
ESPRESSO
please check with your friendly
wait staff  about the single origin
espresso of  the day.

ESPRESSO 3.5
DOUBLE RISTRETTO 4.0
LONG BLACK 4.9
SCHLONG 4.9
double ristretto, half  long black

ICED LONG BLACK 5.9
ICED LATTE 5.9
ICED MOCHA 6.9
ICED COFFEE 7.9
with vanilla ice cream

AFFOGATO 6.5
SPIKED AFFOGATO 10.0

MAGIC 5.5
double ristretto + milk

CAFE LATTE 4.9
CAPPUCCINO 4.9
FLAT WHITE 4.9
MOCHA 5.5
PICCOLO LATTE 4.0

WHITE MAGIC (chilled) 6.9

+

SINGLE ORIGIN 1.0
EXTRA SHOT 1.0
SOY 0.6
OAT 0.6

FILTER BREWS
PER BREW 6.9

we present to you 4 brewing
methods - each highlighting or
subduing various attributes of  a
coffee.

please check with your friendly
wait staff  about the filter coffees
of  the day.

CHAI,
MATCHA

CHOCOLATE

SEVEN-SPICE CHAI LATTE 5.9
ICED CHAI LATTE 6.9

MATCHA LATTE 5.9
ICED MATCHA LATTE 6.9
ICED MATCHA LATTE 7.9
with vanilla ice cream

AEROPRESS
HYBRID BREWING
A brewing device invented by the creator of  the Aerobie Flying Ring, 
the Aeropress  forces coffee through a metal or paper filter. The pressure applied 
aids in extraction speed and enhances the flavour profile of  the coffee.

BREW CHARACTERISTICS
Rounded body, balanced and smooth expression of  all flavours

SYPHON
FULL IMMERSION BREWING
The syphon, also known as the vacpot, is the most visually captivating of  all brew 
methods. This involves a vacuum brewer comprising of  two glass chambers, 
a cloth filter and a heat source.

BREW CHARACTERISTICS
Pronounced body, heightened acidity and complexity

WAVE DRIPPER
POUROVER BREWING
The flat-bottomed three-holed brewer features a very different brewing approach 
from the traditional cone- or wedge-shaped drippers with the ideal material and design, 
the Wave promotes a more even extraction and maintains stable brew temperatures,
creating the optimal brew environment for the perfect filter coffee.

BREW CHARACTERISTICS
Clean, heavy-bodied, enhanced sweetness and flavour clarity

ICED BREW
Affectionately known as the “ Japanese Iced Method ”, iced brew entails the brewing 
of  specially selected coffee directly onto ice. The result is a chilled coffee that is smooth,
refreshing and bursting with aromatics & flavours.

HOT CHOCOLATE 5.9
SEA SALT CHOCOLATE (chilled) 6.9
ICED CHOCOLATE 7.9
with vanilla ice cream

BABY CHINO 3.0
prices are subjected to 
10% service charge plus 7% gst


