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* If you have any food allergies, please let us know when placing your order.
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* Please allow us about 20 minutes to prepare your meal, as each dish is freshly crafted with care to

provide you with the finest quality.

* Our artisan sourdough is made from a 10-year-old European starter and premium unbleached flour which
contains no sugar, butter, eggs, gums, or preservatives — just pure flavor from traditional fermentation.

* We grow the freshest edible flowers, lettuce, and microgreens, using our all-in-one cultivation system built
on our commercial farm technologies and designs. Please visit www.fullnature.com for more information.

* Kindly note that we DO NOT add a 10% service charge.
% Chef’s Special

ARTISAN SOURDOUGH

Egg & Parma Sourdough
10-Month Prosciutto | Truffle Sauce | via Japan’s Ran-Ou Eggs

Egg & Truffle Sourdough
Mushroom | Japan’s Ran-Ou Eggs | Truffle Sauce

% ACE Sourdough

Avocado Puree | Slow-Cooked Chicken Breast |
via Japan’s Ran-Ou Eggs

Nature’s Berry Sourdough (15 mins)
Seasonal Berries | Dragon Fruit | Housemade Granola |
Walnuts | Yogurt | Blueberry Sauce | Honey

10

90

125

130

SOURDOUGH BAGEL

(with Hydroponics Mixed Green Salad)

Chicken Pumpkin Bagel
Slow-Cooked Chicken Breast | Pumpkin Puree

% Chicken Avo Bagel

Slow-Cooked Chicken Breast | Avocado puree

Ocean Lox Bagel
Smoked Salmon | Salmon Roe | Avocado puree

Ocean Jewel Bagel
Smoked Salmon | Housemade Oyster Cream Cheese |
Salmon Roe

120

130

140

145

FN VIBRANT GREENS

All greens are sourced exclusively from Full Nature Farms

Burrata Parma Salad 140
Burrata | 10-Month Prosciutto | Cherry Tomato | Balsamic
Vinegar | Sourdough

Chicken & Avo Salad 95
Slow-Cooked Chicken Breast | Avocado | Cherry Tomatoes |
Walnuts | Lemon Honey Oilf

Ocean Duo Salad 135

Smoked Salmon | Black Tiger Shrimp | Avocado | Cherry
Tomatoes | Cucumber | Yuzu Jelly | Yuzu Oil

ALL-DAY BREAKFAST (20 mins)

FN Vitality (Plant-Based Breakfast)

Japanese Sweet Potato | Zucchini | Eggplant | Japan’s
Ran-Ou Eggs | Yogurt | Avocado Puree | Pumpkin Puree |
Hydroponics Mixed Greens | Yuzu Oil or Olive Oif |
Sourdough

Sunrise All Day

Smoked Salmon | Japan’s Ran-Ou Eggs | Bacon | Sausage |
Mushroom | Tomato | Hash Brown | Avocado Puree |
Hydroponics Mixed Greens | Yuzu Oil or Olive Oif |
Sourdough

Bubbles & Berries Bowl

Seasonal Berries | Dragon Fruit | Housemade Blueberry
Sauce | Housemade Granola | Walnuts | Yogurt

170

160

100

HAND CRAFTED PASTA (20 mins)

Amber Jewel Linguine 185
Sashimi Scallops | Salmon Roe | Uni Sauce

% FN Carbonara Mafaldine 150

Pancetta | Guanciale | 15-Month Aged Grana Padano |
Japan’s Ran-Ou Egg

Ragu Bolognese Casarecce 150
Pancetta | Dual Meat Ragu | Grana Padano Cheese | Pine Nuts
Morel & Truffle Linguine 140

Morels | Grana Padano Cheese | Organic Mushroom Sauce |
Truffle Sauce

Basil Burrata Fettuccine 170

Burrata | Grana Padano Cheese | Pine nuts | Organic Basil
Pesto Sauce

LIGHT BITES (Fried with Olive Oil)

Sichuan Pepper Fries 65
Sweet Potato Fries 70
Boss’s Golden Wings (0Organic) (8 PCS) 80
Add Ons +

Classic Artisan Sourdough 65
(Pumpkin Puree)

Japan’s Ran-Ou Egg 20
1/2 Avocado 35
Hash Brown (2 pcs) 40
Slow-Cooked Chicken Breast (100g) 45

Hydroponics Mixed Greens (Small Bowl) 35





