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OUR SIGNATURES
WHERE JAPANESE-INSPIRED FLAVOURS MEET COMFORTING CAFÉ CLASSICS



EGGS BENNY CROISSANT TOAST | 18 
CROISSANT TOAST | 2 ONSEN EGGS | ARUGULA | PINE NUTS | HOLLANDAISE SAUCE
SERVED WITH A CHOICE OF SMOKED SALMON +4 OR CRISPY BACON

SIMPLY AVOCADO TOAST | 16 
SMASHED AVOCADO | TOASTED SOURDOUGH | MARINATED TOMATOES | ARUGULA 
ONSEN EGG | YOGHURT DRESSING 

BIG PAN BREAKFAST | 29 👍
EGGS | CHICKEN ARABIKI SAUSAGE | BACON | CHERRY TOMATOES ON VINE | MIXED FOREST MUSHROOMS
AUSTRALIAN AVOCADO | CARAMELISED ONIONS | TOASTED SOURDOUGH 
CHOICE OF EGGS: ONSEN EGG | SCRAMBLED | SUNNY SIDE UP

BREAKFAST
 TUES - FRI 12PM-4:30PM | WEEKEND / PH 9AM-4:30PM

CHEF’S RECOMMENDATION VEGETARIAN SPICY

ATAS KAYA TOAST | 9 👍
SOURDOUGH | BUTTER | GULA MELAKA | GRATED COCONUT SOUS VIDE EGG

ADD ONS
HALF AVOCADO | 4 
BACON (3 SLICES) | 4 
SMOKED SALMON (3 SLICES) | 8 
SOUS VIDE ORGANIC BARN EGG | 2 
SOURDOUGH TOAST 2 SLICES | 6 
PLAIN CROISSANT | 7 
GLUTEN FREE BUN | 8
MIXED FOREST MUSHROOMS | 4 
GRILLED PRAWNS (2PCS) | 8

TAMAGO SANDO | 18 
JAPANESE MILK BREAD | MARINATED EGG | EGG SALAD | JAPANESE CUCUMBER HOUSE SALAD

CHILLI CRAB SHAKSHUKKA | 18 
SINGAPORE STYLE CHILLI CRAB | OVEN BAKED EGGS | FRIED JAPANESE MILK BREAD
ADD ON - SOFT SHELLED CRAB - 8

MIXED GRAIN SALMON RICE DON | 27 
PAN SEARED SALMON | MIXED GRAIN RICE | EDAMAME | CORN | HOUSEMADE PICKLES
SPRING ONION | FURIKAKE | SOY SAUCE DRESSING 



SOFT-SHELL CHILLI CRAB LINGUINE | 30 👍🌶
FRIED SOFT SHELL CRAB | CRAB MEAT | CHERRY TOMATOES | CHILLI CRAB SAUCE
TOBIKO | TOGARASHI

WAGYU BEEF BURGER | 31 
KOMBU BRIOCHE BUN | WAGYU BEEF PATTY MBS8 | CHEDDAR CHEESE | ROMA TOMATOES 
TURKEY BACON | ARUGULA | STRAIGHT CUT FRIES | KOMBU TRUFFLE MAYONNAISE | HOUSE SALAD 

KOMBU BEEF BOLOGNESE | 27 
PENNE | KOMBU | BEEF MINCE | TOMATO SAUCE | PARMESAN

LINGUINE KOMBU VONGOLE | 28 👍
LINGUINE | CHILLI GARLIC | PARSLEY | SHIO KOMBU | CLAMS

TAGLIATELLE MUSHROOM MISO | 26 
TAGLIATELLE | MIXED JAPANESE MUSHROOM | MISO | PARMESAN | NORI | ONSEN EGG

CHEF’S RECOMMENDATION VEGETARIAN SPICY

ADD ONS
HALF AVOCADO | 4 
BACON (3 SLICES) | 4 
SMOKED SALMON (3 SLICES) | 8 
SOUS VIDE ORGANIC BARN EGG | 2 
SOURDOUGH TOAST 2 SLICES | 6 
PLAIN CROISSANT | 7 
GLUTEN FREE BUN | 8
MIXED FOREST MUSHROOMS | 4 
GRILLED PRAWNS (2PCS) | 8

LUNCH
 TUES - FRI 12PM-4:30PM | WEEKEND / PH 11AM-4:30PM

PAN-SEARED SEA BASS | 30 
GRILLED BROCCOLINI | MIXED JAPANESE MUSHROOM WITH FURIKAKE | TOM YUM MISO SAUCE 

SHOYU BAKED SALMON | 28 
SALMON | MIXED JAPANESE MUSHROOM | WHITE CORN | SHOYU | BUTTER | FINGERLING POTATO



SMOKED CHICKEN LEG | 29 
HOUSE-SMOKED WHOLE CHICKEN LEG MARINATED WITH MINT HARISSA, CALAMANSI & GINGER
MASHED POTATO | HOUSE SALAD | CREME FRAICHE MUSTARD SAUCE

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

TIGER PRAWN LAKSA | 26 
HOUSEMADE LAKSA SPICE | RICE VERMICELLI | DRIED SHRIMP CRUMBS | TIGER PRAWNS 
*OPTION FOR DRY/SOUP

SIZZLING WAGYU SANCHOKU RUMP CAP MBS4-5 (200G) | 45  👍
JAPANESE STYLE COMPOUND BUTTER | ROAST FINGERLING POTATO | GRILLED BROCCOLINI

CHEF’S RECOMMENDATION VEGETARIAN SPICY

ADD ONS
HALF AVOCADO | 4 
BACON (3 SLICES) | 4 
SMOKED SALMON (3 SLICES) | 8 
SOUS VIDE ORGANIC BARN EGG | 2 
SOURDOUGH TOAST 2 SLICES | 6 
PLAIN CROISSANT | 7 
GLUTEN FREE BUN | 8
MIXED FOREST MUSHROOMS | 4 
GRILLED PRAWNS (2PCS) | 8

LUNCH
 TUES - FRI 12PM-4:30PM | WEEKEND / PH 11AM-4:30PM



CREAMY ABALONE MUSHROOM SOUP (V) | 12
CROUTONS | CHIVES | TRUFFLE OIL

STRAIGHT CUT FRIES | 16 
WITH CHOICE OF 2 SEASONINGS : SEAWEED OR TRUFFLE PARMESAN

IKA KARAAGE | 18 
SEASONED SQUID TENTACLES | WASABI MAYONNAISE 

SESAME CHICKEN WINGS (6 PIECES) | 16  👍
SESAME SEED COATED WINGS | WASABI MAYONNAISE 

NANBAN KARAAGE | 16 
JAPANESE FRIED BONELESS CHICKEN | NANBAN SAUCE | SPRING ONION | LEMON

WILDSEED SUPERFOOD SALAD | 25  👍
SESAME CRUSTED SALMON TATAKI | BABY SPINACH | BABY KALE | BLUEBERRIES | STRAWBERRIES
WALNUTS | ALMONDS | CHIA SEEDS | CHERRY TOMATOES | FETA | YOGHURT & SOY MILK DRESSING

SIDES - SOUP - SALAD
TUES - FRI 12PM-4:30PM | WEEKEND / PH 9AM-4:30PM

CHEF’S RECOMMENDATION VEGETARIAN SPICY

EDAMAME | 14 
BLANCHED EDAMAME | SOY SAUCE 

KABOCHA KOROKKE (PUMPKIN CROQUETTE) | 12 
FRIED PUMPKIN CROQUETTE | TONKATSU SAUCE | LEMON

SMOKED CHICKEN CAESAR SALAD | 18 
BUTTERHEAD LETTUCE | SMOKED CHICKEN | CHERRY TOMATO | CROUTON | ONSEN EGG
PARMESAN | SESAME CAESAR DRESSING 



PANCAKES (2 PIECES) | 14 
MIXED BERRIES | MAPLE SYRUP

ALL ITEMS SERVED WITH A COMPLIMENTARY PORTION OF FRUITS

FISH & CHIPS | 14 
BATTERED FISH | STRAIGHT CUT FRIES | TARTAR SAUCE | KETCHUP

KIDS MUSHROOM SOUP | 5 

APPLE OR ORANGE JUICE | 2 

CHOCOLATE OR VANILLA ICE CREAM | 4

CHEF’S RECOMMENDATION VEGETARIAN SPICY

COMPLETE THE MEAL

KIDS MENU 
RECOMMENDED FOR KIDS BELOW 10 Y.O
TUES - FRI 12PM-4:30PM | WEEKEND / PH 9AM-4:30PM

KIDS BEEF BOLOGNESE | 14 
MACARONI | BEEF BOLOGNESE



DESSERTS

MATCHA KAKIGORI | 14 
MATCHA SYRUP | EVAPORATED MILK | AZUKI BEANS | MATCHA FOAM | MOCHI

STRAWBERRY KAKIGORI | 14 👍
STRAWBERRY SYRUP | STRAWBERRY JAM | EVAPORATED MILK 
FRESH STRAWBERRIES | MOCHI

COCOA PETITE CAKE | 12
WHITE CHOCOLATE CRUNCHY PEARL | CHOCOLATE PUDDING MOUSSE | DARK CHOCOLATE GLAZE

STRAWBERRY SHORTCAKE PETITE CAKE | 12 👍
CLASSIC GÉNOISE | FRESH WHIPPED CREAM | FRESH STRAWBERRIES

ONDEH ONDEH CAKE | 12 
PANDAN GÉNOISE | GULA MELAKA | FRESH COCONUT | CARAMEL 
SWISS MERINGUE BUTTERCREAM | COCONUT FLAKES 

SCOOP OF ICE CREAM | 5 
CHOICE OF: FRENCH VANILLA | BELGIAN CHOCOLATE | MATCHA | YUZU +2

COFFEE JELLY MILK | 8
COFFEE JELLY | MILK | CONDENSED MILK

KAYA KAKIGORI | 14 
KAYA CUSTARD | PANDAN SYRUP | GULA MELAKA SYRUP | EVAPORATED MILK
SHREDDED COCONUT | MOCHI | CRUSHED PEANUT 



WAFU SIGNATURE LATTES
OUR TAKE ON LATTES WITH A JAPANESE TWIST

SOY / ALMOND / OAT MILK +1 | ESPRESSO SHOT +1 | ICED +1

BLACK SESAME LATTE | 7

KOHI YUZU MATCHA LATTE | 7
 

WILD SAKURA PEACH LATTE | 7

HOJICHA SWEET POTATO LATTE | 8

OKINAWA BROWN SUGAR LATTE | 8



COFFEE

ESPRESSO SINGLE | 4

AMERICANO | 5

LONG BLACK | 5

CAPPUCCINO | 6

FLAT WHITE | 6

MOCHA | 7

MATCHA LATTE | 7

CAFE LATTE | 6
VANILLA, HAZELNUT, CARAMEL + 1

BULLETPROOF COFFEE | 8
 

AFFOGATO | 7

SOY / ALMOND / OAT MILK +1 | ESPRESSO SHOT +1 | ICED +1

TEA

ENGLISH BREAFKAST | 10

EARL GREY NEROLI | 10

JASMINE SILK PEARLS | 10

MILKY OOLONG | 10

SHISO MINT | 10

LUNG CHING | 10

BREWED FROM THE GARDEN
OUR VERY OWN “GARDEN BLEND,” ROASTED TO PERFECTION



OTHER BEVERAGES
 NON-ALCOHOLIC 

MOCKTAILS 

SHIRLEY TEMPLE | 12

VIRGIN MOJITO | 12 
LIME | STRAWBERRY +2

VIRGIN SLING | 12

VIRGIN COLADO | 12

GUNNERS | 12

SMOOTHIES & MILKSHAKES  *CONTAINS DAIRY

*CHOCOLATE SHAKE | 12 
MILK | CHOCOLATE MIX | CHOCOLATE CHIP

*STRAWBERRY YOGHURT SMOOTHIE | 12
STRAWBERRY | YOGHURT | MILK

*VANILLA SHAKE | 12 
VANILLA POWDER │ YOGHURT | MILK

MATCHA SHAKE | 12
MATCHA | MILK

*CHOCOLATE RASPBERRY | 12 
CHOCOLATE MIX | RASPBERRY SYRUP | YOGHURT | MILK

FRESH JUICES

FRESH GREEN APPLE JUICE | 7

FRESH ORANGE JUICE | 7

FRESH WATERMELON JUICE | 7

FRESH THAI COCONUT JUICE | 8

CRANBERRY JUICE | 6

PINEAPPLE JUICE | 6

LIME JUICE | 6

OTHER BEVERAGES 

COCA COLA | 5

COKE ZERO | 5

SPRITE | 5

GINGER ALE | 5

TONIC | 5

FEVER TREE GINGER BEER | 8

RED BULL ENERGY DRINK | 8

RED BULL SUGAR FREE | 8

EVIAN STILL (750ML) | 9

EVIAN SPARKLING (750ML) | 9



OTHER BEVERAGES
 ALCOHOL & MOCKTAILS

ROSE

CHATEAU WHISPERING ANGEL - FRANCE | 18 | 90

SPARKLING

REGALIA PROSECCO | EXTRA DRY DOC - ITALY  17 | 75

MAMA PEACH | MOSCATO - ITALY | 18 | 80

CHANDON GARDEN SPRITZ | BRUT - ARGENTINA | 18 | 80

WHITE

2023 TORRESELLA | PINOT GRIGIO - ITALY | 15 | 68

2022 MONTES LIMITED | SAUVIGNON BLANC - CHILE | 16 | 90

2016 PASCAL BOUCHARD | CHARDONNAY - BURGUNDY | 105

2020 DOMAINE SCHLUMBERGER | RIESLING - ALSACE | 105

RED

2022 MONTES LIMITED | PINOT NOIR - CHILE | 15 | 70

2021 TASCA D’ALMERITA REGALIALI | NERO D’AVOLA - ITALTY | 16 | 80

2019 CHATEAU DE GUIET | COTE DE BOURG TRADITION - BORDEAUX | 90

2021 CHATEAU DE LA FONT DU LOUP | COTES DU RHONE SIGNATURE - RHONE | 100



OTHER BEVERAGES
 ALCOHOL

BEER

HEINEKEN SILVER (500ML) | 15

TIGER (BTL/BKT) | 14 | 55

ASAHI SUPER DRY (BTL/BKT) | 14 | 55

CORONA (BTL/BKT) | 14 | 55

KRONENBOURG 1664 BLANC (BTL/BKT) 14 | 55

SIGNATURE HANDCRAFTED COCKTAILS

PANDAN PARADISE | 18 
SPICED RUM | GULA MELAKA | COCONUT CREAM | PANDAN SYRUP | WHIPPING CREAM

SINGAPORE SLING SLUSHIE | 18 
GIN | CHERRY HEARING | DOM BENEDICTINE | COINTRUE | ANGOSTURA BITTERS | ORANGE JUICE
PINEAPPLE JUICE | LIME JUICE
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