
Nyonya Mee Curry (759cal)   42.00

Aromatic dish featuring soft noodles, spiced
coconut curry sauce, topped with long bean,
bean sprouts, tofu, sea white prawns,
chicken tenders & a hard-boiled egg

Smoked Duck Dry Pan Mee (544cal)   35.00

A well balance blend of savoury & smoky flavour,
topped with salad, lime, a soft boiled egg,
chili oil & fresh herbs 

Grilled Chicken Dry Pan Mee (575cal)  28.00

Springy noodles tossed in savory sauce, topped
with juicy grilled chicken, crispy anchovies,
& a soft boiled egg

      Small                 Regular

Hawaiian Pizza (218cal)   25.00           39.00

Traditionally topped with pineapple,
tomato sauce, cheese & chicken ham

Diavola Pizza (410cal)   25.00           39.00

Beef salami, cheese, olive, chili pickle
& fresh herbs

Tuna Festival Pizza (300cal)  25.00           39.00

Spring onion, capsicum, chili,
tuna & cheese

Chicken Satay Pizza (236cal)  25.00           35.00

Chicken, peanut sauce, cheese & onion

Margherita Pizza (300cal)  25.00           35.00

Tomatoes, mozzarella cheese, fresh basil,
salt & olive oil

Quattro Formaggio (452cal)  25.00           36.00

4 types of cheese, mozarella, cheddar,
gouda & parmesan 

Honey BBQ Chicken (200cal)  25.00           36.00

Tender grilled chicken with sweet
& smoky honey BBQ sauce

Small (6”- 8”) : 1 - 2 pax
Regular (8”-10”) : 3 - 4 pax

Heineken  32.00      Tiger Beer (180 cal)     28.00

Beer (200 cal)

Pepsi (150 cal)  10.00      7Up (140 cal)      10.00

Mineral  5.00

Water (0 cal)

Fruit Juice (150 cal)      20.00      Milkshake (300 cal) 22.00

Orange, green apple,       Chocolate, vanilla,
& watermelon       strawberry & caramel

Frappe (400 cal)      24.00

Caramel latte, mocha

Espresso (2 cal) 10.00

Americano (10 cal) 10.00

Latte (120 cal)  15.00

Cappucino (80 cal) 15.00

Mocha (250 cal)  17.00

Caramel   19.00

Macchiato (250 cal) 

Tiramisu  19.00

Latte (250 cal)

Butterscotch  19.00

Latte (260 cal)

Vanilla Latte (200 cal)  19.00 

Hazelnut  19.00

Latte (210 cal)

Chamomile  11.00

Tea (2 cal)

Eng. Breakfast 11.00

Tea (2 cal)

Jasmine Green 11.00

Tea (2 cal)

Earl Grey Tea (2 cal) 11.00

Iced Lemon  11.00

Tea (50 cal)

Iced Peach  11.00

Tea (50 cal)

Honey Lemon (50 cal) 11.00

Teh Tarik (120 cal) 12.00

Hot/Iced  19.00

Chocolate (250 cal)

Nachos with Tomato Herb Sauce (732cal)  26.00 

Tomato herb sauce, cheese sauce,
served with crispy tortilla chips

Salt & Pepper French Fries (160cal)  19.00

Fried fries lightly dusted with salt & pepper

Cheesy Seasoned Potato Wedges (390cal) 22.00

Fried potato wedges with cheese sauce

Crispy Tempura Squid Rings (380cal)   25.00

Served with Thai king sauce & mayonnaise

Honey Sesame Chicken Popcorn (269cal) 25.00

Fried chicken coated in a sweet & savory
honey sauce with sesame

Korean Chicken Wings (843cal)   25.00

Spicy fried chicken wings coated with sweet
& sticky sauce (6 pcs)

Pasta Chicken Nuggets (296cal)                              18.00

Fish & Chips (305cal)           18.00

Fried Rice with Chicken Popcorn (269cal)                   18.00

Mac & Cheese (164cal)          15.00  

Grilled Chicken Ceasar Salad (270cal)  30.00

Grilled chicken, bitter green salad, Ceasar dressing
& sweet sesame vinaigrette

Seasonal Garden Salad (180cal)   24.00

Bitter green salad with lemon mustard dressing 

Nasi Goreng Bumbu Racik (817cal)  35.00

Fried rice  with shrimp paste & spices, served
with a whole chicken leg & chili sauce

Oxtail Soup (560cal)    35.00

Oxtail soup with a rich blend of spice & herbs
** Choice of Rice / Hor Fun noodles / Garlic bread **  

Garlic Fried Rice With    35.00

Tempura Prawns
Fragrant garlic fried rice served with
crispy anchovies & tempura prawns

Tomyam Fried Rice With   35.00

Crispy Squid
Rich flavour fried rice served with crispy squid

(223cal)

(330cal)

Seafood Aglio Olio (474cal)   38.00

A medley of seafood, prawns, green mussels
& clams in a fragrant blend of garlic, olive oil,
fresh herbs & a touch of chili flakes 

Alfredo Spaghetti with Lamb    48.00

Garlic Herbs
Creamy Alfredo spaghetti paired with grilled lamb
rack, and a sprinkle fresh herbs

Duo Spaghetti Carbonara (670cal)  38.00

Spaghetti with mushrooms creamy cheese,
chicken & herbs

Spaghetti Napolitana (516cal)   28.00

Classic spaghetti served with homemade tomato
sauce made from ripe tomatoes, garlic, onions
& a hint of basil

Creamy Mushroom Pasta (690cal)  28.00

Cream sauce with sauteed mushrooms, garlic &
thyme, sprinkle of parmesan & fresh herbs for
a perfect balance 

Fish & Chips (710cal)    38.00

Crispy battered deep fried fish, fries, bitter salad &
tartar sauce
 

(686cal)

Cream of Wild Mushroom Soup  32.00

& Garlic Bread 
Fresh mushrooms, shallots, garlic bread,
cream & herbs

Citrus Tomato Soup & Garlic Bread (170cal) 30.00

Fresh tomatoes, garlic bread, onions, 
lemon & herb basil 

(144cal)




