mint

Raspberry Lemonade

Coca Cola or Coke Zero

6Sprite

Homemade Iced Tea

Homemade Iced Lemon Tea

BELGIAN BEERS

COCKTAILS

BUBBLES

Champagne
Bauget-Jouette Brut

134(bottle)
France

16

Prosecco Botter DOC

(glass) 68(bottle)
Italy

14

22

22

22

14

16

Stella Artois

WHITE WINE

ROSÉ WINE

HOUSE WINES

Pinot Grigio

Discover our curated selection of
house wines to complement your meal

Giuseppe e Luigi
18(glass) 68(bottle)

Italy

Chardonnay

Réserve du pic
18(glass) 68(bottle)

France

Sauvignon Blanc

Taitira
20(glass) 72(bottle)

New Zealand

La Vie En Rose

Château Roubines
24(glass) 84(bottle)

France

RED WINE
Syrah

Tareni
18(glass) 68(bottle)

Italy

Cabernet Sauvignon

Arido
18(glass) 68(bottle)

Argentina

Pinot Noir

Réserve du pic
18(glass) 68(bottle)

France

 

(330ml)

Hoegaarden Blance (330ml)

Leffe Blonde (330ml)

Kir Royal
Champagne, Cassis

Mimosa
Champagne, Fresh Orange Juice

Aperol Spritz
Prosecco, Aperol, Orange Juice, Soda

We are cashless. All prices are subject to a 10% service charge and prevailing government taxes.

V Vegetarian Gluten-FreeGF


