
E s p r e s s o  b a s e d  c o f f e e

C h o i c e  o f  r o a s t :

• B r a z i l ,  c a l d a s r o y a l e ( N a t u r a l )

• b r a z i l ,  r i o b r i l h a n t e

( d o u b l e  f e r m e n t a t i o n )

S i n g l e  E s p r e s s o

L o n g  b l a c k

P I C C O L O

W H I T E

SINGLE ESPRESSO WITH STEAMED MILK

M A G I C  

DOUBLE RISTRETTO WITH STEAMED MILK

D i r t y  

DOUBLE ESPRESSO OVER COLD MILK

M O C H A  

L o t u s  b i s c o f F l a t t e  ( n e w )

SINGLE ESPRESSO, BISCOFF LATTE

A u s s i e  i c e d  c o f f e e

ICED LATTE WITH VANILLA ICE CREAM

A l m o n d  c h o c o l a t e  a f f o g a t o

ESPRESSO, VANILLA ICE CREAM WITH

ALMOND SLICES AND CHOCOLATE SHAVINGS

E s p r e s s o  t o n i c

$ 3 . 0

$ 4 . 0

$ 4 . 5

$ 5 . 0

$ 5 . 5

$ 6 . 0

$ 5 . 5

$ 7 . 5

$ 7 . 5

$ 7 . 5

$ 6 . 0

A d d - o n :  Ice +1  |  Extra shot+1  |  Soy +0.5  |   oat milk +0.5

B a r i s t a  b r e w

SINGLE ORIGIN SELECTIONS

c o l d  b r e w  c o f f e e

M i l k

S o y  o r  o a t  m i l k

c a n  c o l d  b r e w

BALANCED BLACK – OUR EXPRESSION OF A DELICATE 

YET BOLD BLACK COLD BREW

$25 PER 4 CANS, $36 PER 6 CANS

O r a n g e  O R  G r a p e f r u i t  

F I L T E R  b r e w

F r e s h  f r u i t  j u i c e

$ 7 . 0

$ 6 . 0

$ 6 . 5

$ 6 . 0 / $ 7 . 0

T E A

E a r l  g r e y

BLACK TEA, BERGAMOT, CITRUS
L o n g a n p a r a d i s e

BLACK & GREEN TEA, APPLE DICES, LONGAN
P e a c h  b r e e z e

WHITE & GREEN TEA, PEACH, LYCHEE
B l i s s f u l  b e r r i e s

CAFFEINE FREE BERRIES, HIBISCUS, ROSEHIPS

S e a s o n a l  c o l d  b r e w  T e a

$ 6 . 0

$ 6 . 0

$ 6 . 0

$ 6 . 0

$ 6 . 0

O t h e r  b e v e r a g e s

M a t c h a  l a t t e

D i r t y  m a t c h a

ESPRESSO & MATCHA LATTE

C H A I  L A T T E

D I R T Y  C H A I

ESPRESSO & CHAI LATTE

B a b y c i n o

H o t  c h o c o l a t e

S i n g l e  o r i g i n  h o t  c h o c o l a t e

72% DOMINICAN REPUBLIC
A u s s i e  i c e d  c h o c o l a t e

ICED CHOCOLATE WITH VANILLA ICE CREAM
H O N E Y  Y U Z U  ( H O T / I C E D )

SWEET CITRUS WITH CHIA SEED
L Y C H E E  E A R L  G R E Y  Y U Z U  ( I C E D )

EARL GREY TEA, YUZU CITRUS, LYCHEE 
L Y C H E E  E A R L  G R E Y  T E A  ( H O T )

$ 6 . 0

$ 7 . 0

$ 7 . 0

$ 6 . 0

$ 2 . 0

$ 6 . 0

$ 8 . 0

$ 8 . 0

$ 7 . 0

$ 7 . 0

d r i n k s  M E N U

L A S T  O R D E R  5 : 4 5 P M

C O F F E E  B E A N S  ( B Y O B )

B R A Z I L $ 7 . 2 0 / 1 0 0 G   

$ 6 . 5

$ 6 . 0



f o o d  M E N U

L A S T  O R D E R  4 : 3 0 P M

O m e l e t t e  o n  t o a s t  |  $ 1 2 . 0

CARAMELIZED ONIONS, ROASTED CHERRY TOMATOES , CHEDDAR, TOPPED WITH MESCLUN 

& BALSAMIC GLAZE ON SOURDOUGH

A V O  T o a s t  |  $ 1 4 . 0

SMASHED AVO,  ROASTED CHERRY TOMATOES, SUNNY SIDE UP EGG WITH BALSAMIC GLAZE ON SOURDOUGH

S p a m  &  s c r a m b l e d  e g g  b a g e l  |  $ 1 4 . 0

FRIED SPAM, CARAMELIZED ONIONS, SCRAMBLED EGGS WITH SRIRACHA MAYO

G a r l i c  T R U F F L E  M U S H R O O M  t o a s t  |  $ 1 5 . 0

TOPPED WITH PARMESAN & CHILLI FLAKES ON SOURDOUGH. SERVED WITH A SIDE OF MESCLUN

B a g e l  w i t h  c r e a m  c h e e s e  &  s t r a w b e r r y  j a m  |  $ 8 . 0

B R U N C H

A L L  D A Y

S A N D W I C H E S  &  P A S T A

f r o m  1 2 P M  o n w a r d s

H E A R T Y  B U R G E R  |  $ 1 4 . 0

BACON, SCRAMBLED EGGS TOPPED WITH CHIVES, SLICED GHERKINS, CHEDDAR, SRIRACHA MAYO. 

SERVED WITH A SIDE OF MUSCLUN

P h i l l y  b e e f  s a n d w i c h  |  $ 1 8 . 0

12-HOURS SOUS VIDE & TORCHED BEEF, CHEDDAR, CARAMELIZED ONIONS, BELL PEPPERS, CHIPOTLE 
MAYO ON SOURDOUGH

S E A F O O D  A G L I O  O L I O  |  $ 2 1 . 0

TIGER PRAWNS, PAN-SEARED SCALLOPS, SPAGHETTI

T o A S T I E S

A L L  D A Y

( S E R V E D  W I T H  B R I O C H E )

H A M  &  C H E E S E  |  $ 1 2 . 0

MUSTARD MAYO, TORCHED CHEDDAR

S I G N A T U R E  T U N A  M E L T  |  $ 1 2 . 0

CELERY, GRANNY SMITH APPLE, SHALLOTS, MAYO DRESSING, TOMATOES, CUCUMBER, TORCHED CHEDDAR
U M A M I  E G G   |  $ 1 2 . 0

CREAMY MISO EGG MAYO, SALAD GREENS, TOMATOES, TOPPED WITH FURIKAKE



f o o d  M E N U

L A S T  O R D E R  4 : 3 0 P M

G R A N O L A  B O W L  |  $ 1 0 . 0

IN HOUSE GRANOLA MIX, YOGHURT, MIXED BERRIES, CHIA SEED AND HONEY DRIZZLE

A C A I  B E R R I E S  B O W L  |  $ 1 1 . 0

ACAI SORBET, SEASONAL FRUITS AND BERRIES, GRANOLA AND CHIA SEED

O A T  M I L K  C H I A  S E E D  P U D D I N G  |  $ 1 0 . 0

YOGHURT, ALMOND AND COCONUT FLAKES, STRAWBERRIES AND HONEY DRIZZLE

H e a l t h y  b o w l s

A L L  D A Y

w a f f l e s

f r o m  1 2 P M  o n w a r d s

( p l e a s e a l l o w 1 5 m i n s w a i t i n g t i m e )

B e l g i a n  w a f f l e s  |  $ 1 0 . 0

CORNFLAKES, KINAKO, MAPLE SYRUP AND VANILLA ICE CREAM

M I X E D  B E R R I E S  W A F F L E S  |  $ 1 1 . 0

GRANOLA, MAPLE SYRUP AND VANILLA ICE CREAM
C H o C O L A T E W A F F L E - G A T O  |  $ 1 3 . 0

ALMONDS, DARK CHOCOLATE SHAVINGS, ESPRESSO CHOC DRIZZLE AND VANILLA ICE CREAM

B A N A N A  B I S C O F F  W A F F L E S  |  $ 1 6 . 0  ( n e w )

CARAMELISED BANANA, BUTTER DIGESTIVE CRUMBLE, LOTUS BISCOFF SYRUP AND VANILLA ICE CREAM

P l a i n  c r o i s s a n t  |  $ 4 . 0

H o m e m a d e  T i r a m i s u  c a k e  |  $ 1 2 . 0 0

M i l k  p u d d i n g  w i t h  o r e o c r u m b l e  |  $ 6 . 0

S e a s o n a l  b a k e s  o n  d i s p l a y  |  f r o m  $ 5 . 5

B A K E S S N A C K  B A R  D A I L Y  

3 P M - 5 P M  O N L Y

S P I C Y  D R U M L E T S  |  $ 8 . 0

P o p c o r n  c h i c k e n  |  $ 8 . 0

M A L A  F I S H  S K I N  |  $ 6 . 0

A D D - O N S

F R I E D  E G G  |  $ 2 . 0

S C R A M B L E D  E G G S  |  $ 5 . 0

B A C O N  |  $ 4 . 0

S M A S H E D  A V O C A D O  |  $ 5 . 0

s i d e s

T a t e r  t o t s  |  $ 8 . 0

WITH SALSA & HOMEMADE RANCH


