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Arkadewa Breakfast Menu
Where mornings begin with heritage and elegance

Asian & Traditional Selections

Bubur Ayam
A comforting Indonesian rice porridge, topped with tender 

shredded chicken, crisp fried shallots, and savoury condiments 
— a timeless breakfast classic.

Soto Ayam
A golden, turmeric-infused chicken soup enriched with 
fragrant spices, served with vermicelli noodles and a soft-

boiled egg.

Khao Pad with Chicken Satay
Thai-style yellow curry fried rice, paired with juicy chicken 
satay and sweet-spiced pineapple curry confit — a tropical 

harmony of flavours.

Nasi Ayam Mentega
Steamed white rice with wok-tossed chicken glazed in a 

fragrant butter-soy sauce — simple yet indulgent.

Indonesian Fried Noodles
Stir-fried noodles with seasonal vegetables and aromatic spices, 

finished with a delicate touch of sweet soy.
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Continental Inspirations

Arkadewa Signature Breakfast
Your choice of eggs — omelette, fried, sunny-side up, soft or 

hard boiled, or scrambled — served with golden hash browns, 
premium chicken sausage, crispy beef bacon, grilled tomato, 
sautéed mushrooms, fresh vegetables, and rustic sourdough 

bread.

French Brioche Toast
Golden brioche French toast, topped with creamy avocado slices 

and a perfectly fried egg.

Eggs Benedict
Sourdough layered with sautéed spinach, cream cheese, and 

crispy beef bacon, crowned with poached eggs and silky 
homemade hollandaise.

Avocado Toast
Creamy mashed avocado and soft scrambled eggs on rustic 

sourdough, finished with slow-cooked tomato confit.

Honey Pancake Stack
Fluffy pancakes layered with cream cheese and seasonal fruits, 
served with ice cream, strawberries, and a drizzle of chocolate.

Butter Garlic Pasta
Al dente penne tossed in garlic butter, topped with crispy beef 

bacon and parmesan, with a side of rustic sourdough.
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