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KAYA CAFE PARIS

FLAVORS OF SINGAPORE

SINGAPOREAN DISHES
HAINANESE CHICKEN RICE ) 13.90€

Our specialty. Garlic-ginger rice accompanied by a succulent piece of chicken
thigh. Served with our 3 iconic sauces. Singapore's national dish “=,

SINGAPOREAN CHICKEN CURRY j 12.90€
Two drumsticks simmered with potatoes in a coconut curry. Served with rice.

SINGAPOREAN VEGETABLE CURRY @ j 12.90€

Vegetables simmered in a Singaporean coconut curry. Vegan. Served with rice.

Extra: fried egg / achar / rice +€2

SATURDAY SPECIALTIES
LAKSA = J 16.90€

Iconic Singaporean dish. Thick rice noodles in a flavourful rich shrimp-based gravy
made from scratch. Simply delicious.

TRADITIONAL BRUNCH 9€
Kaya toast, two soft-boiled eggs and a kopi/teh. Our breakfast in Singapore.

SNACK

ROTI PRATA 5€
Flaky flatbread, served with chicken or vegetable curry sauce.

CUCUMBER SALAD ye
With sesame oil and vinegar.

"ACHAR" SALAD J # ue
Peranakan salad with vinegar, sesame seeds and peanuts.

Choose your spice level: Y, } ﬁ j

d‘ (@kayacafeparis If you have any food allergies or intolerances, please let us know.
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KAYA CAFE PARIS

DRINKS AND DESSERTS MENU

KOPI

Traditional Singaporean
coffee

4€

TEA

Traditional Singaporean
tea

4€

YUAN YANG ¢

Coffee or tea? Why choose?
Have both in one drink.

5€

personalise your drink

hot without milk with sugar
iced milk less sugar
oat milk no sugar

FOR THE CLASSIC VERSION, ENJOY IT WITH
SUGAR AND WITH REGULAR MILK.



MILO ue
A chocolate malt drink. Cult favorite in Southeast Asia. Hot or iced.
MILO DINOSAUR 5€
Iced milo with a mountain of Milo powder on top.
BANDUNG 6€
Sweetened milk flavored with rose. A tribute to the Singaporeans of
Indian origins.
ICED LIME JUICE 5€
RANDUNG The traditional lime juice, a must-have for quenching your thirst.
— ; FIZZY RIBBY 6€
: Sparkling blackcurrant drink, inspired by the famous Ribena.
LITTLE RED SMOOTHIE 8€
Red berries, banana, oat milk, coconut water and agave syrup.
GREEN CITY SMOOTHIE 8€

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

MILO GODZILLA 9€

Milo, evaporated milk , rum, Baileys, whipped cream.

COFFEE OR MARTINI 9€

Espresso martini made with traditional Kopi.

GIN & TONIC 7€

COSMOPOLITAN 8€

LBF BEER 33CL PALE ALE 6€

LBF BEER 33CL IPA 6€ Gt
VIN ROUGE/ BLANC I12CL €l/glass *GODZLLA T INCLUDED
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desseris

All our recipes are created in-house by our pastry chef.

PANDAN CHIFFON CAKE 5€

A light and fluffy chiffon cake made with fresh
pandan juice. Served with a portion of our
homemade kaya.

KAYA TOAST 5€

Shokupan filled with kaya and lightly salted
butter. Kaya is the jam of Singapore, made
with pandan, egg yolk, gula melaka, and
coconut cream.

KOPI-MISU 5€

A Singaporean take on tiramisu, infused
with rich authentic kopi.

TEA-MISU 5€

“Tea-misu” made with authentic Singaporean
teh. Dusted with tea powder and powdered
milk. Creamy and light.

KAYA CHOUX 3€

Homemade cream puffs filled with kaya
pastry cream.

YUAN YANG LOAF CAKE U4€

Moist cake made with a mix of teh and
kopi. Perfect as an afternoon snack.
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