[ ]
Available all day d r I f t Lunch and Dinner
11:00am-11:00pm 12:00pm-3:30pm & 7:00pm-11:00pm
café « bar
All DAY BREAKFAST SALADS
GRANOLA PARFAIT @ fi =& & 375 LENTIL & MILLET SALAD [ & 390
Homemade granola, yoghurt, Barley, ragi, polenta croutons, avocado, pomegranate,
seasonal fresh fruits & chia seeds dressed with honey vinaigrette
THE DRIFT OMELETTE @ (@ & 390 TENDER GOURD, BEETROOT & 525
Gruyere, chives, straw potatoes FENNEL SALAD @
add- ham / mushroom -% 90 Orange, feta, arugula, citrus vinaigrette
SOUFFLE PANCAKE @ &f1@ 390  CUCUMBER & CHICKEN SALAD [ ‘& - @ & & 550
Brown butter-maple glaze, butterscotch crunch Spicy chilli-peanut dressing, scallions & sesame
SOURDOUGH FRENCH TOAST @ ¢0 @ 325
Overnight soaked sourdough, briléed, vanilla chantilly
APPETIZERS
BLUE & GOATS CHEESE MILLE FEUILLE @ ) v 475
BURGERS 5erveED wiTH FRENCH FRIES & HOUSE SALAD Slow cooked tomatoes, kalamata olives,
green apple, hazelnuts
BBQ PULLED JACKFRUIT BURGER &1 0 4 475 CROISSANT AVOCADO TARTINE & & fi - 575
Bell pepper relish, cheddar & mustard mayo, Thecha guacamole, tomato tartare, burrata,
milk bun baby arugula & parmesan
FRIED CHICKEN BURG!ER 4] ﬁ@ 490 TARTE FLAMBEE ® ¢0 & 390
House hot honey glaze, pickles, milk bun Thin crust flatbread, fromage blanc, leeks,
LAMB BURGER & 0@ & 590 caramelized onion, zucchini
Miso mayo, cheddar, jalapefio relish, L PRI A LE OIS
AN S SMOKED CHILLI PRAWNS [ § ) ‘& 690
BBQ PULLED PORK BURGER @ &)@ & 590  Greenapple salsa, sourdough
Homemade BBQ, bell pepper-jalapefio relish,
cheddar, milk bun
add- fried egg - ¥ 50 ENTREE & PASTAS
JERK SPICE ROASTED BROCCOLI [¢] = & 550
Miso-coconut cream, almonds
SANDWICHES servep witH FRENCH FRIES & HOUSE SALAD
CHICKEN PITHIVIERE @ ¢ @ 650
CROQUE MONSIEUR [ ¥ fa 475 Chicken fricassee, puff pastry, chicken jus
Emmental béchamel, roasted tomato, zucchini, PAN SEARED SEABASS & &) >® 675
onion, parmesan Tomato-pepper coulis, garlic spinach, snow peas,
, lemon, caper & butter sauce
MARINATED PEPPERS & SWISS CHEESE [ & fi 475
Tomato chutney, aubergine, ciabatta PAPPARDELLE BOLOGNESE [ ¥} & 590
Soya mince bolognese, seared mushrooms, parmesan
THAI MEATBALL SANDWICH & ¢ ‘@ i () »® & 575
Thai flavoured chicken meatballs, pickles, SUNCHOKE & TRUFFLE AGNOLOTTI @ ¢ () @ 690
asian BBQ sauce, fresh herbs Butter emulsion, split peas,
slow-cooked tomatoes & sunchoke chips
DRIFT CUBANO & 1 & 590 s e
Pulled pork shoulder, spanish ham, PRAWNS T’_'\GLIATELLE DEwh© 690
gherkins, swiss cheese Kala.mata olives, cherry tomato, lemon, butter,
garlic sauce & parsley
HOTDOGS SstrvED wiTH TRUFFLE PARMESAN FRIES & HOUSE SALAD DESSERTS
CHILLI HOT DOG @ ¥ @ & 525 CREME CARAMEL @ ¢ (1@ = 350
Lamb chilli con carne, chicken frankfurter, onions, Cat tongue biscuit, pistachio crumble
american mustard & cheddar p .
SOUFFLE AU CHOCOLAT [ &)@ 490
HOUSE SLAW DOG [ ¥ 490 70% dark chocolate, vanilla ice cream
Pico de gallo, jalapeno jam, chicken frankfurter, crispy onions . i
BABA AU RHUM [ & i@ v @ &2 350

Rum-vanilla soaked savarin bread, vanilla chantilly

Please check our pastry counter for more offerings.

Government taxes as applicable. We do not levy any service charge.

FSSAI guidelines have mandated indicating the above parameters and recommend that an average active adult requires 2,000 kcal energy per day.
However, calorie needs may vary. Some food items may contain traces of nuts, dairy or gluten. Please inform us, if you have any allergies.
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