


DIY SUSHI FERRIS WHEEL

Choose any 8 pieces of sushi of your choice
FRIEREE | TOREHSHELRED%Z 8ERATIILEL,

\—f.-
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Images are for illustration purposes only.

Aburi Hotate
(Topped with truffle paste)

KXW FEFT (FY 2 7_—R bfE)

. /Y-
Foie Gras (.’
T 7

Shoyu Ikura
A 2 5
Salmon Mentai
+—x VAT
Negitoro

X rn

Salmon Tobikko
F—EEUHC

Chirashi
5 L7

Ebi Cocktail
SEE

Tamago
=~ o)

$5.00

$5.00
$4.50
$3.50
$4.00
$2.50
$2.90
$1.90

$1.30

=
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SALAD 45 #%

Tuna Salad
AR

Caesar Salad
=Yoo

A hearty plate of Romaine lettuce
with croutons & bacon bits served
with Caesar dressing & shaved

Parmesan cheese.
BAL 2 AT S =R

Melt in the mouth smooth tuna flakes
on a bed of lettuce; served with rings of
onions & cherry tomatoes.

Y, EwdY. b RERE,
SRSl > | ez SN X

A=ERg BN SN0l o7 S e A
L2 SNV AT =X

$11.90 $12.90

Chicken Teriyaki Salad Mixed Sashimi Salad
WOBEEFX 47 %) Ry 75

Seasonal mixed green veggies
combo served with cherry tomatoes,
char-grilled chicken & tossed with
teriyaki sauce.

S=hxb. FF BUBEEY R

Seasonal mixed green veggies combo
served with cherry tomatoes, fresh cut
sashimi & drizzled with sesame

dressing.
== EeAR NS R e 422

$14.90 $15.90
ADD ON
Grill Chicken $4.00 Salmon Sashimi $5.00
TYNF XV +—F VifillE
Grill Fish $4.00 Seafood $5.00
ZUNT 4 0 a V==

Seasonal Garden Green Salad
H—Fr454

Seasonal mixed green veggies combo served
with cherry tomatoes, grilled potatoes &
drizzled with Italian dressing.

== EE AU S Z 0 o NES
KRERE (1 ZUTVFLYyY VT

$11.90

Freshlymade by our chef. Definitelyworth a try!

Miso Soup $4.90
URLCh
/ Wild Mushroom Soup @ $6.00
X7 A
Lobster Bisque Soup $9.90
FE =T
Seafood Soup @ $9.90
=T — FasT
4 Tomato Soup $5.00
‘ ke A =7
‘ Minestrone Soup $6.00
' SRALB—RR—T
Corn Clam Chowder $9.90
ah—=7 =
‘ Wid Mushroom Soup ‘ Garlic Bread (4 pcs) $4.90

Images are for illustration purposes only.

=y =7 AR
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TAPAS —mtE

Ebi Tempura $12.00
AUVRIES

Garlic Prawns $10.00
== Bkt

Baked Escargots @ $9.00
IAANT

Pan-Fried Foie Gras $9.00/pc
9 A

Buffalo Wings $13.00
Ny T7ra—4 vy

Classic Meatballs $11.00
S—FH—

White Wine Clams $10.00
H7A4 D74

Baked Mussels $11.00
=7 FAHA4 _
Calamari Fritter $10.00
AAY VT

Truffle Fries $10.00
FY 2 78RR T b

Luncheon Meat Fries $7.00
7 A 1A

Chicken Nuggets $5.00
FX4F-47 v b

Truffle Edlamame $8.00
FYa7xz¥=eX

Edamame $4.00
Iy R

French Fries $4.00
e A

Age Gyoza $6.00
BT

mm SANDWICHES & WRAP Y KA wF zzm

(Choice of Focaccia bread OR Tortilla Wrap; serve with fries)

Tuna $8.90
Ser

Ham & Cheese $8.90
Vi

Teriyaki Chicken @ $9.90
HOBEEF %~

Images are for illustration purposes only.

Chicken Katsu $10.90
FX2AY
Beef Bolognese $11.90

E—7FRuix—+¥
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-7 BURGER /\—H—
Freshly Made Charcoal Waffle Burger
(serve with salad and potato wedges)

- FaA—)V v 2)IWIN—H— HSHERT MiE)

Charcoal Waffle @ Charcoal Waffle
Beef Hamburg Grill Chicken
vt bl L b s N — i S AT R 1 e R A=
$16.90 $15.90
4 Special Charcoal Bun Burger
(with salad, lettuce, tomatoes & onions)
‘.' Charcoal Beef Burger Charcoal Chicken Burger

Fed—E— 7= Fo DG AN —

$12.90 $11.90

-

-

SAFFRON Y70 oo

Zaffnono Risotto Fettuccine Alla

& Sausage Frutti DiMare

U 7 = e Ve = Tl e TN A TNE i
RN =7

Risotto with Chef’s handmade Fettuccine pasta with mixed seafood,

saffron sauce and sausage. calamari, mussels, shrimp, garlicin

BIEEAI= X & — =D L Chef’s handmade saffron sauce

AAEL—IVEETEL/NRE
B=Uy 72 N YRR Y =)

$15.90 $16.90

Images are for illustration purposes only.

Z“RISOTTOS

PRYAVN *

Mushrooms & Truffles
29 al—AL&FY 27

Cream base risotto rice with hearty
plate of mixed mushrooms and
black truffle.

Svsil= xRS 7Y

— Y= AL TR

$14.90

Al Frutti Di Mare
v—7—F (b2 FY—2AR—2)

Mixed seasonal seafood, calamari,
mussels, shrimps, cherry tomatoes, in

delicate tomato base risotto.
Lebfad i—IuEE F< Y
—RETHR

$16.90

~\
ChefRecommend q‘_ty)

----------

----------



Truffle Ravioli

Gnocchi
ALaVocka

Images are for illustration purposes only.

PASTA

INAZ(FEY)

Hand-Made Pastaby Our Italian Chef.
Definitely Worth A Try!

Truffle Ravioli @
P 277 E A
Handmade ravioli stuffed with mushrooms, truffles &

ricotta cheese. With white cream mushroom sauce.
* /5 SRl U g A IEA ) ET ) —IN—R

$16.90

Gnocchi A LaVocka
=gy,

Homemade Special Potato Dumplings with m ozzarella,
cherry tomatoes & Parmesan cheese in delicately marinated
tomato sauce.

v HAEENEREDHEEE TIEONS A2 1) 7 K

$13.90
Traditional Lasagna s
g7 - =R, |

Authentic Italian recipe. Oven baked lasagna with meat
ragout, béchamel and cheese parmesan.

I VTR FREAELERA R ) TR

$13.90

Fettuccine Bolognese
7xzv by F—FFuR—%

Handmade fettuccine pasta tossed with seasoned minced
beef'in tomato sauce & herbs, cherry tomatoes & shaved

parmesan cheese.
FrOWAWNRZ ZE>feROR—E/NA A

$12.90

Fettuccine Al Salmone
729 by F= 7)) =LY —RAY—FY

Handmade fettuccine pasta tossed with seasoned minced
beefin tomato sauce & herbs, cherry tomatoes & shaved
parmesan cheese.

TrOARWNRE2 ZES 7 ) —LY—FEV/INRAZ
$13.90

7\
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AUTHENTICITALIAN

1 21) 7RE

Meatball Spaghetti

Lobster A La Napoli
B 725 —=F

Spaghetti with half Boston lobster in tomato sauce
INZL £ A RO = AN =)

$18.90

Capellini Lobster
ARy Y—mu TR — (Bate\n)

Angel hair pasta with cooked lobster meat; nice cold dish
with black truffles.
WEEOT AR —DFE M 2 T7%Fo>fRTcWRIEE

$18.90

Assorted Seafood
—7—F82%

Spaghetti in Tomato sauce with herbs, prawns, mussels,

squid & shaved parmesan cheese
b PN =74 aula SNIIVIEL Sk
VA Y F=X, 8 (RINTT 1 —)

$15.90

Aglio Olio

T V=AY A

Spaghetti lightly sautéed with veggies & mushroom.
Avegetarian dish.

VA BERE RINTT 1)

$10.90

Images are for illustration purposes only.

!

Carbonara
HINVKRF—TF8R%

Spaghetti with bacon, handmade cream sauce, egg yolk
and parmesan cheese

—AV V=LY —Z BRI INVATVF—Z,
B (ANTT4—)

$12.90

Bolognese
raRr—E/ 828

Spaghetti in tomato sauce with herbs, cherry tomatoes
and shaved parmesan cheese

b e Tiny=2! | SE (Sl NS Zer =04,
B (ANTT 1)

$13.90

Meatball Spaghetti

S— FR—NVART YT ¢

D elicious & tender minced beef meatball handmade by
our chef; lightly tossed in tomato sauce

== pan=iil GRS <= =28 e

$13.90

~\
ChefRecommend w




-----

e & o
Ta ¥, e
> — A
il £ - -
I e ey U
S T e .{f‘:
Py - alFrf g %
T g 8- v
e
. o T
. AR
B ey
., % .
’Curry Katsu Pasta
(Fish or Chicken)
< Uy -5
Vongole (Asari) Mentaiko Pasta
e P HAKT-2R A %
Spaghetti sautéed with vongole in white wine sauce along Simply the best in town. Check it out!
with chilli, bacon and garlic BAFY—REVY—L
FYY—Z, XN—AY, —V=H. ATA VY —RX,
g (RINTT1—)
$12.90 $13.90
Curry Katsu Pasta (Fish or Chicken) Koro Koro Steak Penne
AL—=DDRRY (7 4> atFFroER) ananRAyF—F
Spaghetti with curry sauce, green capsicum and onion. Sautéed pasta with garlic shoyu, freshly cut tender '
Choice of fish or chicken katsu. beef cubes. New delectable dish.
HAL—V—R. E—2, Fh&E #HE (R/INTT1—) AOJORAT—F, ZVZ/ L8R
$12.90 $15.90 S
Ebi Tempura Truffle Somen
IERESG)RRY FV27%Z5DA
Spaghetti with Prawn fried in batter, serve with mayo Specially selected Cold Somen with Chef’s secret recipe
and sautéed vegetables of black truffle dipping sauce.
IERRS, YAX—RAV—RA. L RINTT1—) Z5&%h. ~JaTHADOYP
$13.90 $11.90
ADD ON
Grill Chicken $4.00 Grill Fish $4.00 Seafood $5.00
TYNF XY JYNT 4T a L=y

Images are for illustration purposes only.
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Beef A

Char-Grill Ribeye Steak
Y 7TARTF—%

Chefrecipe! Must Try! Ribeye Steak
served with grill mixed vegetables,

french beans and roasted potatoes.
)T 7 A AT —F(180g) .
KRERE. FX. KT b

Tenderloin Steak
T =HA VAT =%

Best steak in town! Char-grill Tenderloin
Steak, tender & flavorful. It gets

better with every bite... Served with grill
mixed vegetables, french beans and
roasted potatoes

A—R FRF /A El YR T2 B
AT IRA. O—RMRFk
$25.90 $27.90
. 3 . /_\
Cazuelawith Beef Tenderloin Beef Monacchia (.’

B Va7 R ()

Authentic Italian dish! Pan-seared
Tenderloin steak to perfection;
stewed with cherry tomatoes & Chef’s
special sauce.

KA ZVTREB T Z—O/4>ET
Fh bz T7HHY—R

$25.90

Beef Monacchia

Images are for illustration purposes only.

(=Tl (S=vr 727 5iE)

Chef’s signature! Unique Italian dish!
Handmade. Must Try! Ribeye Steak
grilled to perfection, with mushroom
rolled in pastry; served with salad and
Chef’s special sauce.
JIT7FVIFIVETIOBN T AR
Z‘Lé"—f— Exy2ab—LEINT TAATE

$18.90

-----------------

Pork XA

Char-Grilled Pork Chop
FR— YN T

Spanish duroc marinated pork collar is
pleasantly non-greasy, the crispy surface
is particularly delicious. Served with roast
potatoes, french beans and freshly made
black pepper sauce.

BE=7 aiop | o e

B 2 AN INSS = A

$15.90

BBQ Pork Ribs
BBQY 7 -,

Marinated Barbeque Pork Ribs with

Chef’s secret recipe; tender and succulent.
Served with roast potatoes, red onion, french
beans and freshly made BBQ sauce.
KERE. 15U A BBQY—X,
A—X kK7 b

$17.90

Banger and Mash
N (SEaY) Y sk

Grilled pork bratwurst sausage; juicy
in mouth; served with hand-made
mashed potatoes, red onion and Chef’s
traditional sauce.

V=il =S CUIS A e e
KRER LY —R

$15.90

)
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Lamb ER

Braised Lamb Shank
NN o V27

Highly recommended for meat lovers.
Must Try! Served with mashed
potatoes, french beans, lamb sauce
and tomato sauce.

SHEE Sl Rl e
EAT A Y K R R SR

$23.90

Braised Lamb Shank

Mixed Platter

Special Mixed Grill Hickory
v IATYN

Grilled to perfection! Consists of
char-grilled chicken, prawns,

fish fillet, chicken sausage and pork
collar. Served with Chef’s bbq sauce.
g sEL. GO v E
Y—t—2 TV JURagl e
gty

$23.90

Images are for illustration purposes only.

Grilled Lamb Rack
7OV B E T L

Char-grilled lamb rack, tender &
flavourful. Marinated with Chef’s
traditional seasoning. Served with
grilled mixed vegetables, french
beans and roasted potatoes.
—BBETAARERSHVT LR
AR A g ET

$21.90

Special Surf ‘N’ Turf
T — TRy =

With a kick of black pepper to spice up
your palette. Char-grill chicken, paired
with grilled fish fillet, ebi tempura.
Served with salad and roasted potatoes.
T UIWFEX 2 LTIV T A

AR RN — & B ST s = ol

$15.90

-

W

Chicken

Y
[0

Char-Grilled Chicken Chop
ST s

Grilled Chicken Chop served with
roasted potatoes and Mesclun salad
[EE=" {0 R ey g AN

VI 7DRRGY —A

$11.90

Chicken Cordon Bleu
FEXvap Py 7n—

Pan-fried boneless chicken thigh layered
with ham & cheese, served with roasted
potatoes, mesclun salad

BLEA. \LEF—IXDADTEHHIT
SNEFFVDENRT AR

AR RS A o= 5
I T7DR/RGEY —R

$15.90

-
Chicken Monacchia G’
794F%> (3725 E KT A=)

Authentic Italian dish. Breaded seasoned
Chicken thigh; fried till crispy, melted
with cheese. Served with salad, roasted
potatoes and Chef’s traditional
mushroom sauce.

F—ADA> BRI/ EDNG TR
e 7 YR E=FF2/ 8 e
Simyi

$15.90

—~
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SEAFOOD SELECTION

, o Lobster

-

X /)
Lobster Gratinatta (.’
EL7 RN T e

Chef’s signature! Oven baked with cheese and gratin.
Coated with garlic herb butter and crispy bread crumbs.
Served with salad.

VITRR VDV EN-TENEZ LNV EOT AL
—DEICBWCF—RET R VA -T2 THRO AT
RGN S =

$16.90 Half
$26.90 Whole

- oy
Lobster Mentaiko <.’
v 7Ry~ HKF

Simply the best in town! Check it out! Baked lobster flamed
with mentaiko. A sheer delight. Served with sesame dressing
salad and cherry tomatoes.
FiFLBWcOTRE2—(CEAFY —REDNF TR
SR Zi— wAfle § E=wr=kt

$16.90 Half
$26.90 Whole

Lobster Mentaiko

Fish 88

Fish N’ Chips
/R e AN 7 8

Breaded Fish fillet, deep-fried till crispy. Melt in the mouth,
light, smooth & tender. Served with salad, tartar sauce,

lemon wedge and french fries.
VIR SSir Bz S =izt e

$14.90 Seabass Fillet
Char-Grill Fish Fillet Seabass Fillet
Fe=J Y7 g ARF
Tender fish fillet grilled to perfection; with Chef’s handmade Pan-fried seabass fillet; topped with handmade salsa; with
lemon butter sauce. A gourmet delight. Served with salad, Chef’s handmade lemon butter sauce. Served with salad
french beans and roasted potatoes. and roasted potatoes.
BT . 2T RA L EV )= LAR Y =R H—2A bRT by A 2278/ NV S SEE
$14.00 $19.90

1
Salmon Butter Steak Assorted Seafood in Tomato sauce
e K —7—F
Popular Japanese dish! Marinated with Chef’s seasoning. Seafood marinated with Chef’s secret recipe,
Pan-seared salmon fillet with garlic butter. Served with salad, served with multi-grain bread.
lemon wedge, french beans and roasted potatoes. V=Tl INZ T =28

oy =/sies [ g R AN B I

$20.90 $17.90

~
Images are for illustration purposes only. Chef Recommend %ﬂf)



OkonomiyakiLava Pizza ()
BUHABES €Y

A hearty plate of bonito flakes with
grilled pork fillet, cheese, mayo,
nori, okonomiyaki sauce topped
with onsen egg.

EY DEMICEFHEEEIFAER
EY CRRIMTE)

PIZZA £

10-Inch

Teriyaki Chicken Pizza ()

WHWOBEExF ¥ EH

Char-grilled tender chicken cubes,

melt in the mouth & smooth;
with mayonnaise, teriyaki sauce
& cheese.

BUBREFF>, EFLSF—X
BUBEEY —X)

okonomiyakiLavaPizza

Carbonara Onsen Pizza
ANERF—7EHF

Traditional carbonara cream sauce

with bacon & mushroom, melted with
mozzarella cheese topped with onsen egg.
N—= e =SS Y s R N el
Sl =I5 — 74

$14.90 $14.00 $13.90
Pepperoni Salami Pizza Japanese Curry Pizza Ham & Mushroom Pizza
AR YS s g HAEA L — W NhEX)apEy

Specially selected pepperoni &
salami mix, melted with mozzarella
cheese. A traditional Italian pizza.
k% kY =Rl Y TSl X
EESLIEY

$14.90

Images are for illustration purposes only.

Mix of Japanese curry sauce with
cubes of char-grill chicken thigh,
topped with nori, mozzarella and

parmesan cheese.
Hb="Y=ZF J I FH T
REDY

$14.90

Combination of chicken ham and shiitake
mushroom slices with tomato sauce,

herbs, mozzarella and parmesan cheese.
AV =7 = R [ & =
E Lo F=A

$10.90

7\
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Vegetarian Pizza
REIY T e

Seasonal mixed green veggies
combo, topped with tomato sauce,
herbs, mozzarella cheese and

parmesan shavings.
PRV SANST SR S

PIZZA £

10-Inch
Assorted Seafood Pizza
L —7— FEW

Ocean catch of squid, prawns,
mussels topped with tomato sauce,
herbs, mozzarella cheese and

parmesan shavings.
Szl adle Th—VEL [pdlsYi= 7L
S IN= SRl T =X

Teriyaki Chicken Pizza

Classic Hawaiian Pizza
RAIA T Y

Topped with pineapple cubes, chicken
ham slices, tomato sauce, herbs,
mozzarella cheese and parmesan shavings.
INGOZTRI | DS TRV (s 5= 78

N=Z S oA

$9.90 $14.90 $10.90
Bolognese Pizza Asari Butter Soy Sauce Pizza  Salmon Mentaiko Pizza
Rux—r'ey 7HY EY Y—E VPIRTEY

Topped with chef’s marinated
minced beef, tomato sauce, herbs,
mozzarella cheese and parmesan
shavings.

S A=y SZeRk N
EH D+

$12.90

Images are for illustration purposes only.

Chef’s own concoction of white
sauce with shoyu, topped with clams

and melted with mozzarella cheese.
7Yy, Eh. EYLZF—X

$12.90

A popular Japanese fusion pizza.
With baked salmon cubes, mentaiko,

mayonnaise, melted with mozzarella cheese.
BAAFY —AD NS KHA Y —F
EEREF—RAEDITIEY

$16.00

=
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Fish Katsu Curry Rice
DAy a L —74 A

$12.90

Chicken Katsu Curry Rice $12.90
T X AV IV —F AR

Beef Niku Curry Rice $13.90

o i _‘
o DONBURI E BAKEDRICE =m0z ;
Premium Don@ $18.90 /\\\_ 7 I\\\ 5 /r X

(Koro Koro Tenderloin steak with

Miryoku Special Rice) ADD Foie Gras @ $3 Seafood Baked Rice $14.90
anapRi—%#fF (72779 +$3) SRS
Chicken Katsu Don $12.90 Japanese Curry Chicken Baked Rice  $13.90
FEAIH AL—REI RS L 2
Ebi Tegipura Don $13.90 Salmon Baked Rice $13.90
TERE JoEYR—F FI4 A
Teriyaki Chicken Don $11.90 Minced Beef Baked Rice $13.90 >
WO BEEF X v H FHZIZAR—T K54 A
Hamb urg Rice $13.90 Ham & Sausage Baked Rice $12.90
s 7 2t NL&Y)——TR—7 P54 2
Salmon Teriyaki Don $13.90
Y —& AT
ADD ON
Salmon Mentai Don $14.90
b 5 L#H] Onsen Egg $1.60
kgl
Negitoro Don $16.90
> 3?31{ o - lijﬁ;e $2.00
Grill Pork Don $13.90
(with Truffle Ponzu sauce) Truffle $3.00
AL FY 27 BUBEY — FVaz
GyuDon $14.90 Salmon Sashimi $5.00
(with Sukiyaki sauce) H+—E v Ol

FALTIBEE Y —R

=
Images are for illustration purposes only. ChefRecommend ﬁu__y)
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Handcrafted Waffle & Dessert

(Qﬂ—) Traditional Freshly Made Tiramisu

Tig 7= A

Chef Special Oreo Panna Cotta
LAy Fayy

'Dessert Ferris Wheel
T — MHER

Individual Mini Dessert Cup
@ $3.50 (min 4 cups) 5
—OFIHFEDHNF—D 4T T,

» Créeme Brulee = L\7 L)} :1 L
» Tiramisu ST 7SR
* Oreo Panna Cotta .  »SYJFav ¥

« Mini Speculoos Waffle 2 =7y 7)L& 255 &

DESSERT 71—

$9.90 7
$8.
o - e
$24.90 ,'Q
4
"4

Ovaltine Speculoos Nutella Peanut
FANNF Y AR¥25—R T & =5

Sorbet/ Gelato .- }'

. ;
Images are forillustration purposes only.

AN —

with Nuttela Dip AF 2 7—A
@ Freshly Baked Buttermilk Waffle . $9.90 P s
S A - .
, < . N ‘
Freshly Baked Charcoal Waffle $10.90 »1 . el
F xa—)L7y 7L K - -‘
el . . 2
ADDON $2.00 6 Nl

Butter
Dessert Ferris Wheel

ey 2 Lava Cake
" > ALy i S
YubariMelon . . } “ '$7.00 Chocolate $9.90
vy AT Y o S ‘ FaaL—}
Be
OkinawaLychee $6.00 Matcha $9.90
TR A S 4 g R
. ‘TokyoYuzu k’ $6.00 Cookies & Cream ‘ $9.90
v O 2y ¥—8&27Y —h
Okayama Mango
Rl a'— ADDON $2.00
Hokkaido Milk Ice Cream Mini Mochi
AfiE v o 74 A =35
Kyoto Matcha
IR " e’

-
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Choose A Flavour
Served with Fruit Concentrate
- Choose your favourite flavour

Italian Soda
AN TV

#Ice Blended
ARV F

Japan Infused Tea
HAT 4+ —
ADD EXTRA FLAVOUR @$1.00

Aurora +$1 Lychee Strawberry
e 7 153

Green Apple Calpis Yuzu
e AV E R Wy

Orange Mango Grape
AP S eazar i =7

Melon Kiwi Peach
ml X4 == te

‘ Japan Infused Hokkaido Milk Tea
#Choice of Golden Tapioca Peards OR Mini Mochi
%' - Choose your favourit€ flavour @$5.90

N

Original Chocolate Cappuccino

= Fa el =k Al T =

Strawberry  Aurora+$1  Matcha
{F F—u7 ek

Tiramisu Jasmine Milo
T4 73R D S 74 na

Honey Mocha Taro
&5 A 574

Images are for illustration purposes only.

DRINKS MENU

.

35~ et ﬁixed Yakult

Hokkaido Milkshake
- Choice of Golden Tapioca Pearls OR Mini Mochi
- Choose your favourite flavour @$6.90

Chocolate Strawberry
FaaL—t 153

Vanilla Cookies & Cream
e 7% —&7 ) — A

Taro Matcha
yn A

wh Other Selections
- Add Ice Cream @$2.00

Ice Yoghurt Drink (Calpis) $4.00
" SERRLL 1 R e

resh Brew Ice Lemon Tea $4.50
Z LIS T NALE S FL :
Ice Matcha Latte «  $4.90
PRIR Z7 Shath 4 ‘
Soft Drink : " - $3.90
VAT Ve i ¢

Coke Zero Coke 100 Plus

St g Sl 10077 A

S AN ZIV b

Ice Honey
TAANZ =W
Lime Juice $4.00
T AR

=
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Beverages (Hot)
: R b
Okaiyama Milk Tea $4.90
RIS V2 54 — :

Honey Yuzu - $4.50
X5 AOWT 3

MatchaLatte $4.90
HE7 7

£

West Coast Cocoa (New Zealand)

Premium Drinking Chocolate .
2y (Sasidegs ) e
* | Started with a vision to create delicious hot chocolate,
‘v rich,intense and aromatic cocoa. :

RE-T iy Hof‘ Iced
Dark Deluxe/ 0ng1nal " "$5.50 $6.50
S SOV A »
%) f ¢ ALY : Pot
XO Tea (Perth, Australia) , ' $6.50 '

RO G (2 — AN T
.Served in a Pot - one complimentary refill

- “The Way We See Tea”

The culmination of a long history of exceptlonal_t,etr"’f

«craftsmanship and a passion for connectingpeople. &
ay through creativity and colour. Featuring collections
! of hand crafted teas and tisanes sourced from small
Sgardens aroupd-the world. Perfect for that daily
dulgence _ : ,.»- - A

arakeet Bay 7% —F R
een tea with peach mango & marigold flowers)

Rk, E—F, wvI—. v T LFDIE) \ >

" "The Empress #—x.> 7L & R
g‘:. (earl grey) (7—N2'L4) .+ ‘?"

* The Royal ¥'—u £ ¥)L
(breakfast tea) (FIfE%%)

+ Guananbana 273>V Ak
(green tea with soursop) | (ﬁ_% EVINY Y T) e g

Matcha Waffle Cup $9 Sunset Pree Coffee $6
WX 72V h YY) —a—t—

Images are for illustration purposes only.

Coffee (Melbourne, Australia)

The coffee beans are sourced from long established growers
in Melbourne, Australia, they are also roasted on the best
equipment, producing the premium coffee blends that are
serving today.

2 . Hot Iced
Mocha S B ¢ $5.00 .$6.00
(dark cocoa, espresso)

) %
Peppermint Mocha $5.00 $6.00
«;Q_A’.—- S RS
. Latte ' $5.00 $6.00
b
'_ /'
~ Flat White . $5.00 -
2700 FRTA K
ol
'éappuccino $5.00 -
T
Long Black . $4.00 $5.00 .
7 79 : # )

urora Latte N & $7.00
A7 T ' "

~
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ABOUT MIRYOKU...

Miryoku is a makeover bistro, serving Fusion cuisine, where the bistro is sticking to traditional classic style of
preparing food. As the Chefs are passionate about delivering quality food at everyday prices, all ingredients are
freshly handcrafted by Chefusing his own secret recipe infusing Japanese and Italian flavor. These types of restau-
rants are becoming rare.

This makeover bistro is founded by Claire, (younger sister) who is studying Food and Beverage Business Manage-
ment, and Clarabelle, (older sister) who has a diploma in Make-Up Artistry and working experience in MediaCorp,
both thought that it would be good to have somewhere where people can dine and also get their make-up done.
Chris (younger brother) encouraged both of the sisters to open a cafe which provides makeover services, as he
thought it was a good idea as there isn’t a makeover cafe in Singapore currently.

Daiya (family friend), who has stayed in Singapore for 1 year, also thought that it was a good idea to open a make-
over cafe, as he hasn’t seen something like that in Singapore.He also suggested to serve Japanese food, but some-
thing different from other Japanese restaurants as there are plenty in Singapore. He decided that we should have a
different kind of fusion food.

Clarabelle, our Professional makeup consultant, former Ms Teen Singapore and Ms Fashionista, provides dedicat-
ed service; makeover and hairdo for any special occasions. (D&D, Prom night, Bridal, Personal, Special effects
makeup) Chef Gary, one of the founders of the bistro, has 25 years of experience, being Head Chef at few top § star
hotels before, Gary had won several culinary awards. He is creative and thinks out of the box to create exquisite
dishes to surprise diners. As one of the original founders, he helped to lay the foundation for the bistro and thus
helped us realize the business. Though no longer with us, he will always be remembered for his countless hours of
contribution and work for the bistro.

Current head chef, Milan born, Vincenzo de Turris. Chef Vincenzo has over 22 years of over culinary experience,
including 5-star luxury hotel restaurants. Chef Vincenzo creates his pasta, pizza, desserts and even the sauces are
made from scratch to provide a unique experience for our diners.

The cafe is designed in such a way that it has a relaxing atmosphere and retro feel to it.

Ladies and Gentlemen looking to have a unique experience or wanting to try out a new and different look can drop
by to check it out. By taking a photo on any occasion or gathering, you can just call upon our service staff to get your
photo printed on a cup of coffee!

Customers looking to chill out can enjoy our Happy Hour Promotion for Draft Beer (ASAHI Super Dry and
Hoegaarden) , Red and White Wine, Champagne, Sake and plenty more to enjoy.

MIRYOKUIZ X A V& THREBANZBETT, 71—V a3 VREBEREHMLTVET. AREEORTE
MEAR) T UEBREFILTCY I 70FHLWNTa—Ia yRBEEYVE Lc, HiLWTa—I 3 VRIBEES
BT IHAELAEALTVT., FtGEMAFERALY T 7OREBRBR THICGWAZ 12— F>TVET,

RECHELEDT. & (VL7) DREBOMIE. & (NIV) @EANTAAIT7—T4AbDfMRELTWVT
MediaCorp (7L EZEHFT) TEUVWRRZED LREBENT XA 7 EBHEDESRVAL»ELHLEN
SEHIHTE (VUR) DY VHR—IVCTHRLBINDE LA TETERTALEBEIFRcTEFEVLDLSHL
e ARICGEREBVE L,

WYY HR—INC T EFEATOT, REBENT A IDBERIREIEHNGEVERBVRVEREBVELE
o BEBREICAFBEZBZS L LTVWT, THLREXRRIEY Y AHR-IUCL2IEVHEHOMELES T L%
L&D LRV BRRELMOEOREZREES 71—V a3 VHEEZLLS LROE LS.
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ALCOHOL

SHOT WITH MIXER

old Rum $10 $12
hite Rum $8 $10 i
‘$12 $14 ~
: -
Suntory Whisky $10 $12
Gordon Dry Gin & $10
Tequila ‘ $8 $10
Brandy ' $10 $12
Smi‘dka . $8 $10 “
Absolut Vodka $10 $12
Jim Beam Bourbon @ $8 $10 ’

HALF PINT PINT
Asahi Draft $8 $12

L
Hoeg‘n Draft ‘ $8 $12




