
the ritual begins...

(V) vegetarian   (VG) vegan   (GF) gluten-free

@theritual.sg

*nutritional values are estimated per serving; actual
values may vary

breakfast.
A V A I L A B L E  T I L L  3 P M

S I G N A T U R E ✦

The Ritual Big Breakfast (V)(GF) 26

Sourdough, eggs-of-your-choice, housemade bacon, lamb or pork
sausage, tomato relish

PLANT-BASED AVAILABLE
sourdough, eggs or sauteed mushrooms, sauteed spinach, 
Impossible™ kofta, baked tomato

Longevity & Performance Breakfast 25

Sourdough, 2 sous vide eggs, sautéed spinach, roasted pumpkin

C H O O S E  Y O U R  P R O T E I N
sous vide chicken breast (120g) 580 kcal · 55P / 49C / 20F
smoked salmon (80g) 475 kcal · 37P / 47C / 17F
grass-fed striploin (200g) +7 910 kcal · 72P / 47C / 50F

Signature Avo Toast (VG)(GF) 19

Smashed avocado, in-house spices, sourdough toast, sous vide egg
or sauteed mushrooms (v)

*change to scrambled eggs +2

S I G N A T U R E ✦

Salmon Scrambled Toast (GF) 24

Scrambled eggs, truffle oil, black caviar, smoked salmon,
sourdough toast

Steak and Eggs (GF) 26

200g grassfed striploin, sauteed mushrooms with
scrambled eggs or sunnyside ups

70g protein · 60g fats · 8g carbs

Grandma Lee Chicken Congee 13

Slowcooked congee, diced soy sauce sous-vide chicken, scallions,
egg and dough fritter

Madame’s Truffled Egg Croissant 19
Scrambled eggs, truffle oil, emmental cheese, bechamel, croissant,
black truffles

Housemade Swiss Rosti (V) 19

Grated russet potato, parmesan, butter, made from scratch, served
with your choice of protein and kombu sour cream (15 minutes wait)

smoked salmon 
pork or lamb bratswurst +2 
Impossible™ patty (v) +2

AMPLIFY YOUR BREAKFAST

eggs-of-your-choice +4 housemade bacon +7

sauteed baby spinach (v)+6 bratwurst sausage +7
sauteed mushrooms (v) +6 Impossible patty (v) +8

smoked salmon +8 smashed avocados (v) +7

gluten free bread 
(2 slices)

+5

deli.
A V A I L A B L E  A L L  D A Y

Baked Curry Chicken Mango Sandwich 19

Curry-marinated boneless chicken leg, honey mango, lettuce, mayo,
toasted sourdough

healthy bowls.
A V A I L A B L E  A L L  D A Y

Ritual Acai Bowl 17

Acai, mixed berries, banana, soy milk, granola, almond flakes

Muesli Granola Bowl 14
Muesli, granola, milk, bananas, berries, yoghurt, chia seeds

Ritual Protein Bowl (VG)(GF) 25

Base of quinoa kale or mixed salad, with your choice of protein

C H O O S E  Y O U R  P R O T E I N

smoked duck
boneless chicken leg (200g)
pan-seared salmon (200g)
pan-seared striploin steak (200g)
Impossible™ patty (v)
sous vide chicken breast (120g)

A D D  E X T R A S  + 5

smashed avocados (v)
sauteed baby spinach (v)
sauteed mushrooms (v)

66g protein · 26g fats · 20g carbs

starters.
A V A I L A B L E  A L L  D A Y

Tofu Tempe Fries (V) 12

Fried tofu and tempe fritters served with in-house dips
24g protein · 18g fats · 12g carbs

Mid Wings w/ Thai Sweet Chilli 13
In-house baked mid wings, sweet chilli glaze, garlic crumb

Truffle Kombu Fries (V) 15
Truffle, shoestring fries, kombu, parmesan

S I G N A T U R E ✦

Taiwanese Chicken Bites 15

Marinated chicken thigh, homemade batter, spice seasoning
55g protein · 30g fats · 20g carbs

Lobster Bisque 15

Lobster bisque, milk foam, parsley oil

mains.
A V A I L A B L E  F R O M  1 1 A M  –  C L O S I N G

Spicy Chicken Arrabiata Penne (GF) 19

Spicy homemade tomato sauce, boneless chicken leg, penne,
cheese
*gluten-free option +2

Truffle Mushroom Pasta (V)(GF) 22

Sliced truffles, mushrooms, cream, sous vide egg, penne
*gluten-free option +2

S I G N A T U R E ✦

Signature Crabmeat Aglio Olio (GF) 24

Crab meat, penne, sundried tomatoes, olive oil, garlic, chilli
*gluten-free option +2

PLANT-BASED AVAILABLE
Impossible™ kofta, penne, kombu, lemon zest, olive oil,
garlic, bird’s eye chilli

S I G N A T U R E ✦

Uncle Matt’s Beef Bowl 25

Sous vide steak, truffle oyster dressing, sous vide egg, tsukemono,
japanese rice

H I G H  P R O T E I N  ·  L O W  F A T

Chicken Collagen ‘Pao Fan’ 21

Sous vide chicken breast, collagen broth, roasted burdock root,
wolfberries, puffed rice, japanese rice

52g protein · 6g fats · 50g carbs

Spicy Chicken Bulgogi Omu Rice 22

Gochuchang, scrambled eggs, sesame oil, honey, grated apple
purée, onion purée, bay salt

45g protein · 25g fats · 45g carbs

Barramundi w/ Homemade Sambal 28

Housemade sambal, pan seared barramundi, sunny side up,
calamansi, shallot, japanese rice

C A R I N G  F O R  Y O U  —  
T H R O U G H  L I T T L E  R I T U A L S

Using the natural flavouring of herbs and spices, we create
healthier recipes that retain their tastiness.

We use only Himalayan salt, raw sugar and vegetable oils in
most of our dishes. No MSG and preservatives.

We try to make everything from dips, sauces, pastries from
scratch to ensure our guests get only the best.

·
*all prices are subjected to 9% GST & 10% service charge

C H O O S E  Y O U R  P R O T E I N

sourdough slices (v) +5



sweets & drinks.
A V A I L A B L E  A L L  D A Y

waffles.

Belgium Chocolate & Berries 16
Buttermilk belgium waffle w/ chocolate gelato, berries compote

Salted Caramel & Banana 16
Buttermilk belgium waffle w/ vanilla gelato, bananas

Vanilla & Strawberries 16
Buttermilk belgium waffle w/ vanilla gelato, strawberries

Smoked Salmon and Eggs 22
Buttermilk belgium waffle w/ smoked salmon and eggs

desserts.

Brownie and Gelato 12
Fudge brownie w/ chocolate or vanilla gelato

Ritual Basque Cheesecake (GF) 9
Australian cream cheese, heavy cream, eggs, vanilla

Homemade Classic Tiramisu 18
Mascarpone, espresso, rum, italian ladyfingers, cocoa
serves up to 2 pax

Assorted Housemade Cakes frm 8
Check out display counter

custom orders

Classic Sourdough (500g / 1kg) 8 | 16
Limited stocks in house, pre-order in advance for maximum
freshness

specialty coffee. H  |  C

Babycino 3 | -

Espresso / Piccolo 4 | -

Long Black 5 | 6

Flat White / Cappucino / Latte 6 | 7

House Matcha Latte 6 | 7

Uji Matcha / Houjicha Latte 7 | 8

Organic Cocoa 6 | 7

Flavoured Latte 7 | 8
· salted caramel · dark chocolate mocha · mint mojito
· hazelnut · vanilla

CHOOSE YOUR BLEND
house blend  or  seasonal blend (+1)

cold brews.

Classic Black Beauty 7.5
black cold brew

White Potion 8
cold brew with milk

Oat One Out 8
cold brew with oat milk

Rose & Honey 8
rose infused cold brew with honey

specialty teas. H  |  C

Red Milk Tea 8 | 7

Earl Grey Milk Tea 8 | 7

Honey Rose / Rose Milk Tea 8 | 7

Herbal Teas 8 | -
· organic german camomile · organic peppermint 
· organic lemon ginger · japanese sencha tea 
· roasted barley green tea · osmanthus oolong  
· peach oolong 

smoothies.

Banana Oats (V) 9
oats, oat milk, banana, ice

Wild Berry (V) 9
mixed berries, honey, oat milk, ice

Avocado (V) 9
avocado, oat milk, honey, ice

Banana Choco (V) 9
banana, cocoa, oat milk, honey, ice

M O D I F Y  Y O U R  S M O O T H I E

pea protein powder (24g) +2
micronised creatine (5g) +2

cold pressed juices.

Immunity 9.5
ginger, carrots, oranges, celery

Detox 9.5
green apples, celery, cucumber, kale, and ginger

sodas & juices.

Fruit Puree Sodas  8

Lemonade 7

Orange / Apple / Watermelon Juice 7.5

Sparkling Water (330ml) 7

artisanal kombuchas.
L I V I N G  S P A R K L I N G  P R E B I O T I C  T E A

Lychee Lavender 9

Orange Passionfruit 9

Dragonfruit Pineapple 9

Green Apple Cucumber 9

Pear Osmanthus 9

specialty wines. G L S  |  B T L

W H I T E

Somerton Chardonnay 2024 14 | 55
M I R A N D A  W I N E S  ·  A U S T R A L I A

Peach, pear, subtle oak. Crisp and approachable.

R E D

Somerton Cabernet Sauvignon 2024 14 | 55
M I R A N D A  W I N E S  ·  A U S T R A L I A

Blackcurrant, plum, gentle spice. Medium-bodied and food-
friendly.

craft beer. B T L

Erdinger Weissbrau Weissbier 14

@theritual.sg · *all prices are subjected to 9% GST & 10% service charge

MODIFY YOUR DRINK
extra espresso shot +1  
oat/soy/almond +1

Dirty House Matcha 7 | 8

· peach  
· strawberry 
· mixed berries 
· yuzu

matchas & others

Chai Latte 6 | 7

MODIFY YOUR DRINK
oat/soy/almond +1


