Blends & Smoothies

SUMMER COOLER 10

grapefruit, rosemary, ginger ale

AVOCADO MILKSHAKE 12

avocado, vanilla gelato, milk, honey

CHOCOLATE CHIP
CRUMBLE 12

molten chocolate, chocolate gelato, milk,
chocolate chip

MELON MINT 12

watermelon, lime, mint leaves

YUuzU MOCKTAIL 12

grenadine, yuzu puree, water, splash of soda

Fresh Juice

APPLE, ORANGE,
WATERMELON,
GRAPEFRUIT 8.8

Prices are subject to prevailing GST and service charge

Drinks Dessert

COKE . .

COKE ZERO 66 Life is short &
SPRITE unpredictable, eat

GINGER ALE
TONIC WATER
BITTER LEMON
GINGER BEER +31

SPARKING WATER,
STILL WATER

Colffee

ESPRESSO,
LONG BLACK,
RISTRETTO

CAPPUCCINO,
FLAT WHITE,
LATTE

MOCHA,

HOT CHOCOLATE,
ICED LATTE,

OAT MILK LATTE,

HONEY LEMON TEA

OAT MILK +%$1

AFFOGATO

7.8

6.8

7.8

the dessert first! , ,

VANILLA GELATO 58

CHOCOLATE GELATO 5.8

CAKE OF THE DAY 7.5
(check with our friendly staff)
HOMEMADE

TIRAMISU 12.8

SIZzZLING BROWNIE 15.8

# Vegetarian

Singapore

TALK OF THE TOWN

Saturday & Sunday

WEEKEND
—— ALL PLANNED OUT FORYOU — &

Brunch is a meal you will often have at a cafe or a

#01-72/73
THE OASIS

e( CHANGI CITY POINT
)

Tip of the Day

GET
SOME
COFFEE

restaurant with family and friends. The brunch menu
is only available on Saturday and Sunday. And the
BLVD breakfast is the best reason for you to jump
out of bed on a weekend morning.

info@blvdsingapore.com

o blvdchangi

BLVD @ Changi

AVAILABLE FOR
CORPORATE
EVENTS

THE BEST CAFE

INTHE EAST

DID YOU KNOW?
BLVD’s newest outlet is at Asia Square Tower 2 - Boulevard Cafe by Day
(Whatsapp +65 8186 1909) Bar by Night



Pizza

Salad & Sandwich

HAND STRETCHED REG. (12”)

#HMARGHERITA 22

tomato, mozzarella cheese, fresh basil leaves

#GENOVESE 24
pesto, basil, olives, pine nuts, red cherry
tomato, mozzarella cheese

#HQUATTRO FORMAIGGIO 26
gorgonzola, ricotta, mozzarella cheese,
parmesan cheese

#HAMEXICANOS 26
jalaperio, black olives, mix bell pepper, chili
flakes, and oregano

#HPORTOBELLA 28

white cream sauce base, portobello, white
button mushrooms, ricotta, gruyere, fresh dill

#H#TANDOORI PANEER 28
(INDIAN FLAVOR)

roasted paneer tikka mix bell pepper, onion &
jalaperio topped with yogurt mint sauce

PESTO CHICKEN 28
smoked chicken, pesto, green pepper, cherry
tomato, chili sauce

CHICKEN TIKKA 28
roasted chicken tikka, mix bell pepper, onion,
and jalapeno topped with yogurt mint sauce

PANCETTA BIANCO 28
fatty pancetta, freshly cut chili, spring onion,
oven-baked egg

PEPPERONI & SALAMI 30

pepperoni, salami, capers

PROsScCIUTTO DI PARMA 32
24-month aged parma ham, rocket salad,
pecorino, lemon zest, cherry tomato

#VEGETABLE SALAD 18

(RED BEANS)

kidney beans, rocket leaves, baby spinach,
cherry tomatoes, bell peppers, carrot, alfafa
sprouts & chili oil dressing

#BoOoMBAY GRILLED

SANDWICH 18
spicy mashed potatoes & chopped
vegetables filling, cheese, green chutney

& chips on side

BURRATA SALAD 22
juicy heirloom tomato, peaches, salty
prosciutto parma ham, creamy burrata
cheese, fresh basil & oregano drizzle of olive
oil, balsamic glaze

All Day Breakfast

#MEDITERRANEAN 14
TOAST

toasted bread topped with hummus,
chopped veggies, pomegranate, roasted
almonds, mixed herbs, sumac spice.

MUSHROOM TARTINE 18
free range folded eggs, fresh herbs, swiss
brown mushroom, ricotta cheese, chili oil,
freshly toasted bread

BELGIAN WAFFLES 18
Choice of base: charcoal / classic

berries compote, maple syrup, fresh berries,
vanilla gelato ice cream

KNAFEH FRENCH
TOAST 18

french toast with berries compote, maple
syrup, fresh berries, vanilla gelato ice cream

SPANISH OMELETTE 22
roasted potatoes, farm-fresh eggs, kale,
mix seeds, parmesan cheese, slice of

sourdough

SMOKED SALMON

TRUFFLE

24

scramble eggs, truffle oil, sautéed mush-
rooms, rocket salad, smoked sa/mon,

served with toasted bread

BANGERS & MASH 24
Mashed potatoes, onion gravy, mix
sausages, peas, fresh chives

BLvD BREAKFAST 30
(ANY COFFEE OR TEA)

eggs, bacon, sausages, mushrooms, wine
cherry tomatoes, multigrain toast, jam &

butter

Prices are subject to prevailing GST and service charge.

# Vegetarian

Bites To Share

Signature Burgers

#AVEGGIE BURGER 22
assorted boiled veggies with fox nuts patty,
lettuce, tomato, tandoori mayo

#EDAMAME

#MASALA PEANUTS
CLASSIC BURGER 24

angus beef, pickle, sriracha mayo, cheddar
cheese, lettuce, tomato in warm sesame bun

CHICKEN POPCORN

#NATURAL CUT FRIES

EXTRA BEEF PATTY +%$8

#LINGUINE #HONION RINGS

ARRABB|ATA 20 QLOTUS CH'PS

homemade tomato sauce, garlic, fresh basil,
parmesan cheese

#AIALAPENO POPPERS

#BFETTUCCINE CREAMY
PESTO 20 @MINI SIZE SAMOSA

simple homemade pesto sauce with penne
pasta, black olives, cherry tomato, topped
with fresh basil leaves, parmesan cheese

#TRUFFLE PARMESAN
FRIES

FETTUCCINE
CARBONARA 24

grilled bacon bits & mushroom white wine
cream sauce with a slow-cooked egg & green
peas

#AVEG SPRING ROLL

Main Course

STEAMED DUMPLINGS
WITH CHILI OIL

BUTTER CHICKEN 22 (VEG OR CHICKEN)
basmati pilaf rice & creamy butter chicken GARLIC PRAWNS
curry served with crackers & cucumber AGLIO E OLIO 26 CALAMARI
spaghetti pasta cooked in white wine,
BLVD FISH & CHIPS 24 prawns, parmesan cheese d NACHOS

ligthly fired tempura battered snapper fish
accompanied with lime, tartar sauce & fries

SATAY CHICKEN

# VEGETABLE SATELLITE
SIZZLER 24

seasoned mixed vegetables & paneer served
with herbed rice, fries and homemade brown
sauce

MALA CHICKEN

GRILLED CHICKEN
SIZZLER 24

seasoned grilled chicken and sautéed
veggies served with herbed rice, fries &
homemade garlic-pepper sauce

CONFIT SALMON BOWL 26
salmon served on roasted carrot puree

along with asparagus, chaat potato,

enoki mushrooms

STEAK & EGG 28
200gm of Australian ribeye side on garden
salad, mushroom, steak served with sunny
side egg

Prices are subject to prevailing GST and service charge
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