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Pouring Elegance, Plating Excellence
Powering Communities

“Freshly cooked cuisine with love, designed to delight your
palate and senses.”

At Pour & Palate, every dish is a labor of love. Our menu
celebrates fresh, locally sourced ingredients, seasonal
inspirations, and thoughtful preparation to deliver flavors that
linger long after the meal ends.

Even when the brand was just a mere idea, our founders
envisioned a café where culinary creativity meets the warmth
of home. Every plate is designed to bring people together,
whether it’s a comforting breakfast, a hearty lunch, or a
decadent dessert — each dish reflecting care, craft, and
culinary passion.

From gourmet entrées to indulgent bakery delights, our
offerings combine global inspiration with local freshness,
ensuring each bite surprises and delights. Attention to detail in
preparation, presentation, and pairing ensures an experience
that is as visually appealing as it is delicious.

We are dedicated to creating meals that feel personal,
indulgent, and thoughtfully crafted. 

Every dish is an expression of our love for food, and our
commitment to quality, flavor, and consistency ensures each
experience is uniquely memorable.



      
            
   Beyond the Ordinary. 

         A Symphony of Flavors.

 Fresh, Not Fast
Every dish is made to order with love,
without any shortcuts, using only the

freshest ingredients.

  Globally Inspired, Locally Loved
Our menu blends international

influences with homegrown flavors.

 Crafted In-House
From rich sauces to vibrant berry
compote and signature dips, many

elements are made fresh in our
kitchen for authentic flavors.

At Pour & Palate, food isn’t just nourishment—it’s an experience.
Inspired by global flavors and crafted with fresh, high-quality

ingredients, our menu balances comfort, creativity, and indulgence.

*Images are for representation purpose only. 



Masala Omelette

Spanish Omelette

Delightful blend of eggs, tomatoes, bell peppers,
and onions

265

*Images are for representation purpose only. 
Government taxes as applicable.

Please inform your server if you have any
food allergies & dietry requirements.

Savor the goodness of our delightful blend of eggs,
potatoes, and bell peppers

355

ALL DAY BREAKFAST 
EGGS PLATTER

CAN’T MISS CREATION

Turkish Eggs
Poached eggs nestled on a bed of creamy yogurt,
drizzled with aromatic chilli-infused butter with
sourdough bread

355

Banana Choco Oats Bowl

Apple Maple Oats Bowl

Delightful mix of rolled oats and fresh bananas, all
blended with creamy milk, a dollop of peanut butter
and a touch of rich cocoa

355

Blend of rolled oats, fresh apple, and banana,
sweetened with pure maple syrup, all topped with
fresh fruits and In-house granola and nuts mix 

355

POWER BOWLS

MUST TRY PICKS FOR YOU

Tropical Bliss Bowl
Creamy In-house aged yogurt uplifted with fresh
coconut and honey and layered with In-house
granola and nuts mix, seasonal fruits, and chia
seeds, for a tropical probiotic boost

455

Berry Blast Smoothie Bowl
A refreshing blend of mixed berries and banana,
topped with fresh berries, seasonal fruits, and our
In-house granola & nut mix

495
Berry Vitality Bowl

In-house aged yogurt with berry and a dash of
honey, layered with In-house granola and nuts
mix, seasonal fruits, and chia seeds for a natural
energy boost

515

ADD ONS
Egg
Cheese
Vegetables
Chicken Sausage
Chicken Ham

30
50
50
50
50

Sourdough Bread
Multigrain Bread
Chipotle Sauce
Butter
Avocado

30
30
50
50

100

TOASTS
French Toast Midori Toast
Indulge in golden, buttery French toast with a hint of
cinnamon, served with In-house Berry Compote 

255
Green twist on classic French toast- bread soaked in
a rich matcha custard, pan-toasted in butter, and
served with a scoop of matcha gelato

275

- Contains Matcha



Avocado Smash
Creamy avocado, garlic mayo, cherry tomatoes, and
sesame seeds served atop freshly toasted sourdough bread

270

*Images are for representation purpose only. 
Government taxes as applicable.

Please inform your server if you have any
food allergies & dietry requirements.

ALL DAY BREAKFAST 
OPEN TOAST

Scrambled Eggs on Sourdough

Avocado Protein Smash

Delicious smooth scrambled eggs nestled on toasted
sourdough bread, with hash browns and house salad

240

Smashed avocado, garlic mayo, and cherry tomatoes on
sourdough bread, topped with a perfectly boiled egg 

290

Bocochetta
Delightful fusion of fresh bocconcini cheese, greens,
pesto, cherry tomatoes and zesty dressings

305

Mediterranean Garden Toast
Freshly toasted sourdough topped with silky hummus,
sautéed mushrooms, feta, and garden greens,
balanced with the sweetness of pomegranate

245

Chicken Cheddar
Freshly baked sourdough with succulent roasted
chicken, tangy sauces, melted cheddar cheese and
topped with sunny side up egg

310

MUST TRY PICKS FOR YOU

ADD ONS
Egg
Cheese

30
50

Chicken
Chicken Ham

100
100

BAGELS
Cream Cheese Bagel
Freshly toasted bagel with a generous spread of
smooth cream cheese for a timeless classic

395

Grilled Chicken Bagel

Ham & Cheese Bagel

Tender chicken, fresh lettuce, melted cheese, and
chilli mayo, nestled in a perfectly toasted bagel

425

Premium slices of savoury chicken ham layered
with creamy cheese and, scrambled egg, nestled
in freshly toasted bagel

475

Classic Guacamole Bagel
Freshly toasted bagel topped with creamy, zesty
guacamole – a wholesome bite full of flavor and
freshness

565

CAN’T MISS CREATION

ADD ONS
Egg
Cheese

30
50

Chicken
Chicken Ham

100
100



Coco Bliss Brownie 
Pancakes loaded with rich brownies and drizzled
with decadent dark chocolate sauce

375

*Images are for representation purpose only. 
Government taxes as applicable.

Please inform your server if you have any
food allergies & dietry requirements.

ALL DAY BREAKFAST 
BREAKFAST PLATTERS

Berry Cream Cheese
Fluffy pancakes served with creamy cheese and
fresh berry goodness

415

Classic Maple Waffles
Crispy waffles drenched in classic maple
syrup, a timeless breakfast delight

225/375

WAFFLES

Berry & Nutella Waffles
Delectable waffles topped with a delightful
blend of fresh berries and creamy Nutella

245/395

Half/Full

ADD ONS
Seasonal Fruits
Pancake Syrup
Chocolate Sauce
Caramel Sauce

50
70
70
70

Whip Cream
Nutella
Berries
Cream Cheese

50
100
100
100

PANCAKES

The Classic English Platter
A hearty spread of sausage, ham, eggs, hash browns,
baked beans, grilled tomato, and sourdough bread- the
timeless English breakfast on your plate

435 The Garden English Platter
A wholesome English-style platter with hash browns,
beans, sourdough, tomato, mushroom, creamy
avocado, and grilled paneer- a perfect vegetarian twist
on the classic

415

ADD ONS
Sourdough Bread
Multigrain Bread

30
30

Avocado
Chicken 

100
100

Egg
Cheese

30
50

Chicken Ham
Chicken Sausage

50
50



Onion Rings

Garlic Mozzarella Bread

195

*Images are for representation purpose only. 
Government taxes as applicable.

Please inform your server if you have any
food allergies & dietry requirements.

195

APPETIZERS
QUICK BITES

Cheesy Jalapeño Bites
Spicy jalapeños with gooey cheese, coated,
and fried to perfection

315

SMALL PLATES

Crunch N Calm Nachos
Crunchy nachos with creamy guac, tzatziki,
tangy sour cream, and a juicy tomato salsa twist
for your snacking 

320
Chilli Cheese Toast 195

Crispy Fries (Salted/Peri Peri) 220

Potato Wedges (Salted/Peri Peri) 220

Garlic & Cheese Fries 295

Thai Chicken Bites
Bite size sriracha chicken pops served with our
sweet chilli salsa

395

Southern Fried Chicken
Crispy crumbled chicken seasoned with secret
spices and fried for the perfect crunch

415

- Heat Level
Medium Extra

Chipotle Mayo
Mayonnaise 
Schezwan Sauce
Hot Basil Dip

50
50
50
50

ADD ONS

SALADS
Turkish Fattoush
A zesty Mediterranean mix of feta, olives, onions,
cucumber, tomato, and red cabbage, brought together
with balsamic reduction and crunchy pita crisps

415

Beet Quinoa Burrata Salad

Chicken Avo Salad

Earthy beets, creamy burrata, and fluffy quinoa
balanced with citrusy orange and drizzled with honey
mustard dressing for a vibrant, wholesome bite

515

Grilled chicken and creamy avocado paired with crisp
lettuce, vibrant red cabbage, finished with a honey
mustard dip for a refreshing, protein-packed bowl

465 Chicken Caesar Salad
A timeless classic with tender chicken, crisp lettuce,
olives, parmesan, cherry tomatoes, and golden
croutons, lightly tossed in olive oil for that perfect
Caesar crunch

455

Mediterranean Bowl
A hearty spread of hummus, quinoa, falafel, and
roasted veggies, complemented by cucumber,
cherry tomatoes, onion, and pickled goodness

455

CAN’T MISS CREATION



Featuring cottage cheese and a hot basil sauce
layered with crunchy veggies, in a warm tortilla

- Heat Level
Medium Extra

Tender paneer or juicy chicken with zesty
Schezwan sauce, crunchy bell peppers,
cucumber, tomato, and onions, all packed
into a soft tortilla for a bold, flavorful bite

Delicate flavours of juicy chicken, onions,
cabbage and sriracha mayo packed in warm
tortilla

HARVEST AND HEARTY
WRAPS

*Images are for representation purpose only. 
Government taxes as applicable.

Please inform your server if you have any
food allergies & dietry requirements.

BURGERS
PnP Veg Classic
In-house veggie patty stacked with crisp lettuce, melted
cheese, caramelised onions, and tangy gherkins, all
tucked into a soft, fluffy bun

445

Crispy Cottage Cheese
Golden paneer patty layered with fresh lettuce, gooey
cheese, caramelised onions, and gherkins for a perfect
balance of crunch and comfort

475

Greek Wrap
Experience the flavors of Greece with juicy chicken or
tender veggies, crisp lettuce, cherry tomatoes, olives,
and creamy dressing, all wrapped in a warm tortilla

295/375

Caesar Wrap
Crisp lettuce, cherry tomatoes, parmesan, and your
choice of chicken or fresh vegetables, tossed in a
classic Caesar dressing and wrapped in a soft tortilla

315/395

Hot Basil Wrap 325

Schezwan Wrap

Sriracha Chicken 345

MUST TRY PICKS FOR YOU

325/395

Chipotle Mayo
Mayonnaise 
Schezwan Sauce
Hot Basil Dip

50
50
50
50

ADD ONS

Chic ‘n’ Parm
Juicy chicken patty paired with parmesan goodness,
crisp lettuce, caramelised onions, gherkins, and
cheese, served in a pillowy-soft bun

515

CAN’T MISS CREATION

Cold Hot

- Serving



A flaky, buttery croissant filled with spiced paneer
and fresh greens for a fusion of comfort and kick

Golden croissant stuffed with smoky Korean grilled
chicken and spicy mayo—flaky, fiery, and full of flavor

- Heat Level
Medium Extra

CRUST AND BREAD BITES 
SANDWICHES

*Images are for representation purpose only. 
Government taxes as applicable.

Please inform your server if you have any
food allergies & dietry requirements.

Mushroom & Cheese Harmony
Sourdough bread filled with sautéed mushrooms,
peppers, and gooey cheese- comforting, hearty, and
irresistibly melty

465

Chicken Pesto Delight
Grilled chicken with basil pesto, chipotle, and pepper
jam, all tucked in soft panini bread for the perfect kick

475

Chicken Banh Mi
Marinated chicken with crisp veggies, fresh herbs, and
a touch of spice, served in soft garlic bread for a
vibrant, street-style experience

545

SIGNATURE CROISSANTS
Devilled Paneer Croissant 520

Korean Croissant 540

Bocconcini Caprese
A refreshing mix of avocado, bocconcini, tomato, and
pesto, layered in soft bread for a rustic Italian bite

475

Croque Madame
A classic sandwich layered with chicken ham, melted
cheese, creamy béchamel, and sunny side up egg

315

Grilled Chicken Goodness
Sourdough stacked with grilled chicken, fried egg,
lettuce, tomato, and cucumber for perfect balance

495

MUST TRY PICKS FOR YOU

PIZZAS
Mexicana
A medley of onion, capsicum, mushroom,
jalapeño, and red paprika for a zesty kick

445

Burrata Margherita
Perfect combination of fresh basil, and creamy
burrata cheese for a burst of flavours

475

Paneer Pesto Perfection
A fusion delight with coriander pesto, paneer, and
vibrant veggies on a crispy thin crust

465

Rustic Chicken Mushroom
Juicy chicken, earthy mushrooms, and garlic oil
come together for a flavor-packed delight

495

Pepito
Indulge in the flavours of fresh basil, pesto,
bocconcini, olives, and sun dried tomatoes 

495

Red Rocket
Savour the richness of pesto chicken, sun-dried
tomatoes, black olives, and mozzarella 

545

MUST TRY PICKS FOR YOU

ADD ONS
Vegetables
Cheese

40
50

Cottage Cheese
Chicken

70
100



Velvety mix of tangy tomato and creamy Alfredo
sauce, bringing the best of both worlds

- Heat Level
Medium Extra

HEARTY MAINS
PASTAS

*Images are for representation purpose only. 
Government taxes as applicable.

Please inform your server if you have any
food allergies & dietry requirements.

Spaghetti Aglio e Olio
Classic Italian dish with garlic-infused olive oil,
chili flakes, and fresh parsley

455/495

Hot & Spicy Penne Arrabbiata

Pink Velvet Pasta

Spicy and bold, featuring penne tossed in a fiery
In-house Arrabbiata sauce

475/515

Creamy, cheesy perfection with penne pasta
coated in a rich Homemade Parmesan sauce

Creamy Penne Parmesan

475/515

475/515

Spaghetti dish with hearty homemade sauce
and veg pops/chicken balls

Grandmas Spaghetti

CAN’T MISS CREATION

515/545

STEAKS

Cottage Cheese Steak
A perfectly grilled cottage cheese steak, served with
velvety garlic mashed potatoes, sautéed seasonal
veggies, and drizzled with a rich, aromatic pepper sauce
for a bold and flavorful bite

575

Grilled Chicken Steak
Tender, juicy grilled chicken steak, paired with smooth
mashed potatoes, fresh veggies, and smothered in a
luscious, creamy mushroom sauce that’s packed
flavours

625

Grilled Peri Peri Chicken
Juicy grilled chicken with bold peri peri flavors,
served with garlic mash, veggies, and In-house
Peri Peri sauce

515CAN’T MISS CREATION

(All our steaks are served with assortment of bread)

RICE BOWLS

Asian Garden Bowl
Fluffy couscous tossed with Schezwan sauce,
garlic, baby corn, roasted vegetables, bok choy,
with choice of paneer or chicken — a spicy,
wholesome bowl of flavor

525/565

Savoury Pepper Bowl
Jasmine rice with roasted vegetables, garlic,
butter, and a creamy pepper sauce, served with
your choice of paneer or chicken for a hearty,
aromatic bowl

545/585

Herb & Rice Bowl
Fragrant jasmine rice with roasted vegetables and
a fresh basil sauce, finished with garlic and your
choice of paneer, tofu, or chicken — a fragrant,
flavor-packed bowl

525/565

Rice
Grilled Chicen
Saute Vegetables
Assorted Breads

100
100
160
170

CHOOSE YOUR SIDES


