
CRISPY CHICKEN BENTO 12€

CURRY TOFU BENTO 10€

LUNCH SET 18€
A main dish served with a small slice of Pandan
chiffon cake and a soft drink. 

Choose between :
Singaporean Chicken Curry
Singaporean Vegan Curry
Stir Fried Vermicelli with Mushrooms (veg)

SINGAPOREAN CHICKEN CURRY 14€

SINGAPOREAN VEGAN CURRY 14€

BEEF RENDANG

LAKSA

HAINANESE CHICKEN RICE

STIR FRIED VERMICELLI WITH MUSHROOMS 12€

Rice vermicelli stir fried with eggs, mushrooms and cabbage. Served
with a fried egg. Vegetarian. 

MINCED CHICKEN NOODLES “BAK CHOR MEE”
Only for dinner service.

Flat egg noodles tossed in a tasty vinegar based sauce. Topped with fragrant
minced chicken, braised mushrooms and fishballs. Served with a bowl of
chicken broth on the side.

16€

SNACKS  

ROTI PRATA 5€
2 pieces. Served with a curry gravy of your
choice: Chicken or Vegan. 

SINGAPOREAN   MAIN   DISHES

Our best seller. Two tender chicken drumsticks  and potatoes
cooked with a coconut based curry. Served with jasmine rice.

Singaporean coconut based curry made with eggplants, green
beans, cauliflowers, carrots and fried tofu puffs. Served with jasmine
rice.

18€

KITCHEN CLOSES AT 15H AND REOPENS AT 19H.

Our second best seller. Succulent chunks of slow-cooked beef,
simmered overnight in a rich and aromatic homemade gravy .

A popular Singaporean dish. Thick rice noodles served in a
coconut shrimp based gravy.

16€

15€

The national dish of Singapore. Fragrant rice served with tender chicken
breast poached to perfection. Accompanied with condiments.

“ACHAR” SALAD 4€
A sweet and acidic Peranakan salad prepared
with carrots, cucumbers, peanuts and sambal.

DESSERTS

LUNCH   SETS

Crispy chicken cutlet  drenched in Singaporean curry. Served
with jasmine rice and  achar  salad. 

12H-14H30
TUESDAY - FRIDAY

Vegan Singaporean curry with stir-fried tofu. Served with
jasmine rice and cucumber salad.

PANDAN CHIFFON CAKE 4€

KAYA TOAST

A slice of our famous Pandan chiffon cake. 
Fluffy and light, a childhood favourite 
in Singapore.

Toasted  shokupan served with a
homemade jam made from coconut
cream and pandan. 

4€
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TOFU VERMICELLI BENTO

Vermicelli stir fried with eggs, mushrooms and  cabbage.
Served with soy glazed tofu and cucumber salad. 

11€

CUCUMBER SALAD 4€
Sliced cucumbers tossed in sesame oil,
vineger and  coriander.



“KOPI” LATTE 5€

“KOPI” MACCHIATO 6€

“TEH” CITRON 5€

FRIED FISH BALLS
Chewy and umami goodness.

HAPPY  HOUR  10€

1 BEER + 1 BAR BITE

17H-20H

GULA MELAKA COLADA

11€

12€
A classic piña colada with a Singaporean
twist.

PANDAN CAKE SHAKE 13€

SINGAPOREAN    DRINKS

MILO 4€

Served hot or cold.
Oat milk is available.

SINGAPOREAN COFFEE   & TEA

COFFEE  “KOPI” 4€

TEA “TEH” 4€

YUAN YANG 5€

With milk? With sugar?

With milk? With sugar?

A perfect blend between kopi and teh. With or
without sugar.

SINGAPOREAN    DRINKS

SOYA MILK 5€
Served cold.

FIZZY BLACKCURRANT
A fizzy blackcurrent flavoured beverage.

LITTLE RED SMOOTHIE

GREEN CITY SMOOTHIE

Red berries, banana, almond milk, coconut
water and agave syrup.

Spinach, banana, coconut water, coconut
cream and agave syrup.

6€

8€

8€

ALCOHOLIC  DRINKS
AVAILABLE FROM 17H

GIN AND TONIC

COSMOPOLITAN

BOTTLED BEER PALE ALE

BOTTLED BEER IPA

RED WINE

WHITE WINE

8€

8€

6€

6€

4€/ glass

4€/ glass

BAR  BITES
AVAILABLE FROM 17H

UMAMI FRIED CHICKEN 7€
Or “Har Cheong Gai”. Shrimp paste
marinated chicken wings fried to
perfection.

SINGAPOREAN  “NEMS”
Or “Ngoh Hiong”. Crispy rolls filled with
minced chicken, five spice powder and
water chestnuts wrapped in tofu skin. 

7€

5€

SPECIALTY COCKTAILS
AVAILABLE FROM 17H

KOPI O MARTINI 12€
Martini infused with Kopi.

MILO GODZILLA 12€
Milo, Rum et Baileys. Chocolatey drink.

BLACKCURRANT SPRITZ
A refreshing blend of vodka, blackcurrant
juice and sparkling water.

The perfect dessert cocktail.

ICED MILO 4€

BANDUNG 6€

ICED LIME JUICE 5€

Add 1€ to make it a “Milo Dinosaur”.

Sweetened milk infused with rose syrup. Served cold.

Freshly squeezed.

A chocolate malt drink.


