BREAKFAST UNTIL 12

breakfast is served until 12pm weekdays and 3pm weekends/ PH

The Big Breakfast

Two Eggs on sourdough toast, English pork sausages, bacon,
sauteed mixed mushrooms, roasted vine tomatoes, baby
spinach, baked beans, hash brown

Miso Baked Beans on Toast (VE)
Beans, aka miso, chilli, garlic, sourdough
Add: scrambled or poached eggs

Gluten Free Banana Oat Pancakes (GF) (V)
The Whole kitchen GF Whole Oats, fresh berries, banana,

topped with maple syrup. Choice of Greek or coconut yoghurt

Cinnamon Brioche French Toast (V)
Housemade Brioche, berry compote, mascarpone, maple
syrup, cinnamon

House-made Organic Granola (V)

Organic oat flakes, cashew nuts, sunflower seeds, cacao nibs,
chia seeds, raisins, virgin coconut oil, coconut sugar, with

fresh fruit & choice of Greek or coconut yoghurt

Smashed Avo on Woodlands sourdough (V)

Woodlands sourdough, house dukkah, New Zealand onion,
cilantro, lemon, feta, avocado

Add: scrambled or poached eggs

Bacon & Egg Wrap
Bacon, scrambled eggs, caramalised onions, grana padano
cheese in a tortilla wrap with a hashbrown

Huevos Rancheros
Baked eggs, cheddar, jalapeno, bell pepper, tomato relish,
NZ onions served with tortilla

Eggs Florentine or Eggs Benedict

Norwegian smoked salmon or smoked ham,
poached egg, baby spinach & hollandaise sauce on a
freshly baked english muffin

Truffle Mushroom Omelette (V)

Field mushrooms, sheep's feta, baby spinach, black
truffle oil, grana padano

Make it egg white

Sweet Potato with Smashed Avocado (GF)
Kumara gold sweet potato, avocado, New Zealand onion,
cilantro, feta, chilli, lime, poached eggs

Eggs on toast with bacon or avocado

Farmhouse Breakfast
King island triple cream brie, Swiss Gruyere, honey baked
ham, fig jam, Greek yogurt, fresh fruits, dates, walnut bread
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From the Bakery

Breakfast Bread Basket

Croissant (plain, almond, chocolate) (V)

Buttermilk Scone with triple berry jam & butter

The Whole Kitchen GF Bread x 2 slices (contains sesame)

Extras

Norwegian Smoked Salmon (GF)ISmoked Bacon (DF,GF) |
English Pork Sausage (DF)

Baby spinachlAvocadolOven Roasted Vine Tomatoes!
Baked Beans 1 Hash BrownsIMushrooms (V,GF)
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CHEESE AND MORE

(From the cheese room)

Dips & Crackers, hummus, red pepper, tzatziki, olives
Brie with truffle honey and crispbread
Duck Rillette with cornichons & baguette

Vegan Platter

Vegan cheese, hummus, muhammara, artichokes, mixed
nuts, chili olives, sicilian green olives, seeded crackers,
crudites

Cheese Mongers Selection Board
A selection of 3 cheese & a charcuterie, fresh fruits, mixed
olives, apple chutney

French Platter

Brie de Meaux, Comte arnaud, fourme d'ambert, duck
rillete, rosette salami, green olives, apple chutney, fresh,
dried fruits

Spanish Platter

Manchego, chorizop iberico, jamon serrano, smoked
ham, balsamic onion, cornichons, quince paste, apple
chutney, mixed olives

SHARINGPLATES FROM 12NOON

Tofu & Mushroom Gyoza (VE)

Prawn & Chive Gyoza

Smashed Avo on Woodlands sourdough (V)
Vegetable Samosa with pea & potato filling (V)
Streetstyle Dahi Papdi Chaat (V)

Truffle & Parmesan fries with Truffle mayo (V)
Sweet potato fries with Sriracha mayo (V)

Skin on fries (V)

Wagyu Beef Nachos & GF tortilla chips

Veg Nachos (V): Kidney beans chilly & GF tortilla chips
Huevos Rancheros: Baked eggs with tortilla

BOWLS, SOUPS & SALADS

Weekly Seasonal Soup with toasted garlic bread

Ayurvedic Khichdi Wellness Bowl (GF) (V)
Mixed lentils & rice, butternut squash, carrots, turmeric,
cilantro, cumin, date, chilli garlic tadka

Super Green Salad (V) (GF)
Kale, spinach, endive, seasonal fruit, candied walnuts,
chia, flaxseeds, sundried tomato-orange dressing

Cobb Salad

Grilled chicken breast, bacon, soft boiled egg, cherry
tomatoes, romaine lettuce, endive, crisp bread, lime, chilli
dressing, avocado

Mushroom, Edamame and Soba Salad (VE)
Mushroom, edamame, soba noodles, miso-chilli tamari
dressing, peanut, sesame
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MAINS

Cajun Cauliflower Steak (V) (GF)
Grilled cauliflower, spiced coconut sauce, turmeric oil,
quinoa

Eggplant Coconut Curry (VE) (GF)
Grilled australian eggplant, kenya beans, peanuts, coconut
milk served with saffron rice (*no shrimp paste)

Mediterranean Mezze (V)

House-made Falafel, fattoush, batata harra, cauliflower
salad, hummus, muhammara, borani-e-bademjan,
pita, manakeesh

Truffle Mushroom Risotto (V) (GF)
Sauteed mixed mushrooms, black truffle oil, grana padano
Add: grilled chicken

Zucchini Mushroom Aglio E Olio (V)
Angel hair pasta, mushroom, zucchini, chilly, garlic

Spicy Seafood Aglio e Olio
Spaghetti, clams, squid, prawn, chili, olive oil, garlic

Crab Angel Hair Pasta
Ocean caught blue swimmer crab, baby spinach, chilli,
garlic, grated grana padano cheese, white wine

Beef Cheek Pappardelle
Angus beef cheek, grana padano, baby spinach, honey
cherry tomatoes

Chicken Schnitzel
Panko crumbed chicken breast, black & white sesame
seeds, garlic mash, zucchini, mustard, dill sauce

Atlantic Salmon
Babaganoush, mix green with feta, honey cherry tomatoes,

baby red radish

Crispy Beer Batter Fish & Chips
Barramundi in a beer batter served homemade tartar sauce

BBQ Pork ribs
Spare ribs with hoisin glaze, served with potato mash,
buttered corn

Asian Spiced Roast Chicken (GF)
Chicken, five spice, chilli-lemongrass beurre blanc, roast
vegetables

Black Angus Ribeye Steak (200g)
NZ grain fed black angus ribeye, roasted vegetables, sauce
chausser, mashed potato

THE DEMPSEY

PROJECT

If you have any food allergies, please let your server know

*Prices excluding 7% GST and service charge
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WRAPS, SANDWICHES & BURGERS

Falafel Wrap (V)

House-made Falafel, hummus, tahini, tomatoes, iceburg,
red onions, jalapeno, pickled veggie, in a warm soft
tortilla, skin on fries

Lamb Kebab Roll
Spiced lamb, egg, cilantro, onions, roti, green chutney,
skin on fries

Chilly Cheese Toast (V)

Sourdough toast, cheese of the day, red holland pepper,
green chilli, coriander

Add: scrambled or poached eggs

Mexican Pulled Pork Sandwich
Pulled pork, chunky avo, tomato salsa, jalapeno,
sour cream, hot sauce, brioche, fries

TDP Club Sandwich

Smoked paprika pulled chicken, egg, bacon, avocado, ham,
aioli, smoky cheddar cheese, cucumber, tomato & garden
leaves in a brioche bun, skin on fries, coleslaw

TDP Wagyu Burger

Bacon, smoky cheddar cheese, truffle mayo, bois boudran
sauce, pickles, yellow mustard, balsamic onion, mesclun,
housemade brioche bun

Dirty Chicken Burger

Honey glazed chicken, smoky cheddar cheese, yakitori,
sriracha, house-made brioche bun, iceberg lettuce,
tomatoes, house slaw

SOMETHING SWEET

(Check the counter for daily treats!)

Affogato (VE option Available)
TDP Espresso blend, vanilla ice cream

Sticky Date Pudding
Warm date pudding, salted caramel sauce, vanilla ice cream

Chocolate Fudge Brownie (Gluten Free)
Vanilla bean ice cream

Death by Chocolate
Brownie, chocolate mousse, chocolate ganache, meringue

Coconut Panna Cotta
Mango coulis

Apple Crumble

Vanilla bean ice cream

Gourmet Ice Cream
Vegan Dark Chocolate | Coffee | Mango Sorbet |
Blueberry Cheesecake

Gourmet Ice Cream Sandwiches

Milk & cookies I Strawberries & cream I Chocolate
hazlenut

Vegan Island coconut (dairy-free and gluten-free)

V: Vegetarian ~ GF: Gluten Free VE : Vegan
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DF: Dairy Free



COFFEE

Seasonal beans by CATA COFFEE

Espresso Coffee

Long Black

Cappuccino| Cafe latte | Flat white
Piccolo

Mocha

Babyccino

Single Origin Pour-Over 10
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Cold Brew

Iced Long Black
Ice Latte

Iced Mocha

EXTRAS

Extra shotIDecaf 2
(all coffees are double shot except piccolo)
Milk Alternatives (Oat / Almond / Soy)
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Our seasonal coftees are also available for retail. Ask for details

LOOSE LEAF TEAS AND INFUSIONS.

Our handpicked teas are custom blended in
India. The single-origin whole leafteas range
from classic blacks, greens to whole leaffloral
Teas & herbal infusions.

Black 3
English Breakfast! Earl Grey [French Earl Grey
First Flush [Masala Chai

Green 8
Classic Green Tea

Second Flush 8
Digestive tea 9

Green Tea, Indian Rose Petal and Mint Leaves

Immunity Tea 9
Green Tea, Ashwagandha, Turmeric, Ginger,
Black Pepper and Himalayan Tulsi

Decaf 9
Find your passion

Hibiscus, Wild apple, Rose petals, Clove,

Cinnamon, Rose-hip, Citrus Peel

Chamomile 8

Darjeeling 10
First Flush 'Singbulli Tea Estate’ Moonlight
Margret's Hope Tea Estate

The Dempsey Project
thedempseyproject

THE DEMPSEY

PROJECT

@ 9 Derapsey Rd,
& Singapore 247697

@ www.thedempseyproject.com

WARM DRINKS

HOT CHOCOLATE

with velvety marshmallows

CHAILATTE

Slow brewed tea and spices with milk & honey

CHILLED DRINKS

NON-ALCOHOLIC BOTANICAL APERTIF
Melati Spritz

NATURAL CORDIALS
Raspberry | Apple & Lime | Orange and Mango 1 Lemon

Served iced with still or sparkling water

COLD PRESSED IUICES.
Orange | Carrot | Green Apple | Celery | Watermelon

Lemon Ginger Zinger: ginger, lemon , apple & carrot
ABC: green apple, beetroot & carrot

Sunrise: carrot, orange & beetroot

Green Lemonade: apple, celery, lemon & cucumber
Un-beet-able: beetroot, carrot, green apple & ginger

Turmeric Tonic: turmeric, carrots, ginger & orange

SMOOQOTHIES.
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Avocado Matcha: avocado, matcha, almond milk & banana

Green Goddess: baby spinach, celery, cucumber, orange &

banana

Acai Berry: acai, coconut water, banana & chia seeds

Strawberry & Banana: strawberry puree, banana, yogurt, milk

& honey

WILD BOOCHA KOMBUCHA
Strawberry Mint| Yuzu & Lavender |

Lemongrass, Ginger & Turmeric

MILKSHAKES
Strawaberry | Chocolate | Vanilla | Salted Caramel | Oreo

HOMEMADE ICEDTEAS.

Orange EarlGrey | Lemon & Lemongrass

SPARKLING ORGANIC SODAS
Mole Cola | Mole Sugar Free Cola

WATER
Voss - Artesian Water - Still /Sparkling (SIL)

MIXER
Fever Tree Indian TonicISoda Water
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CHAMPAGNE
Billecart Salmon Brut Reserve NV 125
France Champagne
Louis Roederer Brut Premier NV 130
France Champagne
Veuve Clicquot Brut NV 140
France Champagne
Dom Perignon 340
France Champagne
SPARKLING Glass | Bottle
Zonin Special Cuvee, Prosecco Italy 15| 65
ROSE Glass | Bottle
Les Sardines Rose 2019 (Cinsault, 15| 65
Grenache) France Pays d’OC
Domaines Ott, By Ott Rose 2019 83
(Grenache, Cinsault) France
Provence
SIGNATURE COCKTAILS
Aperol Spritz 16
Campari Soda 16
Campari Orange 16
Cold Brew Martini 18
Earl's Old Fashioned 18
Twisted Negroni 18
Bloody Mary 18
BEERS & ARTISIINAL CRAFT CIDER
Peroni Nastro Azzuro Lager Beer 11
Asahi Super Dry Beer 2
Zefter Apple Crumble Cider, New Zealand 16
WHISKY
Chivas Regal 18 YO 21
Lagavulin 16 YO 23
Macallan12 YO Singleton 21
Dufftown 12 YO 15
GIN
Monkey 47 19
Rojak Gin 19
Hendricks 17
Tanquery London dry 15
VODKA
Grey Goose 17
Belvedere 17
Kettle One 15
TEQUILA & RUM
Don Julio Blanco Tequila 17
Ron Zacapa Centanario 23 Rum 19
Bacardi Superior White Rum 15

WHITE WINE (Glass | Bottle)

(Lafite) Los Vascos Sauvignon Blanc 2019
(Sauvignon Blanc) Chile Colchagua

YalumbaY Series Chardonnay 2019 (Chardonnay)
Australia, South Australia Region

The Winery of Good Hope Bush Vine Chenin Blanc
2019 South Africa, Stellenbosch

E.Guigal Cotes du Rhone Blanc 2018
(Rhone White Blend) France Rhone

La Tunella Pinot Grigio 2019 (Pinot Grigio)
Italy Friuli

Denis Race Chablis 2019 (Chardonnay)
France Chablis

Fritz Haag Riesling 2019 (Riesling)
Germany Mosel

Michele Chiarlo Rovereto Gavidi Gavi DOCG 2019
(Cortese) Italy Piedmont

Domaine Vacheron Sancerre Blanc 2019
(Sauvignon Blanc) France Loire

SWEET WINE

Pio Cesare Moscato d'Asti DOCG 2019
Italy Piedmont

RED WINE (Glass | Bottle)

Grant Burge Benchmark (Shiraz)
Australia Barossa Valley

E.Guigal Cotes du Rhone Rouge 2016 (GSM blend)

France Rhone

Bliss Family Vineyards Estate Bottled Merlot 2017
(Merlot) USA Mendocino

Gran Mascota (Malbec) 2017
Argentina Mendoza

Mud House (Pinot Noir) 2018
New Zealand Central Otago

Concha Y Toro, Etiqueta Negra
(Cabernet Sauvignon) 2018 Chile Maipo Valley

Finca Antigua Crianza Tempranillo 2017
(Tempranillo) Spain La Mancha

Giacomo Montresor Amarone Della Valpolicella
2016 (Amarone blend) Italy Veneto

Nittardi Casanuova Di Nittardi "Vigna Doghessa"
DOCG 2016 (Sangiovese) Italy Tuscany

Cordelia Brunello di Montalcino DOCG 2016
(Sangiovese) Italy Tuscany

(Petrus) Othello 2016 (Bordeaux Blend)
USA Napa

Pio Cesare Barolo DOCG 2016 (Nebbiolo)
Italy Piedmont

Chateau Latour A Pomerol 2006 (Bordeaux Blend)

France Bordeaux

Marchesi Antinori Tignanello Toscano IGT 2017
(Sangiovese Blend) Italy Tuscany
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