
K I L L I N E Y

BRUNCH MENU_______________

S O U P / S H A R I N G  ------------
Sourdough Basket with Bordier butter 4

Spicy Prawn Soup     spicy tomato  12
broth, fresh prawns, warm baguette

Truffle Fries truffle oil, grated parmesan 12

Poutine chef’s entrecôte sauce, minced 13 
beef, shredded mozzarella cheese

Brussels Sprouts sesame seeds, sea salt 10

Zesty Hummus Dip chickpeas, tahini,  12
lemon zest, bread basket

Taramasalata Dip whipped smoked cod  13
roe, chives, bread basket

Grazing Platter For 2 pork rillette, foie  28
gras, terrine, mini saucisson; gorgonzola, 
port salut, brie; orange marmalade, crudites, 
olives, semi dried tomatoes and bread 

Petite Salad  6

Pork Rillette  10

Duck & Foie Gras Pate 50gm  12

S A L A D S  --------------------------------
The Detox Salad mixed mesclun,  17
avocado, red quinoa, red capsicum, 
cranberries, carrots, cherry tomatoes, 
toasted pumpkin seeds, citrus vinaigrette

Nassim Hill Caesar romaine lettuce,  15
avocado, croutons, quail eggs, crispy 
bacon, parmesan

Thai Beef Salad roast striploin, cilantro,  19
vermicelli, cabbage, carrots, long beans, 
lettuce, beansprouts, tomatoes, roasted 
peanuts, lemongrass vinaigrette, chilli padi

Additional Toppings
cheese/avocado/salad 3
sausage/bacon/ham/salmon/chicken 6
100gm ribeye steak 8

E G G S  &  M A I N S 
Your Favourite Breakfast   19
choice of sunny side up or scrambled 
eggs; choice of beerbeiser sausage, 
bacon or honey baked ham; bread basket

Eggs Benedict poached eggs, honey 19
baked ham, hollandaise, soft roll

Spicy Huevos Benedict poached eggs,  20
jalapeños guacamole, spanish chorizo, 
hollandaise sauce, baguette

Salmon Omelette smoked salmon, 19
cream cheese, bread basket

Egg White Souffle Omelette sautéed 20 
spinach, bread basket

Steak and Eggs grilled ribeye, 24 
sunny-side up eggs, homemade 
entrecôte sauce, bread basket 

Skillet Eggs ‘   shakshouka’ - two sunny- 21
side up eggs in a red pepper harissa 
ragout, spanish chorizo sausages, baguette

Cheddar Cheese Bacon Waffles with  20
strip bacon, chive sour cream

Buttermilk Pancake Stack caramelized 19 
banana, berries, whipped cream, 
pumpkin seeds, pistachios

Brioche French Toast almond brioche, 18 
toasted almonds, whipped cream, 
berries, maple syrup

Impossible Burger Impossible patty, 25
sliced cheddar, sriracha aioli, grilled 
balsamic onions, lettuce, tomatoes, 
sesame bun, fries (choice of spicy/non-spicy)

Nassim Hill Classic Burger beef patty,  25
homemade sauce, balsamic onions, 
lettuce, tomatoes, sesame bun, fries 

All prices are subject to 7% GST and 10% service charge



K I L L I N E Y

BRUNCH MENU_______________

P A S T A S / P I Z Z A  ---------------------------------------------------------------------------
Chilli Crab Pasta     jumbo lump crab meat, spicy and tangy chili crab sauce, spaghetti 17 / 25

Penne Chicken Rosa grilled chicken, mushrooms, creamy tomato sauce 16 / 21

Prawn Aglio e Olio     chili padi, fresh basil, cherry tomatoes, penne or spaghetti   17 / 24

Potato Gnocchi creamed spinach sauce, mushrooms, chives, brussel sprouts 18

Personal Truffle Pizza truffle paste, quail eggs, chives 14 

 

S A N D W I C H E S  -------------------------------------------------------------------------------
Hot Reuben corned beef, melted emmental, sauerkraut, onions, russian dressing, sourdough 19

Truffle Portobello Panini portobello mushrooms, truffle paste, mozzarella, truffle oil 18

Chicken Pesto Panini grilled cajun chicken, tomato, spinach, jalapeño cream cheese 18

Cheese Crust Grilled Steak Sandwich sliced ribeye, caramelized onions, gherkin dijon aioli,  25
sourdough

Ham & Cheese Sourdough honey baked ham, emmental, lettuce, tomato 16

---------------------------

D E S S E R T S  ----------------------------------------------------------------------------------------
Banana Chocolate Waffles fresh bananas, whipped cream, toasted almonds drizzled with  19
chocolate sauce and a scoop of vanilla ice cream

Kaya Fluff Cake 3 layers of vanilla chiffon cake with our signature kaya between, 9
cream cheese frosting with toasted coconut flakes and pumpkin seeds 

Apple Crostata creamy apples baked with almond frangipane in a flaky rye pastry 9
served warm with vanilla ice cream

Chocolate Brownie with ice cream 7

Brioche Donut kaya or chocolate  3.55

All prices are subject to 7% GST and 10% service charge



K I L L I N E Y

BEVERAGE MENU_________________

C O F F E E  --------------------------------
Liberty Coffee Carbon Blend: a full bodied 
coffee with a dark cocao base note

Espresso 5
Americano 5
Macchiato 5
Flat White 6
Cappuccino 6
Latte 6
Piccolo 6
Cafe Mocha 7 
Hot Chocolate 6 

Iced option +1
Extra Shot +2
Substitute for Oat Milk  +1

T E A  -------------------------------------------
Gryphon Tea  6
British Breakfast  /  Earl Grey Lavender  /  
Lemon Ginger Mint 

Homemade Iced Tea 6

J U I C E / K O M B U C H A  ----
Regular Juice  5
Cranberry  /  Orange  /  Pineapple  /  Lime  / 
Apple  /  Grapefruit  /  Tomato  /  Mango

Cold-Pressed Juice  7
Feel The Beet - beetroot, apple, carrot
Perky Gingy - orange, carrot, ginger, tumeric
Get Acai’ted - organic acai, lime, honey, apple

Remedy Kombucha 7
Raspberry Lemonade / Ginger Lemon

W A T E R  -----------------------------------
Acqua Panna Still 500mL/1L 3/5

San Pellegrino 500mL/1L 3/5

D R A U G H T  B E E R  -----------
Brooklyn Lager 10
Brooklyn Defender IPA 10
Kronenbourg 1664 Lager 10
Kronenbourg 1664 Blanc 10
Carlsberg 10
Connor’s Stout  10
Asahi Super Dry 10
Asahi Super Dry Black 10
Guinness 11

H O U S E  W I N E  -------------------
T’air D’oc Syrah 10 / 55
T’air D’oc Sauvignon Blanc 10 / 55
The Winery of Good Hope 10 / 55
Bush Vine Chenin Blanc
Yalumba Y Series Cab. Sauv. 10 / 55
Alamos Chardonnay 10 / 55
Alamos Cabernet Sauvignon 10 / 55

B U B B L Y  --------------------------------
Bisol Belstar Prosecco 12 / 58

H O U S E  S P I R I T S  ------------
The Glenlivet 12yrs     11
The Famous Grouse     11
Absolut Blue      11
BOLS Vodka      11
Beefeater Gin     11
Havana 3yrs      11
Martell V.S.O.P Red Barrels 11
Hennessy V.S.O.P     11
Olmeca Reposado     11

O T H E R S  --------------------------------
Soda 4
Coke  /  Coke light  /  Sprite /  Ginger ale  /  
Bitter lemon  /  Tonic  /  Soda Water

All prices are subject to 7% GST and 10% service charge



K I L L I N E Y

BEVERAGE MENU_________________

              C O C K T A I L S  ---------------------------------------------------------
Lesley Gracie Hendrick’s gin, elderflower, tonic 15

Bubbles & Dreams Hendrick’s gin, lemon, prosecco 15

M O J I T O S  -------------------------------------------------------------------------------------------
Refreshing Mango rum, lime, mango cubes, mint leaves 15

Mixed Berries dark rum, lime, brown sugar, mixed berries 15

W H I T E  W I N E  ---------------------------------------------------------------------------------
Nautilus Estate sauvignon blanc. marlborough, new zealand 75

Yalumba Samuel’s Collection chardonnay. eden valley, australia 90

Fritz Haag riesling. mosel, germany 77

Fernando Pighin Friuli Grave DOC pinot grigo. friuli, italy 75

Maison Joseph Drouhin Clos des Mouches Blanc 1er Cru chardonnay, burgundy, france 275

R E D  W I N E  ----------------------------------------------------------------------------------------
Vasse Felix Filius cabernet sauvignon. margaret river, australia 85

Henschke Henry’s Seven shiraz blend. eden valley, australia 128

Clos Henri Petit Clos pinot noir. marlborough, new zealand 78

Catena Zapata malbec. mendoza, argentina 85

Michele Chiarlo Cannubi Barolo DOCG nebbiolo, piedmont, italy 225

C H A M P A G N E  ----------------------------------------------------------------------------------
Perrier Jouët Grand Brut  153

Mumm Cordon Rouge  131

Pol Roger Brut Reserve 93

Dom Perignon 357

All prices are subject to 7% GST and 10% service charge


