
signature Sandwiches

feel free to change your bread to either: 

croissant, brown, white, sourdough, bagel, baguette 

** subject to availability **

open da ily

10am-10pm

All prICES are quoted in rm & subject to 10% service charge & 6% SST.

8AM - 6PM

all our sandwiches are made with our daily-baked organic bread

  

each toastie is served with a house salad

House Favourite

 

Toasties

ALL DAY

  

  

  

    

  

The Lafayette   29
poached egg, hollandaise sauce, smoked salmon &

wilted spinach on our croissant.

Tuna Melt Cro issanT   26
with melted gruyere cheese & Piquillo peppers.

Salt Beef Bagel   28
With gherkins & horseradish mayo.

Smoked Salmon Bagel   28
with cream cheese & capers.

Roast Beef Sandwich   30
roast ribeye, caramelised onions, watercress,

& horseradish mayo on our organic baguette.

Smoked Salmon & Avocado Croissant   26
smoked salmon & avocado salsa on croissant.

roast Chicken & Avocado Croissant   26
shredded roast chicken & avocado salsa on croissant.

VEGETARIAN(v) vegan(vg) khb on the park specialcontains nuts(n)

special COFFEES

iced latte with homemade vanilla, condensed
dirty iced coffee

milk, ice cream & topped with milo powder.

19-

19-iced shaken honey oat latte
organic acacia honey, oat milk & espresso. 
shaken, not stirred.

spanish latte
espresso, condensed milk, organic acacia

honey & cinnamon.

15 17

1614CHOCOLATE

Our Kenny Hills Bakers on the Park menu features many new dishes, 
exclusively created for this special outlet. You’ll see a special           

mark that tells you which these exclusive items are.

strawberries

BanaNatella   26

sweet

Strawberries & Cream   26
Vanilla chantilly cream, local organic honeycomb, 

& organic maple syrup.

Nutella, homemade peanut butter, banana, caramelised  

pecan crumble & homemade vanilla ice cream.

savoury

fr ied ch icken & honey waffle   38
breaded chicken, furikake & honey.

waffles all day

Breakfast & brunch ALL DAY

Our Basmat i  Nas i  Lemak       30
Basmati rice, ayam berempah, assam prawn, kampung egg,

ikan bilis, with peanuts, cucumber and our homemade sambal.

(n)

nas i  kerabu   34
with ayam perchik, budu sauce, fresh ulam, telur masin, 

solok lada, keropok ikan & sambal kelapa kering. 

local favourites

B E V E R A G E S
Classic coffees

iceHOT

 

House Coolers

mango,  carrot & apple   16

strawberry, orange & p ineapple   16

House Cold Pressed Juices

watermelon & strawberry   16

pass ionfru it orange   16

iceHOT

Organic Tea

English Breakfast 1311

Earl Grey 1311

Chamomile Herbal 1311

Green Tea 1311

Peppermint  1311

chai Latte 1715

matcha Latte 1816

Hojicha Latte 1816

iceHOT

-10ESPRESSO
-11ESPRESSO MACCHIATO

1311BLACK
-12piccolo
-12cortado
1513latte
1513cappucino 
-13flat white

1816MOCHA

** alternat ive m ilk **
• Low fat milk +2  • soy/oat/almond milk +3  • Extra shot +3

ALL DAY

KHB OTP MENU

fragrant lemongrass chicken rice           34
with ginger flower rice, thai green sauce

& kerabu ulam.

Truffle & Raclette     30
served with caramelised onions.

Scrambled Egg & Cheese    28
soft scrambled eggs & cheddar cheese fold.

Smoked Ch icken     30
with a fresh lime & cilantro sauce, mozzarella, and a little cili padi.

Salt beef reuben toast ie   32
with gherkins, grainy mustard & melted gruyere cheese.

Smoked haddock,  leeks & gruyere          32
with gherkins, grainy mustard & melted gruyere cheese.

Superfood Smoothies  

banana berries   19
banana, raspberries, blueberries, soy milk. 

AVO CONTROL   19
avocado, soy milk, chocolate drizzle.

MANGO TANGO   19
ORGANIC ACACIA HONEY, BANANA, PINEAPPLE & MANGO PUREE.

pink cadillac   19
beetroot, strawberry & passion fruit.

iceHOT

refillable

All our breads & pastries use only the finest stone-milled organic flour.

The B ig Breakfast   38
Organic toast & salted butter, chicken sausage, tomatoes, sauteed mushrooms,

hash brown, homemade baked beans served with:

choice of eggs:
scrambled eggs
sunny side up
poached

beef bacon
choice of meat:

smoked salmon +3

+5

+5

+8

+5

+3
+8

+6
+5

+8

+8

smoked salmon tart ine          32
whipped cream cheese, pickled mustard seed, preserved lemon,

& pickled red onion on organic white sourdough.

duck & egg          34 
duck confit, hash brown, mushroom duxelle, poached eggs 

& hollandaise sauce.

crab bened ict          36 
buttered crab claws, hollandaise sauce, poached eggs 

& chives on a croissant wheel.

auberg ine,  tomato & har issa shakshuka           28
served with toasted bread.

(v)

truffled mushroom & roasted garl ic tart ine           30
on toasted homemade brioche.

(v)

Sourdough pancakes    29
with caramelised Bananas, Pecan Crumble, Cream

chantilly & caramel sauce. 

Eggs Flamenco     29
2 oven-baked kampung eggs, chickpeas & turkey chorizo in a spiced 

tomato coulis. Served with organic toast.

(n)

(v)

add on:
mushroom
tomato
salmon
toast

egg
beef bacon
hash brown
baked beans

smoked duck/chicken
chicken sausage

burrata & sp icy nduja focacc ia          29 
with turkey chorizo. 

cro issant wheel double decker          32
turkey ham, hard boiled kampung egg, tomato, beef bacon, 

avocado, cheddar cheese & honey mustard.

16 ice lemon tea    16

ICE PEACH TEA    16

GINGER LIME ASSAMBOI    16

matcha elderflower    16 

FRESH PASSION FRUIT & WILD ORGANIC HONEY

SPARKLING WATER (400ml)    8

MINERAL WATER (550ml)    5

acqua panna (250ml/750ml)  12 / 22

san pellegrino (250ml/750ml)  12 / 22

under the leaves    16
PASSIONFRUIT, CINNAMON, PINEAPPLE & TURMERIC

homemade cold brews
ready-to-drink cold brews by kenny hills coffee

cold brew black  15

cold brew white  17
made with oat milk

cold brew chai   19
homemade chai spice & oatmilk

cold brew hojicha   19
hojicha & fresh milk

cold brew biscoff   20
made with oat milk & lotus biscoff 

non-coffee



Soup & Salad

burrata & butternut squash salad             34
with shallots in vinegar & macadamia pesto.

Crabmeat & Avocado salad   36
with mesclun leaves in a japanese sesame dressing.

R ib-eye roast beef tha i  salad   36
with Asian greens, herbs, and a spiced sweet tamarind dressing.

roast ch icken,  chor izo & potato soup         24

12PM ONWARDS

soup of the day   22
served with garlic bread

.

warm goat cheese salad        34

Freshly Baked  
Wood-Fired Breads and dips
P ITA BREAD   10
ROUND FLATBREAD BAKED FROM WHEAT FLOUR.

MANEESH   14
ORGANIC FLATBREAD WITH FRESH HERBS, 
SESAME SEEDS & SEA SALT.

TRUFFLE BREAD   18
FLAT BREAD WITH TRUFFLE PASTE, 
TRUFFLE OIL & SEA SALT FLAKES.

OUR ARTISANAL PIZZAS ARE HANDCRAFTED TO ORDER.
PLEASE ALLOW A 20-30 MINUTE WAITING PERIOD.

Burgers & buns
a great burger begins with a great bun.
we serve ours on a fresh brioche bun, with fries and a side salad.

the khb Beef Burger   42
Black Angus BeeF Patty, special sauce, caramelised 

onions & mature cheddar.

Pastas
Truffle mac and cheese    42
with roasted mushrooms. 

linguine with sundried tomatoes, pine nuts & parmesan.

sp icy red Pesto pasta    38(v)

Carbonara    35
spaghetti in a creamy sauce with aged parmesan 

and beef bacon.

lasagna    39
Layers of beef bolognese, bechamel sauce, cheddar, and pasta.

classics

12PM ONWARDS 12PM ONWARDS

Dinner Specialties 6PM ONWARDS

12PM ONWARDS

12PM ONWARDS

lunch thru'  d inner menu
ava i l a b l e  f ro m  1 2 p m  o nwa r d s

Upgrade to** ** 
sweet potato +3 or truffle fries +5

**Add on**
beef bacon 8

smoked salmon 8

smoked chicken 8

F ish & Ch ips  42
deep-fried battered red snapper & chips, served with mushy

peas & house-made tartare sauce.

Steak & Ch ips   86
200g grass-fed ribeye, chips, gravy & watercress.

Sides 12PM ONWARDS

regular fries   15
with roasted garlic aioli .

Sweet Potato Fries   18
with roasted garlic aioli .

salted egg yolk fries  20
with paprika, chilli flakes & curry leaves.

  

  

Seafood Agl io Ol io    42
spaghetti with chili, garlic, olive oil, clams, baby squid,

prawns, and mussels.

All prICES are quoted in rm & subject to 10% service charge & 6% SST.

cr ispy sp icy Ch icken Burger          34
overnight-brined boneless chicken thigh with remoulade rub

& jalapeno mango salsa.

Soft Shell Crab Burger   36
crispy soft shell crab with house-made mayonnaise

honey lemon dressing, crispy shallots, 
spinach, dates, beetroot, mint, coriander, 
pine nuts, sumac & zaatar.

espresso barbecue short ribs     88
slow-braised grass-fed beef short ribs, ground coffee, truffled potato rosti,
baby carrots & brocolli . served with espresso barbecue sauce.

steak, bone marrow & croissant pie     68
slow-cooked grass-fed tenderloin, bone marrow and a buttery croissant crust.

triple garlic fries  20
with roasted garlic aioli .

truffle fries   22
with roasted garlic aioli .

charred hispi cabbage & romesco sauce salad              32
with crispy shallots.

(vg)

smoky ch ill i  con carne         42
with pulled smoked beef brisket and house-made cornbread.

CLASSIC HUMMUS  9 BABA GANOUSH  9

**D IPS & butters**
FRESH BASIL PESTO 9
Romesco salsa  9

FETA CHEESE &  9 
OLIVE OIL

mushroom pesto  9red pepper hummus  9

ulam butter  8

truffle butter  8

m ixed d ip board    40
choose any 3 of the above dips or butter. 

served with 4 types of bread.

8 inch 21 inch

SEAFOOD
CLAMS, PRAWNS, BABY SQUID & MUSSELS.

34 46

MARGHER ITA WITH BURRATA
CLASSIC MARGHERITA WITH MOZZARELLA, BURRATA CHEESE, 

FRESH BASIL & HOUSE BLEND TOMATO SAUCE.

38 50

S IC IL IAN
ANCHOVIES, ROASTED PEPPERS, MOZZARELLA & SPICED 

TOMATO SAUCE.

34 46

AL FUNGH I
PORTOBELLO, BUTTON & OYSTER MUSHROOMS, MOZZARELLA

& TRUFFLE OIL.

38 50

THREE CHEESE
MOZZARELLA, gruyere & BLUE CHEESE.

34 46

BEEF PEPPERON I
BEEF PEPPERONI, MOZZARELLA, PARMESAN 

& HOUSE BLEND TOMATO SAUCE.

34 46

HAWAI IAN
TURKEY HAM, SHREDDED CHICKEN & PINEAPPLE.

34 46

house blend san marzano tomato sauce, beef pepperoni, 

spicy salami, drief red chillies, chilli oil & mozarella.

d iavola 36 48

SMOKED SALMON
CREME FRAICHE, CHEESE, RED RADISH, ROCKET & CAPERS 

WITH CITRUS DRESSING.

36 48

half & half
A COMBINATION OF ANY OF THE ABOVE.

- 52

smoked duck & garl ic alfredo
smoked duck, garlic confit, alfredo sauce, mozarella,

parmesan, chervil, rosemary & radish.

36 48

VEGETARIAN(v) vegan(vg) khb on the park specialcontains nuts(n)

pan seared sea bass         46
with sauteed kale, mushroom duxelle, hummus 

& tomato salsa.

creamy smoked duck pasta         39
linguine with smoked duck & porcini dust.

soft shell crab & ulam butter pasta         42
angel hair with crab meat, bunga kantan, and cili padi.

k ing prawn b isque pasta         48
linguine with a creamy bisque sauce with roasted king prawns.

sp icy smoked beef ragu          44
pappardelle with smoked tomatoes & slow-cooked beef

(v)

lamb sandwiches for a crowd           118
make your own pita wrap sandwiches with roast leg of lamb, tzatziki, 
chimichurri, lamb jus & tomatoes.

KHB OTP MENU

   • 
   •  

•  
•  

side salad   8

garlic bread   6

extra toast   5
brown  

white

sourdough

baguette 

(v)

wood-f ired ch icken tandoor i
house blend san marzano tomato sauce, wood-fire roasted

chicken tandoori, mozarella & cucumber raita

34 46

MEDITERRANEAN tuna 36 48
house blend san marzano tomato sauce, ortiz tuna,

mozzarella, anchovies, capers, black olives & basil.

Organic wood-fired
sourdough Pizzas

12PM ONWARDS

Wood-Fired hay roasted Chicken
with grilled corn, wilted spinach,

and truffle potato rosti

Half Chicken (serves 2)  68 

whole Chicken (serves 4)  118

• piri piri   

• Roast Chicken Gravy


