
 

 

 
Dear Guest, 

 
It is our duty to ensure that the health and safety of our staff 

and patrons are well looked after. While we continue to operate 
during this pandemic, we must oblige and observe the rules and  

regulations enforced by our Ministry.  
 

We politely remind you to keep your masks on at all times while 
in the café and restaurant and to only take them off when you’re  

eating and drinking. We love for you to enjoy your meal and  
experience with us at all times but it is with regret that should  
your party stay past our closing time, we will need to clear all  

alcoholic beverages by 10.30pm. 
 

As an added precaution, our Company has taken an extra step 
 to invest in air sterilization equipments patented with Cerafusion 

technology to ensure that our premises is well sanitized.  
 

Should you have any feedback with your meal and experience 
during this time, please do not hesitate to reach out to  

one of our managers.  
 

Welcome to SPRMRKT.  



 

 

 

Breakfast & Brunch are available from 8am to 4pm.  
All menu items available from 11am. 

Breakfast & Brunch 
 
SPRMRKT Breakfast Platter 
Choice of 2 eggs, mixed mushrooms, 2 pork 
sausages, bacon, confit tomato, fresh leaves, toast  
28 
 
Ham Eggs Benedict 
2 poached eggs, shaved gammon ham, English 
muffin, classic hollandaise 
18 
 
Crab Eggs Benedict  
2 poached eggs, lump crab, apple slaw, English 
muffin, classic hollandaise, ikura 
25 
 
Avocado Toast 
Warm toast, baby heirloom tomatoes, Tunisian date 
vinaigrette, 2 fried eggs 
19 
 
Buttermilk Pancakes 
3 fluffy pancakes, maple syrup, tomatoes, streaky 
bacon, chorizo, fried egg 
20 
 
Housemade Granola 
Honey yogurt, seasonal fruits, house made granola 
16 
 
Add On: 
 
+ Kurobuta pork sausage  5 
+ Chorizo sausage     4 
+ Gammon ham      4 
+ Streaky bacon   3 
+ 2 eggs any style   5 
+ Toasted brioche   3 
+ Toasted sourdough   3 
 
 

All prices exclude government tax and 10% service charge. 

Grain Bowls 
Aburi Salmon 
Organic Cambodian brown rice, torched salmon, 
poached egg, cherry tomato, avocado, ginger shoyu 
dressing 
24 
 
Tex-Mex Quinoa 
Quinoa, guacamole, feta, kidney beans,  
grilled chicken, pico de gallo, citrus dressing 
20 
 
Miso Eggplant & Ancient Grains 
Baked miso eggplant, farro, black barley, edamame, 
charred corn, cherry tomatoes, candied almond 
24 
 
Wagyu Teriyaki 
Australian Wagyu, homemade teriyaki, organic 
Cambodian brown rice, onsen egg, furikake 
25 
 
 

Appetizers & Snacks 
 
Brussels Sprouts  
Burnt corn, pomegranate, siracha mayo, sea salt 
15 
 
Blue Swimmer Crab Dip 
Blue swimmer crab, baby spinach, cream, parmesan 
cheese, warm bread 
18 
 
Smoked Tomato Soup 
Tomato, mozzarella cheese, basil pesto, warm toast 
12 
 
Truffle Fries 
Shoestring fries, kombu dust, shaved parmesan 
12 
 



 

 

All prices exclude government tax and 10% service charge. 

Pasta & Burger 
 
Pesto Quinoa Penne  
Basil pesto, Sicilian tomatoes, sweet potato crisps 
vegan & gluten-free 
25 
 
Prawn Spaghetti 
Birds eye chilli, garlic, prawns 
Choice of aglio olio or spicy sambal tomato 
28 
 
Truffle Mushroom Rigatoni 
Black truffle & mushroom ragoût, flat-leaf parsley, 
grana padano 
30 
 
Wagyu Beef Burger 
Wagyu patty, brioche bun, lettuce, confit tomato, 
caramelised onion, garlic aioli, fries 
28 
 
 
 
 

 
Fish & Meat 

 
Blackened Fish & Chips 
Squid ink batter seabass, kimchi slaw, fries      lemon 
wedge  
28 
 
Chicken Confit 
Chicken leg confit, roasted baby potato, kale, coconut 
and green chilli sauce 
24 
 
BBQ Pork Ribs 
18-hour sous vide Durco pork ribs, homemade 
barbecue, garden herbs 
38 
 
US Prime Sirloin 
Pan-roasted Brandt Sirloin, grilled miso corn, crispy 
parsnip chips, béarnaise sauce 
58 
 
 Dessert 
 
Tiramisu 
Cold brew coffee, vanilla sponge, mascarpone, cream 
12 
 
Flourless Chocolate 
Almond, eggs, Filipino cacao, vanilla bean ice cream 
15 
 
Bread & Butter Pudding 
Chocolate, croissant, cream, eggs, vanilla bean ice 
cream 
14 
 
Vegan Classic Chocolate Cake 
Cocoa powder, cocoa butter, flour, sugar 
8 
 
Burnt Cheesecake 
Cream cheese, sugar, eggs, flour 
8 
 
 
 



 
 

 

 

All prices exclude government tax and 10% service charge. 

COFFEE 
 
Using SPRMRKT blend of beans from Brazil 
Colombia & El Salvador 
 
Espresso | Americano | Macchiato | Piccolo Latte | 
Cortado  
5 
 
Cappuccino | Latte | Flat White 
5.5 
 
Mocha                                                                           
6 
 
Affogato                                                                        
Espresso, vanilla ice cream, sea salt caramel, 
cocoa powder                                                              
9 
 
+add ice or change to soy / oat milk  
1  
 
ARTISAN TEAS By ALLERINE’S 
 
English Breakfast | Earl Grey | Sakura Green |           
6  
              
Peppermint | Rooibos & Ginger | Chamomile  
*herbal and caffeine free 
6 
 
CAFÉ CLASSICS &  FRUITY ICED TEAS 
 
Classic Hot Chocolate  
8 
 
Matcha Green Tea Latte 
7 
 
Cara-Milk & Sea Salt 
6 
 
+add ice | change to soy | change to oat milk 
1 
 
Classic Lemonade                                                             
Lemon, sugar, soda 
7 
 
Lemon & Calamansi Iced Tea                                                  
Lemon, calamansi, black tea, sugar 
7 
 
Mint Berries Iced Tea 
Peppermint, strawberry, blueberry, raspberry, 
black tea, sugar                                                                          
8 

FRESH FRUIT JUICE BLENDS 
10 
 
Fat Blaster                                                                        
Grapefruit, orange, lemon, ginger  
 
Beet The Heat 
Beetroot, green apple, carrot, ginger  
 
Immunity Booster                                                                       
Orange, ginger, carrot  
 
Berry Burst 
Raspberry, blueberry, strawberry, calamnsi, green apple  
 
Green Detox 
Kale, green apple, celery, coconut water, lemon  
 
Gut Healer                                                                    
Turmeric, pineppale, lemon, cucumber, orange  
 
MILKSHAKES &  ICE BLENDED SPECIALS 
 
Cookies & Cream MIlkshake 
Cookies, milk, vanilla ice cream, whipped cream 
13 
 
Coffee Milkshake                                                   
Iced coffee, vanilla ice cream, whipped cream  
12 
 
Sea Salt Caramel & Chocolate Milkshake         
Chocolate ganache, sea salt caramel, vanilla ice cream, 
whipped cream 
12 
 
Avocado Coffee Ice Blend 
Avocado, milk, cream, honey, ice, espresso chia 
pudding 
14 
 
Banana Coffee Ice Blend 
Banana, milk, cream, maple syrup, ice, espresso chia 
pudding 
12 
 
Coconut Avocado Smoothie 
Avocado, spinach, coconut water, honey, yogurt, ice 
12 
 
Banana & Chia Smoothie 
Banana, soymilk, honey, chia seeds, ice 
11 
 



 
 

 

 
 

All prices exclude government tax and 10% service charge. 

All prices exclude government tax and 10% service charge. 

sprmrkt.com.sg 
 

FB: @SPRMRKTSG     IG: @SPRMRKT 
 
 

 

NON-ALCHOHOLIC SPIRITS 
 
Seedlip  
The world’s first distilled non-alcoholic spirit, 
Seedlip’s 3 spirits are changing the way we drink. 
 
GROVE 42 – Zesty & Bright. Made with orange 
lemongrass & ginger. Served with tonic.  
12 
 
Calamansi Margarita 
Seedlip Grove 42, honey, calamansi, salt rim 
15 
 
GARDEN 108 – Pastoral & Refreshing. Made with 
garden herbs & flowers. Served with tonic. 
12 
 
Garden Nojito 
Seedlip Garden 108, gula melaka, lime, mint, soda 
14 
 
SPICE 94 – Warm & Inviting. Made with allspice, 
cardamom, & cascarilla. Served with tonic.  
12 
 
Spiced Daiquiri 
Seedlip Spice 94, pineapple, strawberry, coconut 
water, honey,  
16 
 
Melati 
A premium Southeast Asian non-alcoholic aperitif 
made from 26 cold-extracted botanicals. 
Served neat or with ice 
12 
 
Melati-O-Spritz 
Fresh-squeezed orange juice, tonic water, Melati 
15 
 
Melati Cold Brew 
Cold brew, honey, Melati 
15 
 
Melati Bitters 
Grapefruit, orange, honey, Melati 
15 

NON-ALCOHOLIC WINE (bottle) 

 

NON 
Ex-NOMA Chef William Wade created this bold 
wine alternative that pairs excellently with food   
 
WHITE | NON 2: Caramelized Pear & Kombu 
Whole pears, kombu, ginger, cardamom, anise, 
black tea, honey, vanilla, olive brine, verjus 
52 
 
RED | NON 4: Roast Beetroot & Sansho 
Whole beetroot, sansho pepper, jalapeno, 
hojicha, tamari, Murray River salt, verjus  
52 
 
ROSÉ | NON 5: Lemon Marmalade & Hibiscus 
Lemon verbena, hibiscus, lemon myrtle, 
liquorice, peppermint, Murray River salt, verjus 
52 
 
 
 


