
ADD-ONS
Butter - 2 | Homemade marinara sauce - 3

Toasted sourdough - 4 | Scrambled eggs - 5
Roasted mushrooms - 5 | Ham slices - 5 | Extra cheese - 5

A L L  DAY

Scrambled Eggs & Toast 12

14Caramelised Banana Oatmeal

15Grilled Cheese 

15Spinach + Cheese Toastie

caramelised banana slices, walnuts, raisins, 
granola, cookie crumbles, almond butter

toasted sourdough, melted cheese

17Kaya French Toast & Dippy Eggs Ham + Cheese Toastie

Roasted Mushrooms

15

18

17Kimchi + Cheese Toastie
toasted sourdough, melted cheese,
kimchi, luncheon meat 

toasted sourdough, spinach and melted 
cheese, homemade marinara sauce on 
the side

toasted sourdough, ham slices, melted 
cheese, tomato, homemade honey 
dijon mustard, pickles on the side

sunny side, shiitake & kelp vinegar, 
roasted miso garlic, toasted 
sourdough on the side

WA F F L E S

Buttermilk
golden crisp buttermilk waffle, maple syrup, a scoop of ice cream of your choice

Berry Compote

-

13

13

homemade berry puree, maple syrup, toasted walnuts bits, dark chocolate 
granola bits, vanilla ice cream

Caramelised Banana

13Cookie Crumble
cookie butter drizzle, cookie crumbles, mixed berries, banana slices,
vanilla ice cream

Apple Pie 15

13

16

16

16

18
stewed cinnamon apples, toasted walnuts, homemade chai caramel drizzle,
vanilla ice cream

Matcha Azuki 15 18

Kahlua Tiramisu 17 20

Half Portion Full Portion

Recommended

caramelised banana, maple syrup, toasted coconut flakes, vanilla ice cream

homemade matcha cream, red bean azuki, toasted almond slices, candied ginger, 
vanilla ice cream 

mascarpone cream, kahlua coffee sauce, cocoa powder, cookie crumbles,
vanilla ice cream

ADD-ONS
Single scoop of ice cream - 4 | Double scoop of ice cream - 8

Maple syrup • Cookie crumbles • Banana slices • Almond slices • Dark chocolate granola bits - 2
Toasted walnuts bits • Cookie butter drizzle • Homemade chai caramel drizzle - 2.5



S N AC KS

8Spiced Nuts

P R E M I U M  I C E  C R E A M

Single scoop

Golden Vanilla • Hazelnut Rocher • Hojicha • Osmanthus Oolong

5

Double scoop 9

Marinated Olives 8

10Crispy Bean Curd Skin
mala or tomato hotpot

Hummus + Bread

Chilli Crab Dip

16

Edamame
black truffle salt, parmesan cheese, served cold

8

18

18

toasted sourdough, chilli crab dip

Whipped Butter Plate + Bread
toasted sourdough, gochujang butter, brown butter & maple, laksa butter, whipped butter

30Cheese Board 
brie de maux, camembert la fermiere, gorgonzola, gruyere suisse, gouda, crackers

30Charcuterie Platter 
cheese, cold cuts, pickles, marinated olives, spiced nuts, crackers

Recommended
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S P EC I A LT I E S

C O F F E E

8

8

8

9

10

10

4 -

6.5 7
7.5 8
7.5 8

8 8.5

3 -
3 -
3 -
4 -

4 -

- -4
4 5.55
5 6.56
- 87.5

6.5 87.5

- 87.5

- 98.5

- -8.5

8

9Kaya Cloud 
pandan and jasmine green tea infused 
in cold brew black, evaporated milk, 
kaya cloud, kaya butter sprinkle

Gula Melaka Tonic
homemade pandan gula melaka 
sauce, double espresso, tonic, gula 
melaka foam

Lychee Granita 
hibiscus-infused ice, lychee shaved 
ice, lychee, mint leaf 

Hibiscus Coffee
hibiscus and osmanthus oolong 
infused rosemary, single origin cold 
brew coffee

Minty Matcha
homemade matcha cream, mint 
chocolate, oat milk

Fizzy Matcha Sour
matcha, rose, lychee, lime juice, soda

Kopiccino
warm oat milk, double espresso, 
chocolate, baileys, chocolate flakes, 
dark chocolate balls

Baileys Con Panna
homemade baileys cream, single 
espresso, ladyfinger

LargeMedium LargeMediumSmall

Espresso (single) 
Black
White
Mocha
Cold Brew
black/white/oat

Crème Brûlée Latte
espresso, caramelised sugar 

Melbourne Iced Coffee
double espresso, macadamia nut,
vanilla ice cream

Affogato
double espresso, vanilla ice cream

N O N - C O F F E E

Babyccino
milk, chocolate powder, 
marshmallow

Chocolate
Mint Chocolate
Chai Tea Latte
spiced tea, milk

Matcha Latte
japanese green tea, milk

Coca-Cola
Coke Zero
Sprite
San Pellegrino
sparkling mineral water 
250ml

Evian
mineral water 330ml

POT OF TEA 6.5
by Gryphon Tea Company

British Breakfast
Earl Grey Lavender
Chamomile Dream
caffeine-free

Marrakesh Mint
Pearl Of The Orient
Rhythmic Moon
caffeine-free

IN-HOUSE COLD BREW TEA 8

Hibiscus
Lychee Rose
Osmanthus Oolong

Ice | Extra shot (single espresso shot) | Oat Milk | Soy Milk | Caramel | Vanilla 
Hazelnut | Macadamia Nut | Green Mint | Rose | Free flow filtered water

ADD-ONS 1

T E A
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SPECIALTY COCKTAILS 25
in exclusive collaboration with
Employees Only Singapore

Pop (Bright & Fruity Bramble)
lavender gin, lemon citric, lemon oleo 
saccharum, blackberry liqueur

Funk (Lively & Herbal Corpse Reviver)
gin, chili lemon citric, pear liqueur, lillet blanc,
honey water, absinthe wash

Rock (Spicy & Fruity El Diablo)
jalapeño tequila, citric lime solution, creme de 
casis, sugar, ginger beer, chili angostura bitters

Folk (Bitter-sweet Espresso Martini)
chilled espresso, dark chocolate, grapefruit 
vodka, orange bitters, sugar

Jazz (Smooth & Smokey Manhattan)
rye whiskey, peated whiskey, barrel infused vermouth, 
orange bitters, angostura bitters

Indie (Earthy & Herbal Mai Tai)
white rum, orgeat syrup, fig syrup, lime citric,
spiced rum, rosemary leaves

CLASSIC COCKTAILS 18

14

14

17

Whiskey Highball
citrusy, refreshing

Gin & Tonic 
gin, tonic, lime

Negroni 
bitter sweet, floral

NATURAL WINES

CRAFT BEERS 14/16/19/22/24

Our selection is rotating, see our staff for the latest to choose from.

House Red
2020, Spain

House White
2020, Spain

House Sparkling
2021, France

Whiskey Sour
balanced, silky

Mojito Light
refreshing, herbal, 
sweet, boozy 

Free flow filtered water

ADD-ONS 1

Enjoy your own bottle of wine with our corkage fee of just $5.


