CAFE FARE WITH A PERANAKAN TWIST
TUES - SUN / PH 11AM-3:30PM

KUEH PIE TEE | 7.50
CRISPY PASTRY CUP | JICAMA BAMBOO SHOOT | PRAWNS

BEEF RENDANG | 28 b
IN-HOUSE REMPAH | TAMARIND | KAFFIR LIME LEAVES | CORIANDER
ACHAR | COCONUT RICE | COCONUT MILK

FREE-RANGE BONE-IN CHICKEN THIGH ¢AYAM BUAH KELUAK’ | 24 i
STEAMED WHITE RICE | REMPAH TITEK | LEMONGRASS | PAPADAM

TIGER PRAWN DRY LAKSA | 25
HOUSE-MADE LAKSA SPICE | RICE VERMICELLI | DRIED SHRIMP CRUMBS | TIGER PRAWNS
*OPTION FOR DRY/SOUP

NASI LEMAK | 22
COCONUT RICE | AYAM GORENG BEREMPAH | SAMBAL SQUID
FRIED IKAN BILIS | PEANUTS | JAPANESE CUCUMBER | FRIED EGG | SAMBAL

SATAY (12 STICKS) | 22
ONIONS | CUCUMBER | RICE CAKE | PEANUT SAUCE
*OPTION FOR CHICKEN/BEEF

BARRAMUNDI ¢ASSAM PEDAS’ | 28
ASSAM KEPING | LADY’S FINGER | PINEAPPLE | KAFFIR LIME LEAVES

CLASSIC CENDOL | 12 i

SHAVED ICE | HOUSE-MADE CENDOL | WHITE CORN | AZUKI BEANS
GULA MELAKA SYRUP | COCONUT CREAM

ADD DURIAN ICE CREAM +3

ols CHEF’S RECOMMENDATION ﬂ VEGETARIAN j SPICY



