
Nuts  |      Soy  |      Dairy  |      Beef  |      Vegetarian

TEA FOR TWO
RM138 from 12 Noon to 5:00 PM

CLASSIC SCONES

with clotted cream

and preserves

CUCUMBER &

CHEESE SANDWICH

a classic contrast of textures

and flavours

SAVOURY TARTLETS

OF THE DAY

SANDWICH OF THE DAY

EARL GREY SCONES

a delicate citrus–bergamot lift 

in every bite

SEASONAL PETIT GATEAUX

a pair of delicate,

handcrafted pastries

PERANAKAN KUIH

a nod to Penang’s heritage 

Four Seasons of Spring,

High Mountain Oolong 

Double Petal Rose Shou Mei White Tea

Double Petal Rose Congou Black Tea

Royal Cooked Pu'er Tea 

YOUR CHOICE OF CHINESE TEA

price excludes 6% SST

HAINANESE POACHED CHICKEN RICE  30
Fragrant rice, tender poached chicken, 
artisanal soy sauce and a zingy chilli sauce.

NASI GORENG KAMPUNG WITH SATAY 35
Village-style fried rice with vegetables, anchovies and 
chilli, served with grilled chicken satay skewers. 

HERBAL DUCK LEG SOUP WITH SOMEN 35
Tender duck, fragrant herbal broth with red dates, 
goji berries and angelica root.

GINSENG & CHICKEN PORRIDGE 42
A comforting rice congee with creamy 
chestnut and tender chicken.

BEREMPAH CHICKEN BURGER 35
WITH RENDANG EMULSION              
Crispy golden fried chicken layered in a soft 
house-baked bun with pickled cabbage, and 
aromatic berempah spice crumbs. 

NASI LEMAK AYAM BEREMPAH 38
Fragrant coconut rice served with crispy fried 
spiced chicken,  sunny side up egg, crunchy 
anchovies, cucumber, peanuts and sambal — a 
beloved Malaysian classic with bold, aromatic 
flavours.

CAPELLINI LAKSA LEMAK 35
With crunchy vegetable tempura and a fragrant, 
coconutty turmeric sauce.

GLOBAL COMFORTS

SOUP OF THE DAY 28
Made fresh each day using seasonal ingredi-
ents.  Check with our team for
today’s special.

CAESAR SALAD 28
Fresh romaine lettuce tossed in creamy 
anchovy dressing, with grated egg, crunchy 
croutons and parmesan cheese.
+ Poached Chicken Breast 16

WILD-CAUGHT SNAPPER FISH & CHIPS 45
Crispy beer-battered fillet of wild-caught 
snapper, served with our tartare sauce.

G1

G2

G3

SIGNATURE WAGYU CHEESEBURGER 78
Juicy wagyu beef patty, jalapeños, melted 
cheddar and house-made ‘special sauce’,
tucked into a soft, buttery brioche bun.

CRISPY DUCK LEG & SUNNY  45
SIDE-UP WAFFLE
Golden duck leg meets crispy waffleperfectly 
runny egg and glossy gochujang honey glaze 
ties it together.

PENNE AL POMODORO  32
Penne tossed in a vibrant tomato sauce 
made from ripe tomatoes, garlic and basil.

G4

G5

G6

STEWED APPLE & MUESLI  28
YOGHURT BOWL

KALE & QUINOA SALAD BOWL 35
Tricoloured quinoa and crisp kale, tossed 
with roasted nuts.

AÇAI BERRY BIRCHER MUESLI  28
Creamy soaked oats blended with açai
purée, Greek yoghurt and a mix of fruits. 
Topped with crunchy granola, toasted
nuts and honey.

POACHED CHICKEN, ROASTED 35
PUMPKIN & SPINACH  
Lifted with a warm harissa dressing,
finished with pickled walnuts and extra-
virgin olive oil.

GRAVLAX & FIG SALAD 42
House-cured salmon gravlax with fresh
figs, feta and peppery rocket.

ONDE ONDE CAKE 22
Pandan-infused sponge layered with
coconut cream and  gula melaka.
Finished with fresh grated coconut.

TEH TARIK CRÈME BRÛLÉE  22
Silky teh tarik crème infused with orange zest -
 a Malaysian spin on the classic.

CLASSIC TIRAMISU (WITH KAHLUA) 27
With coffee-soaked ladyfingers, rich
mascarpone cream and a dusting of cocoa.

STRAWBERRY ENTREMET 22
Layers of fluffy sponge, strawberry mousse 
and sweet seasonal strawberry compote.

CLASSIC SCONES 19
Served warm with clotted cream and our 
house-made strawberry compote.

ZUCCHINI & OLIVE OIL RUSTIC CAKE 25
Lightly spiced and delicately sweet,
served with a refreshing lime sour cream.

STRAWBERRY MOCHI WAFFLE 35
Served with cream and vanilla ice cream.

MANGO MOCHI WAFFLE 35
Our take on the traditional mango sticky rice 
— served with cream and salted coconut
ice cream.

LOCALLY GROWN WARM CHOCOLATE 32
DECADENT CAKE
Crafted from single-origin Malaysian cacao, 
this dense and luxurious chocolate cake
celebrates the richness of local terroir. 

FRESH JUICES  

MANGO 16

APPLE 16

ORANGE 16

WATERMELON 16

PINEAPPLE 16

REFRESHERS 

SUGARCANE LIME  15

ROSE & LIME WITH BASIL SEEDS 15

MANGGA’S LIMEADE 15

COCONUT 15

SPARKLING STRAWBERRY LIME  18
strawberry purée, lime juice, simple syrup, 

soda water

WATERMELON & ELDERFLOWER  18
COOLER 
watermelon juice, elderflower syrup, lemon 

juice, sprite

VIRGIN PIÑA COLADA  18
coconut, pineapple, lime

LYCHEE SPRITZ 18
lychee, lychee syrup, kaffir lime leaves, 

lemon, soda water

PINEAPPLE EXPRESS 18
pineapple juice, passion fruit pulp, lemon, 

ginger ale

THE PHARM KEFIR SODA 17 / BOTTLE

PINEAPPLE

NUTMEG

PASSIONFRUIT

GINGER

DRAGONFRUIT

CALAMANSI

BOOCHA KOMBUCHA 17 / BOTTLE 

PASSION FRUIT + TURMERIC

PINEAPPLE + TURMERIC

BENTONG GINGER + LEMON

PINK GRAPEFRUIT

SPIRULINA MINT

MANGO

T KOMBUCHA 17 / BOTTLE

HONEY LIME

PASSIONFRUIT

PLUM LIME

MIXED BERRIES

DRAGONFRUIT LIME

APPLE BASIL

GINGER LEMONADE

COFFEE HOT ICED

ESPRESSO 10 11

AMERICANO 11 12

PICCOLO LATTE 12 13

FLAT WHITE 14 15

LATTE 14 15

CAPPUCCINO 14 15

+ oat milk RM4

TEA HOT ICED

CHAMOMILE 10 11

PEPPERMINT 10 11

EARL GREY 11 12

ENGLISH BREAKFAST 11 12

GREEN TEA 11 12

MATCHA LATTE 16 17

COCKTAILS

MOJITO  32

MARGARITA  32

TEQUILA SUNRISE  32

COSMOPOLITAN  32

JAMESON GINGER & LIME  38

LONG ISLAND ICED TEA  48

HENDRICK’S GIN  48

TOM COLLINS  32

IRISH COFFEE  38

SANGRIA PITCHERS

RED WINE SANGRIA  88

WHITE WINE SANGRIA    110

BEER bottle bucket of 5

TIGER BEER 23 110

HEINEKEN 29

SOMERSBY APPLE  25

CIDER

LIQUERS glass bottle

JAMESON IRISH 38 500

WHISKEY

HENDRICK’S GIN 42 530

HOUSE WINES  glass bottle

ANGOVE LONG ROW CHARDONNAY 32 128

HOLE IN THE WATER SAUVIGNON BLANC 35 160

ANGOVE 'NATURALIS' ORGANIC PINOT GRIGIO  38 180

CHALK HILL BLUE CABERNET MERLOT 30 128

BODEGAS LA ROSA HEREFORD MALBEC 30 110

ANGOVE LONG ROW SHIRAZ 32 150

WHITE WINES 

GRANT BURGE ALFRESCO FRIZZANTE MOSCATO  120

DONNAFUGATA ANTHILIA BIANCO DOC SICIALIA  140

ANGOVE WILD OLIVE ORGANIC MCLAREN VALE CHARDONNAY 140

E. GUIGAL COTES DU RHONE BLANC  145

F.E. TRIMBACH RIESLING AOC ALSACE  150

SAINT CLAIR PIONEER BLOCK 3 SAUVIGNON BLANC  160

F E TRIMBACH GEWURZTRAMINER  170

UNDURRAGA TERROIR HUNTER CHARDONNAY LIMARI 178

DOMAINES ALBERT BICHOT CHABLIS  188

DONNAFUGATA VIGNA DI GABRI SICILIA DOC BIANCO  188

RED WINES 

ANGOVE WILD OLIVE ORGANIC MCLREN VALE SHIRAZ  142

E. GUIGAL COTES DU RHONE ROUGE  142

SANTA JULIE EL BURRO MALBEC NATURAL  158

DONNAFUGATA SHERAZADE NERO D'AVOLA IGP SICILIA  158

SAINT CLAIR PIONEER BLOCK 14 PINOT NOIR  178

ERRAZURIZ ACONCAGUA ALTO CARMENERE  180

CAFAGGIO CHIANTI CLASSICO RISERVA DOCG  198

GREENOCK CREEK FOUR CUTTINGS CARBERNET SAUVIGNON  200

ALBERT BICHOT BOURGOGNE VIEILLES VIGNES DE PINOT NOIR  208

FAUSTINO V RESERVA 208

 

SMALL PLATES

S1

S2

S3

S4

CONFIT DUCK LEG PATÉ 38
Duck liver and shredded duck confit,  with 

spiced mango and raisin chutney.

CHICKEN WINGS BEREMPAH 25
Fried wings tossed in a crispy, aromatic mix 

of turmeric, lemongrass and curry leaves.

PARMESAN TRUFFLE FRIES 23
Crispy golden fries tossed with grated 

parmesan and white truffle oil.

CUCUR JAGUNG & TEMPEH GORENG 32
Crispy corn fritters and golden fried tempeh, 

served with a rich peanut sauce. 

PULLED FIVE-SPICE DUCK SPRING ROLLS  28
Paired with a velvety hoisin sauce for a sweet 

and savoury finish.

CRISPY CAULIFLOWER WITH HOT SAUCE 28
Lightly battered cauliflower, fried until

crispy, paired with our fiery hot sauce.

SATAY 28
Local chicken and  Australian beef,  marinated 

with fragrant spices and grilled over open flame. 

Served with house-made peanut sauce and 

condiments.

S5

S6

S7



price excludes 6% SSTNuts  |      Soy  |      Dairy  |      Beef  |      Vegetarian

LOCAL FAVOURITES

HAINANESE POACHED CHICKEN RICE  30
Fragrant rice, tender poached chicken, 
artisanal soy sauce and a zingy chilli sauce.

NASI GORENG KAMPUNG WITH SATAY 35
Village-style fried rice with vegetables, anchovies and 
chilli, served with grilled chicken satay skewers. 

HERBAL DUCK LEG SOUP WITH SOMEN 35
Tender duck, fragrant herbal broth with red dates, 
goji berries and angelica root.

GINSENG & CHICKEN PORRIDGE 42
A comforting rice congee with creamy 
chestnut and tender chicken.

BEREMPAH CHICKEN BURGER 35
WITH RENDANG EMULSION              
Crispy golden fried chicken layered in a soft 
house-baked bun with pickled cabbage, and 
aromatic berempah spice crumbs. 

NASI LEMAK AYAM BEREMPAH 38
Fragrant coconut rice served with crispy fried 
spiced chicken,  sunny side up egg, crunchy 
anchovies, cucumber, peanuts and sambal — a 
beloved Malaysian classic with bold, aromatic 
flavours.

CAPELLINI LAKSA LEMAK 35
With crunchy vegetable tempura and a fragrant, 
coconutty turmeric sauce.

L1

L2

L3

L4

L5

L6

L7

SOUP OF THE DAY 28
Made fresh each day using seasonal ingredi-
ents.  Check with our team for
today’s special.

CAESAR SALAD 28
Fresh romaine lettuce tossed in creamy 
anchovy dressing, with grated egg, crunchy 
croutons and parmesan cheese.
+ Poached Chicken Breast 16

WILD-CAUGHT SNAPPER FISH & CHIPS 45
Crispy beer-battered fillet of wild-caught 
snapper, served with our tartare sauce.

SIGNATURE WAGYU CHEESEBURGER 78
Juicy wagyu beef patty, jalapeños, melted 
cheddar and house-made ‘special sauce’,
tucked into a soft, buttery brioche bun.

CRISPY DUCK LEG & SUNNY  45
SIDE-UP WAFFLE
Golden duck leg meets crispy waffleperfectly 
runny egg and glossy gochujang honey glaze 
ties it together.

PENNE AL POMODORO  32
Penne tossed in a vibrant tomato sauce 
made from ripe tomatoes, garlic and basil.

CONSCIOUS PLATES

STEWED APPLE & MUESLI  28
YOGHURT BOWL

KALE & QUINOA SALAD BOWL 35
Tricoloured quinoa and crisp kale, tossed 
with roasted nuts.

AÇAI BERRY BIRCHER MUESLI  28
Creamy soaked oats blended with açai
purée, Greek yoghurt and a mix of fruits. 
Topped with crunchy granola, toasted
nuts and honey.

POACHED CHICKEN, ROASTED 35
PUMPKIN & SPINACH  
Lifted with a warm harissa dressing,
finished with pickled walnuts and extra-
virgin olive oil.

GRAVLAX & FIG SALAD 42
House-cured salmon gravlax with fresh
figs, feta and peppery rocket.

C1

C2

C3

C4

C5

CAKES & CONFECTIONS

D1

D2

ONDE ONDE CAKE 22
Pandan-infused sponge layered with
coconut cream and  gula melaka.
Finished with fresh grated coconut.

TEH TARIK CRÈME BRÛLÉE  22
Silky teh tarik crème infused with orange zest -
 a Malaysian spin on the classic.

D3

D4

CLASSIC TIRAMISU (WITH KAHLUA) 27
With coffee-soaked ladyfingers, rich
mascarpone cream and a dusting of cocoa.

STRAWBERRY ENTREMET 22
Layers of fluffy sponge, strawberry mousse 
and sweet seasonal strawberry compote.

WARM INDULGENCES

W1

W2

W3

CLASSIC SCONES 19
Served warm with clotted cream and our 
house-made strawberry compote.

ZUCCHINI & OLIVE OIL RUSTIC CAKE 25
Lightly spiced and delicately sweet,
served with a refreshing lime sour cream.

STRAWBERRY MOCHI WAFFLE 35
Served with cream and vanilla ice cream.

MANGO MOCHI WAFFLE 35
Our take on the traditional mango sticky rice 
— served with cream and salted coconut
ice cream.

LOCALLY GROWN WARM CHOCOLATE 32
DECADENT CAKE
Crafted from single-origin Malaysian cacao, 
this dense and luxurious chocolate cake
celebrates the richness of local terroir. 

W4

W5

FRESH JUICES  

MANGO 16

APPLE 16

ORANGE 16

WATERMELON 16

PINEAPPLE 16

REFRESHERS 

SUGARCANE LIME  15

ROSE & LIME WITH BASIL SEEDS 15

MANGGA’S LIMEADE 15

COCONUT 15

SPARKLING STRAWBERRY LIME  18
strawberry purée, lime juice, simple syrup, 

soda water

WATERMELON & ELDERFLOWER  18
COOLER 
watermelon juice, elderflower syrup, lemon 

juice, sprite

VIRGIN PIÑA COLADA  18
coconut, pineapple, lime

LYCHEE SPRITZ 18
lychee, lychee syrup, kaffir lime leaves, 

lemon, soda water

PINEAPPLE EXPRESS 18
pineapple juice, passion fruit pulp, lemon, 

ginger ale

THE PHARM KEFIR SODA 17 / BOTTLE

PINEAPPLE

NUTMEG

PASSIONFRUIT

GINGER

DRAGONFRUIT

CALAMANSI

BOOCHA KOMBUCHA 17 / BOTTLE 

PASSION FRUIT + TURMERIC

PINEAPPLE + TURMERIC

BENTONG GINGER + LEMON

PINK GRAPEFRUIT

SPIRULINA MINT

MANGO

T KOMBUCHA 17 / BOTTLE

HONEY LIME

PASSIONFRUIT

PLUM LIME

MIXED BERRIES

DRAGONFRUIT LIME

APPLE BASIL

GINGER LEMONADE

COFFEE HOT ICED

ESPRESSO 10 11

AMERICANO 11 12

PICCOLO LATTE 12 13

FLAT WHITE 14 15

LATTE 14 15

CAPPUCCINO 14 15

+ oat milk RM4

TEA HOT ICED

CHAMOMILE 10 11

PEPPERMINT 10 11

EARL GREY 11 12

ENGLISH BREAKFAST 11 12

GREEN TEA 11 12

MATCHA LATTE 16 17

COCKTAILS

MOJITO  32

MARGARITA  32

TEQUILA SUNRISE  32

COSMOPOLITAN  32

JAMESON GINGER & LIME  38

LONG ISLAND ICED TEA  48

HENDRICK’S GIN  48

TOM COLLINS  32

IRISH COFFEE  38

SANGRIA PITCHERS

RED WINE SANGRIA  88

WHITE WINE SANGRIA    110

BEER bottle bucket of 5

TIGER BEER 23 110

HEINEKEN 29

SOMERSBY APPLE  25

CIDER

LIQUERS glass bottle

JAMESON IRISH 38 500

WHISKEY

HENDRICK’S GIN 42 530

HOUSE WINES  glass bottle

ANGOVE LONG ROW CHARDONNAY 32 128

HOLE IN THE WATER SAUVIGNON BLANC 35 160

ANGOVE 'NATURALIS' ORGANIC PINOT GRIGIO  38 180

CHALK HILL BLUE CABERNET MERLOT 30 128

BODEGAS LA ROSA HEREFORD MALBEC 30 110

ANGOVE LONG ROW SHIRAZ 32 150

WHITE WINES 

GRANT BURGE ALFRESCO FRIZZANTE MOSCATO  120

DONNAFUGATA ANTHILIA BIANCO DOC SICIALIA  140

ANGOVE WILD OLIVE ORGANIC MCLAREN VALE CHARDONNAY 140

E. GUIGAL COTES DU RHONE BLANC  145

F.E. TRIMBACH RIESLING AOC ALSACE  150

SAINT CLAIR PIONEER BLOCK 3 SAUVIGNON BLANC  160

F E TRIMBACH GEWURZTRAMINER  170

UNDURRAGA TERROIR HUNTER CHARDONNAY LIMARI 178

DOMAINES ALBERT BICHOT CHABLIS  188

DONNAFUGATA VIGNA DI GABRI SICILIA DOC BIANCO  188

RED WINES 

ANGOVE WILD OLIVE ORGANIC MCLREN VALE SHIRAZ  142

E. GUIGAL COTES DU RHONE ROUGE  142

SANTA JULIE EL BURRO MALBEC NATURAL  158

DONNAFUGATA SHERAZADE NERO D'AVOLA IGP SICILIA  158

SAINT CLAIR PIONEER BLOCK 14 PINOT NOIR  178

ERRAZURIZ ACONCAGUA ALTO CARMENERE  180

CAFAGGIO CHIANTI CLASSICO RISERVA DOCG  198

GREENOCK CREEK FOUR CUTTINGS CARBERNET SAUVIGNON  200

ALBERT BICHOT BOURGOGNE VIEILLES VIGNES DE PINOT NOIR  208

FAUSTINO V RESERVA 208

 

CONFIT DUCK LEG PATÉ 38
Duck liver and shredded duck confit,  with 

spiced mango and raisin chutney.

CHICKEN WINGS BEREMPAH 25
Fried wings tossed in a crispy, aromatic mix 

of turmeric, lemongrass and curry leaves.

PARMESAN TRUFFLE FRIES 23
Crispy golden fries tossed with grated 

parmesan and white truffle oil.

CUCUR JAGUNG & TEMPEH GORENG 32
Crispy corn fritters and golden fried tempeh, 

served with a rich peanut sauce. 

PULLED FIVE-SPICE DUCK SPRING ROLLS  28
Paired with a velvety hoisin sauce for a sweet 

and savoury finish.

CRISPY CAULIFLOWER WITH HOT SAUCE 28
Lightly battered cauliflower, fried until

crispy, paired with our fiery hot sauce.

SATAY 28
Local chicken and  Australian beef,  marinated 

with fragrant spices and grilled over open flame. 

Served with house-made peanut sauce and 

condiments.



price excludes 6% SSTNuts  |      Soy  |      Dairy  |      Beef

HAINANESE POACHED CHICKEN RICE  30
Fragrant rice, tender poached chicken, 
artisanal soy sauce and a zingy chilli sauce.

NASI GORENG KAMPUNG WITH SATAY 35
Village-style fried rice with vegetables, anchovies and 
chilli, served with grilled chicken satay skewers. 

HERBAL DUCK LEG SOUP WITH SOMEN 35
Tender duck, fragrant herbal broth with red dates, 
goji berries and angelica root.

GINSENG & CHICKEN PORRIDGE 42
A comforting rice congee with creamy 
chestnut and tender chicken.

BEREMPAH CHICKEN BURGER 35
WITH RENDANG EMULSION              
Crispy golden fried chicken layered in a soft 
house-baked bun with pickled cabbage, and 
aromatic berempah spice crumbs. 

NASI LEMAK AYAM BEREMPAH 38
Fragrant coconut rice served with crispy fried 
spiced chicken,  sunny side up egg, crunchy 
anchovies, cucumber, peanuts and sambal — a 
beloved Malaysian classic with bold, aromatic 
flavours.

CAPELLINI LAKSA LEMAK 35
With crunchy vegetable tempura and a fragrant, 
coconutty turmeric sauce.

SOUP OF THE DAY 28
Made fresh each day using seasonal ingredi-
ents.  Check with our team for
today’s special.

CAESAR SALAD 28
Fresh romaine lettuce tossed in creamy 
anchovy dressing, with grated egg, crunchy 
croutons and parmesan cheese.
+ Poached Chicken Breast 16

WILD-CAUGHT SNAPPER FISH & CHIPS 45
Crispy beer-battered fillet of wild-caught 
snapper, served with our tartare sauce.

SIGNATURE WAGYU CHEESEBURGER 78
Juicy wagyu beef patty, jalapeños, melted 
cheddar and house-made ‘special sauce’,
tucked into a soft, buttery brioche bun.

CRISPY DUCK LEG & SUNNY  45
SIDE-UP WAFFLE
Golden duck leg meets crispy waffleperfectly 
runny egg and glossy gochujang honey glaze 
ties it together.

PENNE AL POMODORO  32
Penne tossed in a vibrant tomato sauce 
made from ripe tomatoes, garlic and basil.

STEWED APPLE & MUESLI  28
YOGHURT BOWL

KALE & QUINOA SALAD BOWL 35
Tricoloured quinoa and crisp kale, tossed 
with roasted nuts.

AÇAI BERRY BIRCHER MUESLI  28
Creamy soaked oats blended with açai
purée, Greek yoghurt and a mix of fruits. 
Topped with crunchy granola, toasted
nuts and honey.

POACHED CHICKEN, ROASTED 35
PUMPKIN & SPINACH  
Lifted with a warm harissa dressing,
finished with pickled walnuts and extra-
virgin olive oil.

GRAVLAX & FIG SALAD 42
House-cured salmon gravlax with fresh
figs, feta and peppery rocket.

ONDE ONDE CAKE 22
Pandan-infused sponge layered with
coconut cream and  gula melaka.
Finished with fresh grated coconut.

TEH TARIK CRÈME BRÛLÉE  22
Silky teh tarik crème infused with orange zest -
 a Malaysian spin on the classic.

CLASSIC TIRAMISU (WITH KAHLUA) 27
With coffee-soaked ladyfingers, rich
mascarpone cream and a dusting of cocoa.

STRAWBERRY ENTREMET 22
Layers of fluffy sponge, strawberry mousse 
and sweet seasonal strawberry compote.

CLASSIC SCONES 19
Served warm with clotted cream and our 
house-made strawberry compote.

ZUCCHINI & OLIVE OIL RUSTIC CAKE 25
Lightly spiced and delicately sweet,
served with a refreshing lime sour cream.

STRAWBERRY MOCHI WAFFLE 35
Served with cream and vanilla ice cream.

MANGO MOCHI WAFFLE 35
Our take on the traditional mango sticky rice 
— served with cream and salted coconut
ice cream.

LOCALLY GROWN WARM CHOCOLATE 32
DECADENT CAKE
Crafted from single-origin Malaysian cacao, 
this dense and luxurious chocolate cake
celebrates the richness of local terroir. 

J1

J2

J3

J4

J5

R1

R2

R3

R4

BV1

BV2

BV3

BV4

BV5

KS1

KS2

KS3

KS4

KS5

KS6

KM1

KM2

KM3

KM4

KM5

KM6

FRESH JUICES  

MANGO 16

APPLE 16

ORANGE 16

WATERMELON 16

PINEAPPLE 16

REFRESHERS 

SUGARCANE LIME  15

ROSE & LIME WITH BASIL SEEDS 15

MANGGA’S LIMEADE 15

COCONUT 15

SPARKLING STRAWBERRY LIME  18
strawberry purée, lime juice, simple syrup, 

soda water

WATERMELON & ELDERFLOWER  18
COOLER 
watermelon juice, elderflower syrup, lemon 

juice, sprite

VIRGIN PIÑA COLADA  18
coconut, pineapple, lime

LYCHEE SPRITZ 18
lychee, lychee syrup, kaffir lime leaves, 

lemon, soda water

PINEAPPLE EXPRESS 18
pineapple juice, passion fruit pulp, lemon, 

ginger ale

THE PHARM KEFIR SODA 17 / BOTTLE

PINEAPPLE

NUTMEG

PASSIONFRUIT

GINGER

DRAGONFRUIT

CALAMANSI

BOOCHA KOMBUCHA 17 / BOTTLE 

PASSION FRUIT + TURMERIC

PINEAPPLE + TURMERIC

BENTONG GINGER + LEMON

PINK GRAPEFRUIT

SPIRULINA MINT

MANGO

TK1

TK2

TK3

TK4

TK5

TK6

TK7

C1

C2

C3

C4

C5

C6

T1

T2

T3

T4

T5

T6

CT1

CT2

CT3

CT4

CT5

CT6

CT7

CT8

CT9

S1

S2

T KOMBUCHA 17 / BOTTLE

HONEY LIME

PASSIONFRUIT

PLUM LIME

MIXED BERRIES

DRAGONFRUIT LIME

APPLE BASIL

GINGER LEMONADE

COFFEE HOT ICED

ESPRESSO 10 11

AMERICANO 11 12

PICCOLO LATTE 12 13

FLAT WHITE 14 15

LATTE 14 15

CAPPUCCINO 14 15

+ oat milk RM4

TEA HOT ICED

CHAMOMILE 10 11

PEPPERMINT 10 11

EARL GREY 11 12

ENGLISH BREAKFAST 11 12

GREEN TEA 11 12

MATCHA LATTE 16 17

COCKTAILS

MOJITO  32

MARGARITA  32

TEQUILA SUNRISE  32

COSMOPOLITAN  32

JAMESON GINGER & LIME  38

LONG ISLAND ICED TEA  48

HENDRICK’S GIN  48

TOM COLLINS  32

IRISH COFFEE  38

SANGRIA PITCHERS

RED WINE SANGRIA  88

WHITE WINE SANGRIA    110

BEER bottle bucket of 5

TIGER BEER 23 110

HEINEKEN 29

SOMERSBY APPLE  25

CIDER

LIQUERS glass bottle

JAMESON IRISH 38 500

WHISKEY

HENDRICK’S GIN 42 530

HOUSE WINES  glass bottle

ANGOVE LONG ROW CHARDONNAY 32 128

HOLE IN THE WATER SAUVIGNON BLANC 35 160

ANGOVE 'NATURALIS' ORGANIC PINOT GRIGIO  38 180

CHALK HILL BLUE CABERNET MERLOT 30 128

BODEGAS LA ROSA HEREFORD MALBEC 30 110

ANGOVE LONG ROW SHIRAZ 32 150

WHITE WINES 

GRANT BURGE ALFRESCO FRIZZANTE MOSCATO  120

DONNAFUGATA ANTHILIA BIANCO DOC SICIALIA  140

ANGOVE WILD OLIVE ORGANIC MCLAREN VALE CHARDONNAY 140

E. GUIGAL COTES DU RHONE BLANC  145

F.E. TRIMBACH RIESLING AOC ALSACE  150

SAINT CLAIR PIONEER BLOCK 3 SAUVIGNON BLANC  160

F E TRIMBACH GEWURZTRAMINER  170

UNDURRAGA TERROIR HUNTER CHARDONNAY LIMARI 178

DOMAINES ALBERT BICHOT CHABLIS  188

DONNAFUGATA VIGNA DI GABRI SICILIA DOC BIANCO  188

RED WINES 

ANGOVE WILD OLIVE ORGANIC MCLREN VALE SHIRAZ  142

E. GUIGAL COTES DU RHONE ROUGE  142

SANTA JULIE EL BURRO MALBEC NATURAL  158

DONNAFUGATA SHERAZADE NERO D'AVOLA IGP SICILIA  158

SAINT CLAIR PIONEER BLOCK 14 PINOT NOIR  178

ERRAZURIZ ACONCAGUA ALTO CARMENERE  180

CAFAGGIO CHIANTI CLASSICO RISERVA DOCG  198

GREENOCK CREEK FOUR CUTTINGS CARBERNET SAUVIGNON  200

ALBERT BICHOT BOURGOGNE VIEILLES VIGNES DE PINOT NOIR  208

FAUSTINO V RESERVA 208

 

CONFIT DUCK LEG PATÉ 38
Duck liver and shredded duck confit,  with 

spiced mango and raisin chutney.

CHICKEN WINGS BEREMPAH 25
Fried wings tossed in a crispy, aromatic mix 

of turmeric, lemongrass and curry leaves.

PARMESAN TRUFFLE FRIES 23
Crispy golden fries tossed with grated 

parmesan and white truffle oil.

CUCUR JAGUNG & TEMPEH GORENG 32
Crispy corn fritters and golden fried tempeh, 

served with a rich peanut sauce. 

PULLED FIVE-SPICE DUCK SPRING ROLLS  28
Paired with a velvety hoisin sauce for a sweet 

and savoury finish.

CRISPY CAULIFLOWER WITH HOT SAUCE 28
Lightly battered cauliflower, fried until

crispy, paired with our fiery hot sauce.

SATAY 28
Local chicken and  Australian beef,  marinated 

with fragrant spices and grilled over open flame. 

Served with house-made peanut sauce and 

condiments.



price excludes 6% SST

HAINANESE POACHED CHICKEN RICE  30
Fragrant rice, tender poached chicken, 
artisanal soy sauce and a zingy chilli sauce.

NASI GORENG KAMPUNG WITH SATAY 35
Village-style fried rice with vegetables, anchovies and 
chilli, served with grilled chicken satay skewers. 

HERBAL DUCK LEG SOUP WITH SOMEN 35
Tender duck, fragrant herbal broth with red dates, 
goji berries and angelica root.

GINSENG & CHICKEN PORRIDGE 42
A comforting rice congee with creamy 
chestnut and tender chicken.

BEREMPAH CHICKEN BURGER 35
WITH RENDANG EMULSION              
Crispy golden fried chicken layered in a soft 
house-baked bun with pickled cabbage, and 
aromatic berempah spice crumbs. 

NASI LEMAK AYAM BEREMPAH 38
Fragrant coconut rice served with crispy fried 
spiced chicken,  sunny side up egg, crunchy 
anchovies, cucumber, peanuts and sambal — a 
beloved Malaysian classic with bold, aromatic 
flavours.

CAPELLINI LAKSA LEMAK 35
With crunchy vegetable tempura and a fragrant, 
coconutty turmeric sauce.

SOUP OF THE DAY 28
Made fresh each day using seasonal ingredi-
ents.  Check with our team for
today’s special.

CAESAR SALAD 28
Fresh romaine lettuce tossed in creamy 
anchovy dressing, with grated egg, crunchy 
croutons and parmesan cheese.
+ Poached Chicken Breast 16

WILD-CAUGHT SNAPPER FISH & CHIPS 45
Crispy beer-battered fillet of wild-caught 
snapper, served with our tartare sauce.

SIGNATURE WAGYU CHEESEBURGER 78
Juicy wagyu beef patty, jalapeños, melted 
cheddar and house-made ‘special sauce’,
tucked into a soft, buttery brioche bun.

CRISPY DUCK LEG & SUNNY  45
SIDE-UP WAFFLE
Golden duck leg meets crispy waffleperfectly 
runny egg and glossy gochujang honey glaze 
ties it together.

PENNE AL POMODORO  32
Penne tossed in a vibrant tomato sauce 
made from ripe tomatoes, garlic and basil.

STEWED APPLE & MUESLI  28
YOGHURT BOWL

KALE & QUINOA SALAD BOWL 35
Tricoloured quinoa and crisp kale, tossed 
with roasted nuts.

AÇAI BERRY BIRCHER MUESLI  28
Creamy soaked oats blended with açai
purée, Greek yoghurt and a mix of fruits. 
Topped with crunchy granola, toasted
nuts and honey.

POACHED CHICKEN, ROASTED 35
PUMPKIN & SPINACH  
Lifted with a warm harissa dressing,
finished with pickled walnuts and extra-
virgin olive oil.

GRAVLAX & FIG SALAD 42
House-cured salmon gravlax with fresh
figs, feta and peppery rocket.

ONDE ONDE CAKE 22
Pandan-infused sponge layered with
coconut cream and  gula melaka.
Finished with fresh grated coconut.

TEH TARIK CRÈME BRÛLÉE  22
Silky teh tarik crème infused with orange zest -
 a Malaysian spin on the classic.

CLASSIC TIRAMISU (WITH KAHLUA) 27
With coffee-soaked ladyfingers, rich
mascarpone cream and a dusting of cocoa.

STRAWBERRY ENTREMET 22
Layers of fluffy sponge, strawberry mousse 
and sweet seasonal strawberry compote.

CLASSIC SCONES 19
Served warm with clotted cream and our 
house-made strawberry compote.

ZUCCHINI & OLIVE OIL RUSTIC CAKE 25
Lightly spiced and delicately sweet,
served with a refreshing lime sour cream.

STRAWBERRY MOCHI WAFFLE 35
Served with cream and vanilla ice cream.

MANGO MOCHI WAFFLE 35
Our take on the traditional mango sticky rice 
— served with cream and salted coconut
ice cream.

LOCALLY GROWN WARM CHOCOLATE 32
DECADENT CAKE
Crafted from single-origin Malaysian cacao, 
this dense and luxurious chocolate cake
celebrates the richness of local terroir. 

FRESH JUICES  

MANGO 16

APPLE 16

ORANGE 16

WATERMELON 16

PINEAPPLE 16

REFRESHERS 

SUGARCANE LIME  15

ROSE & LIME WITH BASIL SEEDS 15

MANGGA’S LIMEADE 15

COCONUT 15

SPARKLING STRAWBERRY LIME  18
strawberry purée, lime juice, simple syrup, 

soda water

WATERMELON & ELDERFLOWER  18
COOLER 
watermelon juice, elderflower syrup, lemon 

juice, sprite

VIRGIN PIÑA COLADA  18
coconut, pineapple, lime

LYCHEE SPRITZ 18
lychee, lychee syrup, kaffir lime leaves, 

lemon, soda water

PINEAPPLE EXPRESS 18
pineapple juice, passion fruit pulp, lemon, 

ginger ale

THE PHARM KEFIR SODA 17 / BOTTLE

PINEAPPLE

NUTMEG

PASSIONFRUIT

GINGER

DRAGONFRUIT

CALAMANSI

BOOCHA KOMBUCHA 17 / BOTTLE 

PASSION FRUIT + TURMERIC

PINEAPPLE + TURMERIC

BENTONG GINGER + LEMON

PINK GRAPEFRUIT

SPIRULINA MINT

MANGO

T KOMBUCHA 17 / BOTTLE

HONEY LIME

PASSIONFRUIT

PLUM LIME

MIXED BERRIES

DRAGONFRUIT LIME

APPLE BASIL

GINGER LEMONADE

COFFEE HOT ICED

ESPRESSO 10 11

AMERICANO 11 12

PICCOLO LATTE 12 13

FLAT WHITE 14 15

LATTE 14 15

CAPPUCCINO 14 15

+ oat milk RM4

TEA HOT ICED

CHAMOMILE 10 11

PEPPERMINT 10 11

EARL GREY 11 12

ENGLISH BREAKFAST 11 12

GREEN TEA 11 12

MATCHA LATTE 16 17

COCKTAILS

MOJITO  32

MARGARITA  32

TEQUILA SUNRISE  32

COSMOPOLITAN  32

JAMESON GINGER & LIME  38

LONG ISLAND ICED TEA  48

HENDRICK’S GIN  48

TOM COLLINS  32

IRISH COFFEE  38

SANGRIA PITCHERS

RED WINE SANGRIA  88

WHITE WINE SANGRIA    110

B1

B2

B3

BEER bottle bucket of 5

TIGER BEER 23 110

HEINEKEN 29

SOMERSBY APPLE  25

CIDER

L1

L2

LIQUERS glass bottle

JAMESON IRISH 38 500

WHISKEY

HENDRICK’S GIN 42 530

HOUSE WINES  glass bottle

ANGOVE LONG ROW CHARDONNAY 32 128

HOLE IN THE WATER SAUVIGNON BLANC 35 160

ANGOVE 'NATURALIS' ORGANIC PINOT GRIGIO  38 180

CHALK HILL BLUE CABERNET MERLOT 30 128

BODEGAS LA ROSA HEREFORD MALBEC 30 110

ANGOVE LONG ROW SHIRAZ 32 150

WHITE WINES 

GRANT BURGE ALFRESCO FRIZZANTE MOSCATO  120

DONNAFUGATA ANTHILIA BIANCO DOC SICIALIA  140

ANGOVE WILD OLIVE ORGANIC MCLAREN VALE CHARDONNAY 140

E. GUIGAL COTES DU RHONE BLANC  145

F.E. TRIMBACH RIESLING AOC ALSACE  150

SAINT CLAIR PIONEER BLOCK 3 SAUVIGNON BLANC  160

F E TRIMBACH GEWURZTRAMINER  170

UNDURRAGA TERROIR HUNTER CHARDONNAY LIMARI 178

DOMAINES ALBERT BICHOT CHABLIS  188

DONNAFUGATA VIGNA DI GABRI SICILIA DOC BIANCO  188

RED WINES 

ANGOVE WILD OLIVE ORGANIC MCLREN VALE SHIRAZ  142

E. GUIGAL COTES DU RHONE ROUGE  142

SANTA JULIE EL BURRO MALBEC NATURAL  158

DONNAFUGATA SHERAZADE NERO D'AVOLA IGP SICILIA  158

SAINT CLAIR PIONEER BLOCK 14 PINOT NOIR  178

ERRAZURIZ ACONCAGUA ALTO CARMENERE  180

CAFAGGIO CHIANTI CLASSICO RISERVA DOCG  198

GREENOCK CREEK FOUR CUTTINGS CARBERNET SAUVIGNON  200

ALBERT BICHOT BOURGOGNE VIEILLES VIGNES DE PINOT NOIR  208

FAUSTINO V RESERVA 208

 

H1

H2

H3

H4

H5

H6

CONFIT DUCK LEG PATÉ 38
Duck liver and shredded duck confit,  with 

spiced mango and raisin chutney.

CHICKEN WINGS BEREMPAH 25
Fried wings tossed in a crispy, aromatic mix 

of turmeric, lemongrass and curry leaves.

PARMESAN TRUFFLE FRIES 23
Crispy golden fries tossed with grated 

parmesan and white truffle oil.

CUCUR JAGUNG & TEMPEH GORENG 32
Crispy corn fritters and golden fried tempeh, 

served with a rich peanut sauce. 

PULLED FIVE-SPICE DUCK SPRING ROLLS  28
Paired with a velvety hoisin sauce for a sweet 

and savoury finish.

CRISPY CAULIFLOWER WITH HOT SAUCE 28
Lightly battered cauliflower, fried until

crispy, paired with our fiery hot sauce.

SATAY 28
Local chicken and  Australian beef,  marinated 

with fragrant spices and grilled over open flame. 

Served with house-made peanut sauce and 

condiments.

W1

W2

W3

W4

W5

W6

W7

W8

W9

W10

R1

R2

R3

R4

R5

R6

R7

R8

R9

R10


