
Coconut & strawberry gateau

PAUL SAVOURY FEAST

Watermelon Carpaccio Salad

Breakfast  Burger

House-made br ioche ,  scrambled eggs ,  cr i spy

bacon,  gr i l l ed  sp inach,  avocado,  Swiss

cheese  and sp icy  mayo;  served wi th hash

cr ispy potatoes .  

Coconut  r ice  mi lk  pudding ,  s t rawberry  and

vani l l a  compote ,  whi te  chocolate  coat ing ,

s t rawberry  montee  and fresh s t rawberr ies .

SWEET FONDUE

VEGAN FEAST

Watermelon Carpaccio Salad

Breakfast  Croissant

Vegan cro issant ,  f resh arugula ,  gr i l l ed

portobel lo ,  candied walnuts ,  tofu crumbles ,

vegan sp icy  mayo;  served wi th hash cr i spy

potatoes .

Deconstructed Vegan Mil lefeui l le
Flaky f i lo  dough cr i sps ,  vegan vani l l a  and

orange pastry   cream,  haze lnut  pra l ine ,

roasted haze lnuts  and fresh orange

Paul  s ignature  house-made leva in  waff les  and

haze lnut  spread,  sautéed bananas ,  mixed

berr ies ,  mascarpone whipped cream;  served

with chocolate  fondue.

Subst i tute  to  PAUL Crêpe  +4.00

 

PAUL BRUNCH FESTIVAL

From Mother’s  Day- PAUL 3rd Anniversary

MAY 10 TO MAY 20 (8 am- 8pm)

All Day Brunch

$33$37

$26 ADD ONS

Double  Chocolate

Mini  Macarons (4)

Mini  Viennoiser ie  (3)

Deconstructed cookie  

Extra  f ru i t  mix

$12.00

$7.00

$7.00

$3.00

$6.00



he ba
A P E R O L  S P R I T Z  ( 2  O Z )  

Aperol ,  c lub soda ,  prosecco.

L I M O N C E L L O  S P R I T Z  ( 2  O Z )  

Limoncel lo ,  c lub soda ,  prosecco.

L Y C H E E  S P R I T Z  ( 2  O Z )  

Soho lychee l iquor ,  crème de cass is ,  l ychee

ju ice ,  c lub soda ,  prosecco.

P E A C H  S P R I T Z  ( 2  O Z )  

Apricot  l iquor ,  peach puree ,  c lub soda ,

prosecco.

B L U E  M I M O S A  ( 2  O Z )

Bombay g in ,  Blue curaçao,  lemon ju ice ,

sugar  syrup,  prosecco.

$ 1 4 . 0 0

$ 1 4 . 0 0

$ 1 4 . 0 0

$ 1 4 . 0 0

$ 1 4 . 0 0


