
protein bowls & pasta

Light Meals & SIDEs
SOUP OF THE DAY
comes with toast

SPINACH & FETA ROLL
wilted spinach, feta cheese, puff pastry, side salad

GRANOLA BOWL | ACAI or GREEK YOGURT
with homemade granola and fresh fruits

HOMEMADE MEATBALLS | beef & pork
+2 change to vegan meatballs

FRIES
plain/curly/truffle parmesan

FISH GOUJONS
with sourcream

NACHOS
with smashed avo & sourcream
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Create Your Own
plate

ALL DAY
MENU

with butter & maple syrup

BAKERY
butter croissant
chocolate croissant
sourdough
multigrain
bagel
2pcs pancakes
2pcs pumpkin pancakes

4
4.5
5.5
5.5
5.5

9
11

EGGS
scrambled
sunny side up
poached
eggwhite +1.5

5.5

GRILL
back bacon
pork chorizo
smoked ham
smoked salmon +1
grilled chicken thigh +5

7

VEG & OTHERS
hashbrown
avocado (sliced/smashed)
sliced tomatoes
mushroom
sautéed kale
side salad
fresh fruits

3
4.5
4.5

6
6
8
8

SAUCE & SPREAD
peanut butter
nutella
hollandaise +2

3

brunch
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PANCAKE STACK
with bananas, berries, honeycomb & maple syrup 
+5 for a scoop of homemade ice-cream

BREAKFAST PANCAKES
2 pancakes, sunny side-up, sausage, bacon

PUMPKIN PANCAKE
with poached eggs, smoked salmon, hollandaise, tobiko roe

VEGGIE DELIGHT ON TOAST
sourdough, smashed avocado, mushrooms, cherry tomato,
fried kale, poached eggs

BAKED EGGS with toast
tomato sauce, mozzarella, eggs, basil
+2.5 extra side toast

SMOKED SALMON EGGS BEN
sourdough, poached eggs, smoked salmon, smashed
avocado, pumpkin seeds, hollandaise sauce

CRISPY PARMA HAM EGGS BEN
sourdough, crispy parma ham, smashed avocado, poached
eggs, hollandaise sauce

BIG PLATE
eggs your way, sourdough or multigrain, mushrooms,
bacon, pork sausage, salad

VEGETARIAN ITEMS

MAINS & salads
STEAK AU POIVRE
peppercorn crusted ribeye steak in red wine jus, shoestring fries

BACON CHEESEBURGER
180gm beef patty, smoked cheddar, bacon, aioli, shoestring fries

SHEPHERD’S PIE
butter baked potato mash, minced beef, side salad

CHICKEN KATSU SANDO
multigrain toast, deep-fried chicken cutlet, tonkatsu sauce

SMOKED SALMON AVOCADO SANDWICH
multigrain toast, smoked salmon, avocado, cream cheese, side salad

GRILLED CHICKEN SALAD
grilled chicken thigh, honey mustard, soy sesame dressing
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25
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PROTEIN BOWLS
brown rice, mushrooms, roasted vegetables, sliced avocado, poached egg, furikake

GRILLED CHICKEN THIGH BOWL
WAGYU STEAK BOWL
SALMON MENTAIKO BOWL / BAKED SALMON
UNBELIEVABOWL
brown rice, vegan meatballs, roasted vegetables, avocado, poached egg, pumpkin
seeds, breadcrumbs

MUSHROOM AND PEPPERS AGLIO OLIO
garlic, mixed mushrooms, mixed bell peppers, spinach, linguine, chilli flakes

MEATBALL MARINARA
homemade beef & pork meatballs in marinara sauce, parmesan, linguine
+2 change to vegan meatballs

BLACK TRUFFLE CHICKEN
smoked chicken, truffle cream sauce, shaved truffle, linguine

SEAFOOD MARINARA
prawns, mussels, mini scallops, garlic, marinara sauce, linguine
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with cream cheese

with sour cream 

NO SERVICE CHARGE. ALL PRICES ARE INCLUSIVE OF GST.



besides coffee

ICE-SHAKEN & SODAS

HOMEMADE DESSERTS

FRESH JUICES

smoothies & milkshakes

waffles & ice cream

BABYCCINO
7-SPICED CHAI LATTE
DARK CHOCOLATE
MINT CHOCOLATE
COCONUT HOT CHOCOLATE
KYOTO MATCHA LATTE
KYOTO HOJICHA LATTE
HOT TEA

SPARKLING WATER
COKE / COKE ZERO
SPARKLING ORANGE LEMONADE
HONEY LEMON ICED TEA
PASSIONFRUIT LIME TEA
COCONUT COOLER
COLD BREW TEA

9
5
6
8
8
8
8
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750ml

with fresh lime & mint

unsweetened
earl grey lavender / osmanthus oolong

ESPRESSO
PICCOLO LATTE
BLACK
WHITE
MOCHA / MINT MOCHA
ROASTED ALMOND LATTE
CARAMEL LATTE
VANILLA LATTE
ESPRESSO COCONUT LATTE 
AFFOGATO
COLD BREW

coffee

 flat white/latte/cappuccino

iced/upsize/extra shot/change to oat, soy or almond

4
5
5
6
7
7
7
7
7
8
8

single/double

single shot

1
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from

with vanilla ice cream

5
7
7
7
7
7
7
6

english breakfast / earl grey / green tea /
chamomile / peppermint / lemongrass

APPLE JUICE
ORANGE JUICE
CARROT JUICE
MIX 2 FRUITS

7
7
7
7

ACAI

GREEN

BREAKFAST SMOOTHIE

BANANA AVOCADO

BERRY POWER

MILKSHAKES

13.5

13.5

13.5

13.5

13.5

13.5

add espresso shot/change to vegan whey
add scoop of unflavoured whey/vegan whey

1
2

top with whipping cream
vanilla / dark chocolate / salted caramel
mint cookies / hojicha / matcha

acai, berries, mango, lemon juice, banana & soy milk

spinach, passionfruit, lemon juice, banana & coconut water

banana, homemade granola, peanut butter & soy milk

banana, avocado, honey & coconut water

berries, greek yoghurt, unflavoured whey & oat milk

SCONES

EARL GREY LOAF CAKE

CARROT CAKE

PEANUT BUTTER CHOCOLATE CAKE

NEW YORK CHEESECAKE

BLUEBERRY CRUMBLE CHEESECAKE

OLD-FASHIONED APPLE PIE

PANDAN GULA MELAKA CAKE

OPERA CAKE

STICKY DATE PUDDING
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NO ICE

with cocoa powder & marshmallow

WARSTEINER PILSNER

HEART OF DARKNESS TROPICAL LAGER

HEART OF DARKNESS MARLOW'S MELLOW POMELO IPA

HEART OF DARKNESS DREAM ALONE PALE ALE

HEART OF DARKNESS HAZY IPA

BUCKET OF 5 BEERS

CRAFT BEERS
14

16

16

16
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45 / 68

refreshing, clean taste with hints of barley malt

refreshing, clean taste with hints of barley malt

smooth, sweet grains balanced by light hoppy bitterness

aromas of pomelo oils, hints of mango and blackcurrant

big juicy notes of peach, citrus and a hint of blueberry

warsteiner pilsner / mix & match

black/white/oat milk

MAPLE & BUTTER WAFFLE

PB BANANA WAFFLE

WAFFLE WITH ICE CREAM

SCOOP OF ICE CREAM

pistachio cranberry / parmesan & chive

homemade Belgian waffle with maple syrup & butter

light cream cheese frosting & walnuts

almond jaconde with layers of chocolate feuilletine,
espresso syrup, coffee buttercream and chocolate ganache

chocolate sponge cake, peanut butter ganache

baked creamy cheesecake, digestive biscuit base

chunky homemade applesauce in a buttery pie crust

cheesecake topped with fresh blueberries and butter crumble

pandan spongecake, gula melaka sauce, coconut flakes

served with vanilla ice-cream

with honey drizzle, peanut butter, bananas & pumpkin seed

vanilla / seasalt caramel / dark chocolate/ acai sorbet

13.5

18

19

6

from
1 scoop / 2 scoops / 3 scoops

NO SERVICE CHARGE. ALL PRICES ARE INCLUSIVE OF GST.

DOUBLE SHOT UNLESS STATED

infused with the fragrant aroma of Earl Grey tea

SILTERRA PROSECCO DOC BRUT NV

SIMBIOSI, ORGANIC PINOT GRIGIO

SIMBIOSI, ORGANIC MERLOT

wines

15          68

15          68

15          68

Veneto, Italy

Veneto, Italy

Glera, Italy

SPARKLING

WHITE

RED

GLASS        BOTTLE


