PASTRIES

TRADITIONAL CURRY PUFF 4.00
Traditional Curry Puff with Potatoes and Chicken

SARDINE TURNOVER 12.00
Homemade French Puff with scrumptious Sardine Filling

MUSHROOM CHEESE TURNOVER 12.00

Homemade French Puff with scrumptious Brown
Mushroom & Cheese

BEEF LASAGNA 18.00

Australian minced meat layered with bechamel sauce
and marinara

KIMCHI CHICKEN QUICHE 15.00
Savory French tart with traditional Korean fermented

vege & chicken

Contains egg

CINNAMON SWIRL @& 8.00
CUSTARD CREAM DOUGHNUT @& 6.00
MACARONS @G&# 15.00
3 pieces

COFFEE HOT

AMERICANO 10.00
Freshly pulled shots of espresso combined with hot water

MOCHA 14.00

Rich, full-bodied espresso combined with bittersweet
mocha sauce & steamed milk

FLAT WHITE 12.00

A blend of micro-foamed milk poured over a single shot
of espresso

CAPPUCCINO 12.00

Freshly pulled shot of espresso layered with steamed
whole milk & thick rich foam

LATTE 12.00

Milk coffee that is made up of espresso, steamed milk and
a final, thin layer of frothed milk on top

DOPPIO ESPRESSO 9.00
Two Shots of Freshly Pulled Espresso

coLD

GULA MELAKA LATTE 13.00
Milk coffee with Gula Melaka

JUICE

APPLE JUICE 13.00
ORANGE JUICE

MANGO NECTAR JUICE
PASSION FRUIT NECTAR JUICE | \ g

Rich in natural Vitamins and Nutrients,
No preservatives, No chemicals/GMO free,
No pesticide.

Orange Juice

4 ‘Ti e
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ASIAN SAVORIES

ROTI JALA & CHICKEN CURRY WITH 18.00
POTATOES
Savoury crepes with chicken & potato curry

SOuUP
MUSHROOM SOUP 18.00

Homemade mushroom soup served with crispy thin
garlic baguette

CROISSANTS

PLAIN BUTTER CROISSANT 8.00
PAIN AU CHOCOLATE 10.00
ALMOND CROISSANT 10.00
HAM AND CHEESE CROISSANT 12.00

Almond Croissant

NON-COFFEE HOT

GREEN TEA LATTE 10.00
Pure Kyoto matcha with milky frothed & steamed milk

CHOCOLATE 12.00

Rich chocolate sauce & cocoa powder with steamed milk and
a thin layer of foam

TEA HoT

CHAMOMILE TEA .00
EARL GREY TEA

ENGLISH BREAKFAST TEA

SENCHA GREEN TEA

PEPPERMINT TEA

TEH TARIK 4.00

Unique Malaysian beverage consisting of Black tea with
sweet & creamy condensed milk. Delicious frothy, milky tea

coLb

TEH O' AIS 4.00
Sweetened iced black tea

BLENDED

ROSE LYCHEE BUTTER CAKE FRAPPE 18.00

Butter cake flavoured blended beverage with lychee
chunks together with creme brulee syrup with a hint of rose

BERRY BERRY YOGHURT FRAPPE 18.00

A combination of Blueberry and Strawberry chunks
creates a perfect purplelicious yoghurt Frappuccino

GREEN TEA FRAPPE 18.00

Sweetened premium Kyoto matcha green tea blended
beverage topped with whipped cream.

MOCHA FRAPPE 18.00

Blended beverage made with rich & creamy chocolate
sauce with a shot of espresso

Scan to order and proceed to pay online or at the counter.

booking.getducked.com/cafe

N A
DESSERT

LYCHEE PAVLOVA 22.00
Pavlova shell topped with whipped cream, lychees &

pistachio

Contains nuts & dairy

~

SEA SALT BROWNIE 10.00
Dark Callebaut Choc Brownie with Smoked Sea Salt Flakes

STRAWBERRY SHORTCAKE 16.00

Genoise Sponge with Madagascar Vanilla Bean Whipping
Cream and Cameron Strawberries.

HAZELNUT ECLAIR 18.00

Valhorna Milk Choc Cremieux, Varlhona Gianduja &
Hazelnut Praline, Glazed with Milk Chocolate Coating, topped
with Hazelnut Nib

CHOC MOUSSE @ 18.00

Milk Chocolate valrhona whipped cream, valrhona chocolate
mousse & chocolate cake on top of hazelnut praline feuilltine bas

CARAMEL MOUSSE @ 18.00

Caramel mousse, caramel ganache & choc cake layered
on top of hazelnut nibs & feuilltine base
Contains nuts

SALTED CARAMEL COFFEE FRAPPE 18.00

Classic caramel frappe with salted caramel syrup and
coffee. Topped with whipped cream and caramel drizzle

SALTED CARAMEL CREAM FRAPPE 18.00

Classic caramel frappe combined with salted caramel
syrup. Topped with whipped cream & caramel drizzle.

CLASSICO COFFEE FRAPPE 18.00

Classic blended coffee beverage. Bold and strong.
Topped with whipped cream and chocolate powder

VANILLA CREAM FRAPPE 18.00

Classic vanilla blended beverage topped with
whipped cream




