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Soft Shell Crab Croissant 34

Flaky toast croissant layered with creamy scrambled eggs, crispy soft
shell crab, and deep-fried enoki. Drizzled with spicy mayo and topped

with caviar and fish roe.
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= Zen Garden 24
Perfect for vegetarians, avocado flowers, broccolini, soba noodles, tofp
cmd fresh greens, finished with the dressing and edible blooms wit
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)ﬁ?‘s}g‘dressmg and Seaweed salad




Katsu is a crumbed |
and deep-fried cutlet
(typically chicken,
pork,king prawns ) for
Katsu Curry , the
cutlet topped with
curry sauce ,served
with rice and
cabbage salad







Black Pasta R

Scampi 34 / King Prawns 29 / Soft shell crab 29 '

Grilled scampi with mix marinara on black pasta in secret sauce, comes
with an onsén égg and fish roe

Bulgogi black pasta 23

Black pasta with pork bulgogi topped
with an onsen egg
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Wagyu ;‘Fruffi;-(' *‘ '

Friedrice 287
Charred Wagyu beef slieed, truffle fried
rice with trufflespaste, Carvier, Fish ¢

Soft cooked free range egg yolk, =»-
Cruyere cheese. Served with sour spicy &, e

yuzu sauce wasabi

sweet oy saliCe oftop.sicamed rice/’soft-
cooked freefrange egg, shallot, spIcy Trayows
. Tobiko seasoned seaweed

Stir fry Udon ‘with curry, Mix
marinara.celery, shallot, Tobiko;
Deep fried crispy soft shell cr




Pad Thai “.

Scampi 34 / Tofu 23
King Prawn 29 / Soft shell c

4 i o
TE .--:_'._ .

TTom Yum Black Pasta i




Northern Thgwcurry
coconut broth, Dee
fried crispy egg noodl
ramen noodles, toppet
A )
with julfé%e ,_] |
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ks
{ispy potato chips, Bulgogi pork, Cheese
auce, Spicy mayo, Smoky bonito flakes

Truffle Dxell es Crmssant

W|th Wagyu .Byef 277,









Deep-fried ice cream with Granita
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Buttery toast with meringue and
red anglaise sauce

W|th a scoop of vanilla ice cream

~ for extra indulgence




signature matcha toast
re, ¥ .' Rt i




Coconut Panna Cotta
served with sago,
seasonal fruits and
Coconut sauce
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THAITEA
CHOCOLATE
PANDAN
SALTED EGG
STRAWBERRY
TARD
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& Iced Lychee Butterfly Pea Sparkling 9.5
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Blue Sky 12

Unicorn 12
Strawberry Matcha Frappe 12.5

E GNAT U R E
Iced Yuzu Coffee Soda 9.5
lced Matcha Yuzu Sparkling 9.5

lced Strawberry Soul  10.5
lced Coconut Matcha Cloud 10.5
lced Coconut Sakura Cloud 10.5
lced Peach Honey Lemon Soda 8.5
lced Pink rose & peach sparkling 9
lced Biscoff Latte 9.5
lced Mitr Style Strawberry Milk 11

) AEINSPANNER

\ '. Einspanner Iced Latte @
Einspanner Iced Mocha @.5

Einspanner Iced Chocolate 8.5

Einspanner lced Matcha Latte 10.5

Einspanner Iced Hojicha Latte 10.5
Einspanner Iced Thai Milk Tea 10
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COLD DRINKS

lced Latte  7/8
lced Long Black 6/7
lced Mocha 7.5/8.5
lced Chocolate  6.5/7.5
lced Chai Latte 6.5/7.5
Iced Dirty Chai Latte 7.5/8.5
lced Matcha Latte 8.5
lced Hojicha Latte 8.5
lced Strawberry Matcha Latte 9.5
lced Strawberry Hojicha Latte 9.5
lced Dirty Matcha Latte @

lced Yuzu Sparkling 9
lced Thai Milk Tea 8

Espresso 3
‘l Doppio 3.5
Short Macchiato 3.5
Long Macchiato 4
Piccolo 4.5
Long Black 4.8/5.8/6.8
Flat White 5.5/6.5/7.5
Magic 5.5/6.5/7.5
Latte 5.5/6.5/7.5
Cappuccino 5.5/6.5/7.5
. Mocha 6/7/8
Dirty Chai 6/7/8
Affogato 7

English Breakfast 4.5
Earl grey 4.5
Masala Chai 4.5
Gunpower Green 4.5
Chamomile 4.5
Peppermint 4.5

Matcha Latte 6.5/7.5/8.5
Hojicha Latte 6.5/7.5/8.5
Chai Latte 5/6/7
Turmeric Latte 5/6/7
Hot Chocolate 5/6/7
Babycino 3

Lemongrass & Ginger 4.5
Pup Puccino 3



