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, Grain & Smoothie Bowls are available from 9am to 5pm.
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, warm toast
28
Eggs Benedict
Poached eggs, English muffin, grapefruit hollandaise,
fresh leaves
Choice of:
Shaved ham, smoked salmon
Or
Crab and spinach
18
Omelette
3 eggs, cream, milk, fresh greens
Choice of:
Shaved ham, mushrooms, cheese
Or
Roasted vegetables, mushrooms, cheese
16

Smoothie Bowls
The Green Bowl
Avocado, spinach & banana, coconut water, milk,
overnight oats, fresh strawberries, roasted pili nuts,
sunflower, pumpkin & chia seeds.
17
The Berry Bowl
Blend of strawberries, blueberries, Greek yoghut,
milk, honey, overnight oats, fresh banana slices,
blueberries, roasted pili nuts, sunflower, pumpkin &
chia seeds
18
PB & C
Housemade chocolate ganache, Peanut Butter,
banana, milk, overnight oats, fresh banana slices,
roasted pili nuts, sunflower, pumpkin & chia seeds.
19
Grain Bowls

Avocado Toast
Warm toast, baby heirloom tomatoes, jalapeno, pickled
shallots, 2 fried eggs
17

Tri-Coloured Quinoa
Quinoa, marinated feta, chickpea, local arugula,
charred corn and broccoli, lemon dressing
22

Buttermilk Pancakes
With seasonal fruits, vanilla bean ice cream, maple
syrup
Or
with chorizo sausage, streaky bacon, fried egg, confit
tomato, maple syrup
20

Wild Honey Farro
Farro, black barley, roasted cauliflower, eggplant,
blistered tomato, wild honey dressing
22

Housemade Granola
Honey yogurt, seasonal fruits, house made granola
15

Aburi Salmon
Organic Cambodian brown rice, torched salmon,
cherry tomato, avocado, ginger shoyu dressing
24

Cheese on Toast
Whole meal bread, truffle bechamel, mixed cheese,
house made pickle, fresh greens
16

All prices exclude government tax and 10% service charge.

Appetizers & Snacks

Pasta, Sandwich & Burger

Japanese Eggplant
Baked and deep fried Japanese eggplant, honey
yogurt, shio kombu
12

Pesto
House made basil pesto, pili nuts, baby heirloom
tomatoes, parmesan cheese, penne
24

Brussel Sprouts
Burnt corn, pomegranate, siracha mayo, sea salt
15

Prawn
Birds eye chilli, garlic, prawns, spaghetti
Choice of aglio olio or spicy sambal tomato
28

Peckham Pear & Crispy Chickpea
Compressed pear, endive, radicchio, local arugula,
crispy chickpea, lemon dressing
12
Crab Dip
Blue swimmer crab, baby spinach, cream, parmesan
cheese, warm bread
18
Smoked Tomato Soup
Tomato, mozzarella cheese, basil pesto, warm toast
12
Golden Beetroot
Baked local beetroot, crispy golden beetroot, feta
and cream cheese, sweet almond
15
Adobo Cauliflower
Adobo sauce, pili nuts, raisins, mint yogurt
13
Crispy Kale
Curly kale, Tuscan kale, buttermilk dressing, citrus
supremes, candied walnut
15

Mushrooms
Mixed mushrooms, kombu, cream, baby heirloom
tomato, kale, spaghetti
25
Vegan Lasagne
Okra, mushrooms, eggplant, zucchini, tomatoes,
chickpea, cauliflower crust
25
Wagyu Beef Burger
Wagyu patty, sesame bun, lettuce, confit tomato,
caramelised onion, garlic aioli, fries
28
Roquefort Blue Cheese
Fettuccine, blue cheese sauce, spiced walnuts,
roasted grapes
25
Gluten-Free Halloumi Cheese & Tofu Sandwich
Pressed tofu, halloumi cheese, charred leeks,
mustard seeds, heirloom baby carrots
26

Tofu Fries
Deep fried pressed tofu, garlic aioli
12
Truffle Fries
Shoestring fries, kombu dust, shaved parmesan
12

All prices exclude government tax and 10% service charge.

Fish, Meat & Seafood

Dessert

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
Hamachi
Grilled Hamachi collar, capers, burnt butter, anchovy
29
Mackerel
Tamarind, coconut sugar, buttered kale, tomato salsa
27
Butcher’s Cut
Seasonal cuts recommended by our local butcher
Market Price
Fishermen’s Catch
Sustainably farm or wild caught supplied by our
local fishmonger
Market Price

Tiramisu
Cold brew coffee, vanilla sponge, mascarpone, cream
12
Flourless Chocolate
Almond, eggs, Philippine 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
6
Durian Semifreddo Wafer Sandwich
Mao Shan Wang, eggs, cream, sugar
10
Assorted Chiffon Cake
Speak to our team for available flavours
Whole cakes are available for sale upon request
8
Whole cakes are also available for purchase & preorders. Please check with your server.

sprmrkt.com.sg
FB: @SPRMRKTSG

IG: @SPRMRKT

All prices exclude government tax and 10% service charge.

