
All prices are subject to 10% service charge and prevailing government taxes. No service charge for take-away order.

Breakfast / Brunch 

till 530pm daily

FRENCH TOAST			              9
With brioche, maple syrup, butter, 

artisan confiture

PERK-ME-UP BREAKFAST		             8
Scrambled eggs, brioche toast, crispy bacon

WAKE-ME-UP BREAKFAST		             12
Scrambled eggs, brioche toast, crispy bacon, 
oven-roasted tomato, mixed mesclun salad

FILL-ME-UP BREAKFAST		             16
Scrambled eggs, brioche toast, crispy bacon, 
oven-roasted tomato, mixed mesclun salad, 
bratwurst sausage, baked beans, 
sautéed mushrooms

EGGS BENEDICT			              10
Two Sunny Side Up, ham, English muffin, 

hollandaise sauce, mesclun salad

EGGS ROYALE			              12
Two Sunny Side Up, smoked salmon, 
English muffin, hollandaise sauce, mesclun salad

FLUFFY PANCAKE STACK		             9
Trio of warm pancakes served with mixed berry 
compote, maple syrup and butter
+     Bratwurst sausage	 3

ADD ON :

+     Add on side soup		 3.5

Light Bites
available from 11am

CALAMARI			              7.9
served with tomato salsa

FRENCH FRIES			              5.9
tossed with grated parmesan and Cajun salt

MIXED GOURMET  
SAUSAGE PLATTER		             9.9
in olive oil and mixed herbs with mustard and 
tomato sauce

WING-ZINGS  (8 PCS)		             8.9

Salads
CHICKEN AVOCADO CAESAR	            11.9
Roast chicken, Romaine lettuce, avocados, 
homemade garlic croutons, shaved parmesan 
and crispy chopped bacon tossed in our classic 
Caesar salad dressing

MUSHROOM SALAD		             9.9
Sauteed wild mixed mushrooms, romaine 
lettuce, mesclun greens, cherry tomatoes,
red peppers, onions, shaved parmesan and 
toasted pine nuts dressed in balsamic 
vinaigrette

ROAST BEEF SALAD		             11.9
Roast beef, romaine lettuce, mesclun greens, 
onions, tomatoes & red peppers, tossed in 
balsamic dressing

TERIYAKI CHICKEN		             9.9
Teriyaki chicken, romaine lettuce, mesclun 
greens, tomatoes, red peppers, onions and 
toasted sliced almonds tossed in a 
fragrant goma dressing

SMOKED SALMON SALAD		             11.9
Smoked salmon, avocados, chopped egg, 
red peppers, onions, tomatoes, romaine lettuce, 
and mesclun greens, tossed in balsamic 
vinaigrette

ADD ONs :

+     Add on side soup		 3.5	            

+     Roast chicken		  3
+     Roast beef 		  4
+     Ham 			   3
+     Bacon			  4
+     Teriyaki Chicken 		 3
+     Cajun Chicken 		  3
+     Smoked Salmon		  4
+     Chopped Egg 		  2
+     Avocado 		  3
+     Sautéed mushrooms	 3
+     Emmenthal cheese 	 3

Soups
(served with crusty bread)

WILD MUSHROOM SOUP		             8.5/
( Full / half      )	 		             5

ROASTED CAPSICUM & TOMATO SOUP 
WITH CELERY			              8.5/
( Full / half      )	 		             5

Sandwiches & Wraps
sandwiches are served with panini bread, 
except club sandwiches;
served with side of French fries & mesclun salad
(sandwiches available in one / half portion, 
except club sandwiches)

ROAST BEEF			              15/
Roast beef, red peppers, caramelized onions,          9.9  
tomatoes, romaine lettuce, wasabi mayonnaise

GRILLED CHEESE			              13/
Sautéed wild mushrooms, caramelized onions,         8.9  
tomatoes grilled emmental cheese, mayonnaise
+     Roast chicken		  3 / 1.5
+     Roast beef 		  4 / 2
+     Ham 			   3 / 1.5

BACON & ROAST CHICKEN		            14/
Roast chicken thigh, tomatoes, romaine lettuce,      9.5   
cream cheese, bacon

SMOKED SALMON		             15/
Smoked salmon, avocado, cream cheese,	            9.9 
cracked black pepper, dill, tomatoes, romaine 
lettuce

CAJUN CHICKEN			              14/
Cajun chicken thigh, mangoes, mayonnaise,	           9.5
romaine lettuce, tomatoes

TERIYAKI CHICKEN		             14/
Teriyaki chicken thigh, mayonnaise, tomatoes,        9.5
romaine lettuce

THE OBOLO CLUB			             14
Egg, ham, emmental cheese, cucumbers,	         
tomatoes, romaine lettuce, mayonnaise

ROAST CHICKEN CLUB		             15
Egg, roast chicken thigh, emmental cheese,	           
cucumbers, tomatoes, romaine lettuce, 
mayonnaise

 

ADD ON :

+     Add on side soup		 3.5

the architects of bliss

	 (chef’s recommendations)

 	 (great for kids)

	 (contains pork)

Fill-me-up Breakfast

Cajun Chicken

Chicken Avocado Caesar

Wild Mushroom Soup



All prices are subject to 10% service charge and prevailing government taxes. No service charge for take-away order.

A la Carte Desserts
WARM APPLE CRUMBLE TART	            12
with Vanilla Bean ice cream & crunchy royaltine

CLASSIC CRÈME BRULEE	     	            12
with raspberry sorbet and mix berries compote

EARL GREY PANNA COTTA    	            12
with dark chocolate ice cream and 
cocoa meringues

MOLLEUX AU CHOCOLAT
MARACAIBO		      	            12
served with Vanilla Bean ice cream & 
cocoa streusel

STICKY TOFFEE PUDDING    	            12
served with rum and raisin ice cream and 
chocolate sauce

DESSERT PLATTER		     	            14.9
1 sliced cake + 2 macarons + ice cream scoop

Cupcakes 	 		             4.5

LIMONE
vanilla buttermilk cupcake with lemon frosting

NUTELLA
dark chocolate cupcake frosted with Nutella

MACHA
green tea cupcake with green tea frosting

KYOTO STRAWBERRY
vanilla buttermilk cupcake with Strawberry
frosting

OREO
dark chocolate cupcake with OREO frosting

DOUBLE CHOCOLATE
dark chocolate cupcake with chocolate
frosting

Coffee 

(Hot/Cold)

ESPRESSO  / LONG BLACK		               4

DOPPIO				                 4

MACCHIATO			                4.5

CAPPUCCINO / CAFÉ LATTE / FLAT WHITE       5	

CAFÉ CARAMEL / MOCHA / HAZELNUT           5.5

ICED AMERICANO			                4

ICED CAFÉ CARAMEL / MOCHA / 
HAZELNUT			                5

CAFÉ AFFOGATO 
with Vanilla bean or Chocolate ice cream	             6.5

add  0.5  for decaf

Specialties
MACHA CAPPUCCINO		               6

HOT CHOCOLATE / ICED CHOCOLATE	             6.5

Gourmet Teas 
by the pot			              

featuring Gryphon Fine Loose Tea Leaves

CLASSIC RANGE :		               (PER POT) 6.5

EARL GREY CLASSIC (BLACK TEA)

FRENCH BREAKFAST (BLACK TEA)

MARSALA CHAI (CHAI TEA)

FRENCH VANILLA SENCHA (HOT/ICED) 
(GREEN TEA)

SAKURA FLOWER TEA  (HOT/ICED) 
(GREEN TEA)

CHAMOMILE GARDEN (HERBAL TISANE)

PEPPERMINT (HERBS)

SIGNATURE RANGE :	              (PER POT) 7.5

LYCHEE BLACK (HOT/ICED) (BLACK TEA)

ENGLISH TOFFEE (BLACK TEA)

YUZU KUKICHA (GREEN TEA)

NYMPH OF THE NILE (WHITE TEA)

WHITE MUSCATO (HOT/ICED) (WHITE TEA)

WHITE GINGER LILY (WHITE TEA)

MELON & MANGOSTEEN (HOT/ICED) 
(FRUIT TIZANE)

CHERRY CASSIS (HOT/ICED) (FRUIT TIZANE)

add  1.0  for iced version

Tarts & Slices    		             6.5

CHOCOLATE-SALTED CARAMEL TART

LEMON MERINGUE TART

APPLE-CINNAMON CRUMBLE TART

STRAWBERRY SHORTCAKE

Cheesecakes     		             7.5

NEW YORK CHEESE

BLUEBERRY CHEESE

OREO CHEESE

SEA SALT CARAMEL CHEESE

GUANAJA CHEESE

MANGO PASSION CHEESE

KYOTO UJI MACHA CHEESE

EARL GREY CHEESE

YUZU LEMON CHEESE

TIRAMISU AU CHOCOLAT

Entremets (moussecakes)     7.5

NOISETTE

FORET NOIRE

LE CASSIS

MANGO ALPHONSO

MACHA TIRAMISU

VALENCIA

GIANDUJA

Macarons     		             2.35

SALTED CARAMEL CHOCOLATE

BITTERSWEET CHOCOLATE

HAZELNUT CHOCOLATE

CASSIS

RUBY

MANGO PASSION

RASPBERRY

ROSE

PISTACHE

FRAISE

VANILLE

CHAMPAGNE

Ask our friendly crew for seasonal or limited-
edition flavours. 

Freshly Squeezed Juices 
ENERGY 				               7.5
Orange, Carrot, Apple, Tomato		

EXOTIQUE 			              7.5
guava, pineapple, orange		               

REFRESH 				               7.5
watermelon, apple, orange

FUSE  				               7.5
watermelon, apple, honeydew

MELONA				               7.5
Watermelon, honeydew, rockmelon

DETOX 				               7.5
Tomato, celery, carrot			 

PERK 				               7.5
Celery, carrot, apple

DELIGHT 				              7.5
Rockmelon, honeydew, apple

JOY  				               7.5
Apple, guava, orange			 

FLUSH 				               7.5        
Pineapple, apple, carrot			 

SUNSHINE 			              7.5
Apple, pineapple, orange

ORANGE 				              7

APPLE 				               7

WATERMELON 			              7

CARROT 				               7

Miscellaneous 
SOFT DRINKS 			              3
Coke / Diet Coke / Sprite

ICE LEMON TEA 			              4

BOTTLED WATER  (still / fizzy)		            4
Vittel Still / Perrier Sparkling

HONEY LEMON  (hot / cold)		             4.5

ALPHONSO MANGO JUICE 		             5

	 (chef’s recommendations)

Warm Apple Crumble Tart

Cheesecakes & Entremets

Molleux au Chocolat Maracaibo

Macarons


