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w e e k d a y  o f f e r i n g

All prices are in Singapore Dollars and include Government Tax; a 10% service charge applies to orders consumed in store.

Our menu is not suitable for vegans but our kitchen will be happy to help by omitting non-vegan ingredients from certain menu items. Let our team know upon ordering.
   G   Gluten-free          V   Vegetarian

b r e a k f a s t
Served on weekdays until 4PM.

Our cakes and pastries are made in-house from scratch, as are our granola, jams 
and other spreads. We are proud to serve Browns Mill Organic co�ee, a seasonal 
triple-origin blend of medium roast beans roasted by the good people of Allpress 
Espresso. Our loose leaf teas are from Germany and produced under the Ethical 
Tea Partnership. Our hot chocolate is made with pure Valrhona cocoa paste and 

Belgian chocolate. Our lemonades, iced teas and smoothies are shaken in-house, 
made with real fruit and sweetened with raw honey or agave nectar.

Thank you for visiting.

PV GOES GREEN •  BRING YOUR OWN LUNCHBOX

We are stepping up the ownership we take of the impact we make on our environment.
As we move towards more sustainable practices, we’d like to o�er you 5% o� our deli,

breakfast and lunch items when you have it served in your own lunchbox.

GRANOL A BOWLS
Served with natural greek yoghurt

             SML / REG

House                 8 / 12
House blend granola, seasonal fruit, walnut crumble,
agave nectar

Chocolate                8 / 12
Chocolate blend granola, strawberries, banana, cacao nibs,
toasted coconut �akes, honey

Maple                 8 / 12
Maple blend granola, blueberries, apple, sun�ower seeds,
honey & sea salt almond butter, maple syrup

Fresh Fruit Bowl    8
Apples, kiwi, melon, grapes, pomegranate, strawberries,
bananas, chia seeds

   Add greek yoghurt    3

Grilled Toast *    6
CHOICE OF: Granary Sourdough / Rustic White /
Rustic Wholegrain

SERVED WITH YOUR CHOICE OF: Butter / Marmite /
Plain Vanilla Raspberry Rose Jam / Straits Preserves Calamansi 
Marmalade / Nutteree Honey & Sea Salt Almond Butter

“PBJ" *     7
Honey & sea salt almond butter with raspberry rose jam
on rustic white bread

Banana Nutella Toast *   9
Served on multigrain pullman

Smashed Avocado Toast *   14
Ripe avocado, cherry tomatoes, chives on rustic wholegrain 

   Add poached egg    2

Soft Boiled Eggs    7
Two soft boiled eggs with pan-fried buttered multigrain soldiers
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*      Available for Muuse lunchboxes



All prices are in Singapore Dollars and include Government Tax; a 10% service charge applies to orders consumed in store.

Our menu is not suitable for vegans but our kitchen will be happy to help by omitting non-vegan ingredients from certain menu items. Let our team know upon ordering.
   G   Gluten-free          V   Vegetarian

w e e k d a y  l u n c h
Served on weekdays from 11AM to 4PM.

SOUPS
Served with a side of grilled toast.

Gluten-free options will be served without toast.

Tomato Velouté    16
Tomatoes, eggs, cream

Cream of Cauli�ower & Chickpea  15
Cauli�ower �orets, chickpeas, onion, leeks, cream

Roasted Mushroom                      17
Shiitake, white button mushroom, shimeji mushroom, 
onions, thyme, tru
e oil
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Chicken Pesto Pasta *   22
Penne, sundried tomato pesto, basil pesto, chicken breast,
olives, pine nuts, crème fraîche, parmesan

Spicy Beef Ragu Pasta *   20
Spaghetti, slow cooked beef, pancetta, chilli, red wine

Tru�e Aglio Olio *    20
Linguine, shiitake, shimeiji, garlic, cherry tomatoes, 
bacon, kale, tru
e oil

Grilled Cheese Sandwich *   17
Red cheddar, gruyere and provolone on multigrain; served with
a side salad

   Add smoked ham & wholegrain mustard 

Roast Chicken & Black Hummus Sandwich 18
Grilled chicken breast, black hummus, roma tomato, pickled 
onions, kalamata olives, rocket, feta on rustic wholegrain; served 
with a side salad

Pulled Pork Sandwich   19
Braised red wine-marinated pork, barbeque sauce, provolone,
red onion and green cabbage slaw on a hoagie roll; served with
a side salad

Meatballs & Cheese Sandwich  23
Beef meatballs, mozzarella, basil and olives on a hoagie roll;
served with a side salad
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SIDES

Daily Side Salad *    8

Sautéed Mushrooms *   8
Shiitake, portobello and button mushrooms, butter, parsley

New Potatoes *        8
Sautéed with butter and chives
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Egg, Avocado & Cheese Toastie *  11
Egg aioli, avocado, cheddar on multigrain pullman;
served with new potatoes

Ham, Cheese & Tomato Toastie *   12
Smoked ham, roma tomatoes, cheddar on multigrain pullman;
served with new potatoes

Spaghetti Meatballs *   13
Beef meatballs, tomato sauce, parmesan cheese

Macaroni & Cheese  *   13
Elbow pasta, smoked ham, broccoli, cauli�ower, cheddar, 
parmesan cheese

Tomato Soup *    10
Tomatoes, eggs, cream; served with mini cheese toast
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f o r  l i t t l e  p e o p l e
Served daily from 11AM to 4PM.

V

Eggs     
CHOICE OF: 
Poached / Hard Boiled / Soft Boiled / Sunny Side Up 2

Slice of Toast    2
CHOICE OF: 
Rustic White / Rustic Wholegrain

Cheddar Cheese    4

Prosciutto    6

Salmon     6

Smoked Ham    5

Avocado     4

ADD-ONS

*      Available for Muuse lunchboxes


