
 

For guests that are staying in the hotel and have breakfast included, please 
enjoy all of our offerings at the Deli Counter as well as one (1) ala carte 
option. Additionally, enjoy our stimulating coffee by Liberty and revitalising 
teas by A.Muse.
$38

    ANTIPASTI DELI
 
Affettati board with homemade sweet and
sour pickles 
selection of 3 cold cuts and/or salumi                                   $17
selection of 6 cold cuts and/or salumi                                   $22                                 

Formaggi board with nuts and condiments

3 kinds of cheese                                 $13
6 kinds of cheese                                $20

   SALADS
 
 
Burrata Salad    
fresh burrata, vine ripened tomatoes, toasted endive, basil, extra virgin olive 
oil, balsamic vinegar, grissino 
$19

Beetroot & Goat Cheese Salad 
roasted beetroot & beetroot cream, goat cheese, rocket
$16   

Insalata di Fagiolini 
sugar snap peas, fresh radish, oregano, lemon spiced yoghurt
$15 

Soft Poached Eggs, Asparagus & Bottarga Salad
free-range eggs, asparagus, parmesan shavings, cracked pepper,  
extra virgin olive oil, grated bottarga, crostino 
$18

Quinoa-Power Salad  
quinoa, avocado, red onions, sugar snap peas, cucumber, cherry tomatoes, 
pumpkin seeds, pomegranate seeds, beetroot cream
$14

Healthy Heart Salad  
seasonal baby vegetables, rocket, spring onions, pomegranate seeds, 
extra virgin olive oil 
$15
protein add ons:
marinated chicken $5
smoked scottish salmon $8

   PANINIS

Focaccia Romana    
mortadella ham, stracchino cheese, cracked pepper, oregano, rocket 
$19

Vegetarian Ciabatta 
marinated grilled vegetables, pesto, pecorino cheese, served with a side of 
marinated olives 
$17  

Deli Pastrami
rye bread, pastrami, italian pickled vegetables, emmental cheese
$21 

PUBLICO’s Burger 
(your choice of a toasted sesame or charcoal bun) australian wagyu beef 
burger, scarmoza cheese, prosciutto ham, balsamic onion confit, 
rocket, tomato jam
served with a side of parmesan & parsley steak fries
$25 

Italian Meatballs  
homemade meatballs (pork or beef), oven toasted baguette, melted scarmoza 
served with a side of sweet potatoes & pickles
$20

   A LA CARTE
 
PUBLICO’s 97.6%    
the italian breakfast. did you know that 97.6% of italians 
start their day this way? cornetto (italian croissant), shot of espresso and 
a glass of freshly squeezed orange juice
$13

Avocado on Tuscan Toast 
heirloom tomatoes, smashed avocado, sourdough, cracked pepper, 
extra virgin olive oil
$15

Mediterranean Scramble 
free-range scrambled egg whites, chicken breast marinated in yoghurt and 
spices, sourdough bread
$19    

Tostada Catalana 
toasted sourdough bread, grated fresh tomato, spanish pata negra ham, 
drizzled with extra virgin olive oil
$16

PUBLICO’s “Buon Appetito!!”    
You better be hungry: 
2 free-range eggs omelette, crispy bacon, baked baby potatoes, marinated 
grilled tomatoes, sauteed mushrooms, toasted sourdough bread
Choose 2 homemade sausages: 
spicy italian, beef za’atar, veal chipolata with fennel, or chicken with 
rosemary & garlic
$22   

Loch Fyne Salmon Benedict 
two free range eggs, warm baked ciabatta, spinach, sriracha hollandaise 
$21

Cornetto Salato 
crispy cornetto, parma ham, baby spinach, stracchino cheese
$13

Bettina’s Granola  
wholesome grains, organic honey, natural greek yoghurt, 
mixed berries, fresh mint
$15     

Southern Fried Chicken & Waffles 
fried chicken, homemade waffles, warm maple syrup
$19  

Pancakes & Berries
light and fluffy buttermilk pancakes, fresh berries, warm maple syrup, 
whipped cream, icing sugar
$15 

Energising Breakfast Bowl
fresh bananas, almond milk, mixed nuts, chia seeds, shaved coconut, granola, 
cacao nibs, dried fruits   
$14 
 
Golden French Toast  
caramelised brioche, brown butter, maple syrup
$17 

Sides  
sauteed portobello mushrooms
bacon
baked tomatoes
baby spinach
chicken with rosemary and garlic sausages
spicy italian sausages
$5

ALL-DAY-DINING DELI COUNTER

 EST. 2017

6:30am - 9:00pm

Desserts 
Irresistible Tiramisu
espresso, mascarpone, bitter chocolate, lady 
fingers 

$12

Profiteroles
beignet, whipped cream, icing sugar, chocolate 
sauce, lemon zest

$10

Baci di Dama
italian hazelnut cookies 

$12

Soft Serve Frozen Yoghurt
vanilla or chocolate flavoured frozen greek 

yoghurt with your choice of toppings* 

$6

Toasted Macadamia Nut  
& Ice Cream Waffle
warm homemade waffle, pomegranate seeds, 
toasted macadamia nuts, vanilla ice cream 

$12

Italian Gelato
3 scoops*

$6

*ask a member of our team for today’s flavours 
and toppings

DAY & NIGHT

DAY & NIGHT

from 10:30am - 9:00pm

from 10:30am - 9:00pmfrom 6:30am - 10:30am

Publico.sgPHONE (65) 6826 5041

Vegeterian Gluten-free Contains Egg Contains Beef Contains Pork Contains Seafood Contains Nuts Contains Dairy

all prices are subjected to a 10% service charge and prevailing government tax



 

   SPARKLING WINES
La Bottega Millesimato Brut NV, Veneto, Italy
fragrant, fresh, well balanced
$14/$84

Ruggeri Prosecco Brut DOC NV, Veneto, Italy                                                         
dry, crisp, delicate 
$16/$96    

   
   WHITE WINES
Claris di Terre di Gaie Pinot Grigio IGT Veneto,  
Italy `15
ripe apples, lemon peel, stone fruit
$13/$65

Masi Levarie Soave Classico DOC Veneto, Italy `15
aromatic, delicate, well balanced
$15/$75  

   
   ROSE WINES
Sasso dei Lupi Rosato Sangiovese IGP Umbria,  
Italy `16 
cherry pink, elegant, delicate
$14/$70

   
   RED WINES
Fantini Farnese Montepulciano d’Abruzzo DOC,  
Italy `14
fruity, floral, spicy
$13/$65

Bindi-Sergardi Chianti Classico DOCG Toscana, 
Italy `15
strawberry, sour cherry, rhubarb
$15/$75   

   
   BEER
Birra Moretti   
italy 330ml 4.6%
$13

Hitachino Red Rice Ale  
japan 330ml 7%
$17   

BEVERAGE
COFFEETEA WINES

Smoothies
 
Smooth Criminal       $10 
avocado, banana, soy milk, honey

Strawberry Fields Forever      $10 
granola, strawberry, fig yoghurt, maple

 Water
San Pellegrino (Sparkling)        $8 
500ml

Acqua Panna (Still)         $8
500ml 

Fresh Juice
Green Me Up, Scotty              $8
celery, apple, kale

Ginger Top          $8
carrot, apple, ginger

Dance to The Beet                 $8
orange, strawberry, agave, 
beetroot

Soft Drinks
Coca Cola                             $5
Coke Zero                             $5
Sprite                                   $5

   CLASSICO ITALIANO
 
Our espresso is pulled through a La Marzocco Linea PB2, then mixed with 
creativity and flair from our skilled baristas. Liberty Coffee, one of 
Singapore’s leading small-batch artisanal roasters, began when the founder 
stepped inside an old-school Roman espresso bar and fell immediately in love 
with the aroma of fine Arabica against the sweet milk. He dreamed of bringing 
the same to Singapore…  And here it is!

Espresso
Double Espresso
Macchiato
Cappuccino
Flat White
Americano
Piccolo Latte
Latte
Mocha
Hot Chocolate

add ons: 
extra shot coffee               
milk (soy, almond)
caramel syrup
hazelnut syrup
iced  

   PUBLICO SIGNATURE 

Caffe Shakerato  
cold brew shaken vigorously with ice 

add: cold milk, sugar or one of our flavoured syrups

Sparkling Espresso w/ fresh Mint
espresso, sugar, mint, soda
 

   TEA SELECTIONS      

A.Muse Projects is a specialty tea company from Singapore inspired by the 
simple beauty and subtle elegance of tea. They share their passion through 
their creative and hand crafted blends.

Breakfast Brew    
a classic breakfast full bodied tea blend
plum, honey, toasty
 
Earl Grey 
premium sri lankan black leaf blended with organic orange and lemon peel 
alongside bergamot and cornflower 
citrusy, malty, and lemony

Scotch 
scotch tea offers all the comfort of a single malt without the alcohol 
malt, cacao, and nutty

Genmaicha
rice and japanese green tea blends are among the most widespread teas in 
japan and considered a delicacy
mild, grassy, and toasty

Riesling  
natural ingredients such as white tea, lemongrass, dried apricots, lemon 
myrtle are carefully chosen to mimic the character of the wine with floral and 
apricot notes

Mum’s Time Out   
this herbal blend is created with mums in mind to keep them company 
during their time out -- their personal time and space to unwind and 
reconnect with themselves 
floral, herby, lemony, and sweet

   PUBLICO BLEND
Costa Azzura Limoncello   
a bespoke blend with accents of traditional limoncello, designed to 
transport your palate and soul to the sunny coastline of the amalfi 
coast in italy
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all prices are subjected to a 10% service charge and prevailing government tax


