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Dine-in Menu



Mille Crépes

Signature*
11.80 / slice

Handmade crépes
layered with ethereal
light pastry cream.
Delicate and irresistible,
the top gently
caramelized till golden.

Green Tea*
12.80 / slice

Fine green tea powder is
infused into every element
of our Green Tea mille
crépe with powdered green
tea to top.

*May contain trances of nuts, coconut, alcohol and gelatin. Please enquire for allergen information.
All prices stated are subject to prevailing government taxes and service charge.



Mille Crépes

Signature*
11.80 / slice

Handmade crépes
layered with ethereal
light pastry cream.
Delicate and irresistible,
the top gently
caramelized till golden.

Green Tea*

12.80 / slice

Fine green tea powder is
infused into every element
of our Green Tea mille
crépe with powdered green
tea to top.

Strawberry Blossom*
13.50 / slice

Layered with strawberry cream
and topped with fresh
strawberries for a light,
refreshing finish.

*May contain trances of nuts, coconut, alcohol and gelatin. Please enquire for allergen information.
All prices stated are subject to prevailing government taxes and service charge.



Mille Crépes

Earl Grey*
13.50 / slice

Features golden crépes and Earl ‘ X
Grey pastry cream, made by
infusing whole tea leaves into
fresh cream. It is topped with a
glossy tea glaze, Earl Grey tea
leaves, and edible royal blue
cornflowers.

Chocolate*
13.50 / slice

Handmade chocolate crépes
rich in cocoa with layers of
chocolate pastry cream,
topped with delicate
chocolate shavings.

Pistachio*

13.50 / slice

Whipped pistachio cream
meets layers of handmade
crépes with a ring of crushed
pistachios to top.

*May contain trances of nuts, coconut, alcohol and gelatin. Please enquire for allergen information.
All prices stated are subject to prevailing government taxes and service charge.



Taro Mochi Cream*
13.50 / slice

Taro-infused cream layered in
sponge cake and silky vanilla
mochi, topped with lilac whipped
cream, blue cornflower petals, and
water droplets.

Checkers
12.80 / slice

A precise and tender
checkerboard of vanilla
& chocolate sponge cake
in a silky dark chocolate

ganache.

Strawberry Short Cake*
13.50/ slice

With a unique vanilla sponge
cake made from superfine
Japanese flour. Layered with fresh
strawberries and whipped cream.

Gateau Nuage
11.80 / slice

Cinnamon-kissed graham
cracker crust with an airy
whipped cheesecake base,
finished with a silky thin layer
of sweetened sour cream.

*May contain trances of nuts, coconut, alcohol and gelatin. Please enquire for allergen information.

All prices stated are subject to prevailing government taxes and service charge.
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Choice of two slices of 35.80
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Very Berry Tart
12.80

Buttery shortbread crust filled with creamy vanilla custard and
crowned with a vibrant, glossy array of fresh, juicy berries.

*May contain trances of nuts, coconut, alcohol and gelatin. Please enquire for allergen information.

Al prices stated are subject fo prevailing government taxes and service charge.



Tomato Bisque
12.80

T Served with a dollop of sour cream and
grilled sourdough bread.

Brocolli & Cheese
12.80

Served with a dollop of sour cream and

grilled sourdough bread.

*May contain trances of nuts, coconut, alcohol and gelatin. Please enquire for allergen information.
All prices stated are subject to prevailing government taxes and service charge.



Soups

Tomato Bisque
12.80

Served with a dollop of sour cream and

grilled sourdough bread. . |

Brocolli & Cheese
12.80

Served with a dollop of sour cream and
grilled sourdough bread.

French Onion Soup
12.80

Served with a dollop of sour cream and

grilled sourdough bread.

*May contain trances of nuts, coconut, alcohol and gelatin. Please enquire for allergen information.

All prices stated are subject to prevailing government taxes and service charge.



o . Creamy Cauliflower Soup
ol v 12

Served with roasted almonds,
cheesy croutons, herb oil and
grilled sourdough bread.

Hearty Tomato Soup
12

Served with a dollop of sour
cream and grilled sourdough

bread.

*May contain trances of nuts, coconut, alcohol and gelatin. Please enquire for allergen information.
All prices stated are subject to prevailing government taxes and service charge.
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HOT TEA 7.9 per pot
Breakfast Tea Botanical Chamomile

Full-bodied, robust and malty Honey-like sweetness with notes of apple
Royal Earl Grey Sakura Spring

Sweet, floral with deep robust flavor Light bodied with sweet floral fragrance
Momo Sencha Lavender Yuzu Houjicha

Fruity, sweet with round finish Delicate balance of roastiness

with floral finish

COLD BREW ICED TEA 7.5 per glass
Sakura Spring Momo Sencha Lavender Yuzu Houjicha

SPARKLING TEA 6.5 per can

Pearl of the Muscat Beauty Osmanthus Sencha

Orient w Lychee with White Grape with Passionfruit

Jasmine Green Tea with Oolong Tea with Jap Sencha with

Moroccan Rose & Rose Hips & White Golden Osmanthus &
Lychee G?ape Passionfruit

All prices stated are subject to prevailing government taxes and service charge.



beverages

COFFEE HOT ICED
Espresso 4.5
Macchiato 5.0
Americano 5.5 5.9
Flat White 6.5
Cappuccino 6.5

Cafe Latte 6.9 7.5
Cafe Mocha 6.9 7.5
Additional shot of coffee 1.0

Choice of oat or almond milk 1.0

MILK TEA

Matcha Latte 7.5 8.0
Seasonal Matcha Latte 7.5 8.0
Royal Milk Tea 6.5 7.0
OTHERS

Chocolate 6.9 7.5
Apple Juice 55
BOTTLED WATER

Sparkling Water 5.0
Still Water 5.0

All prices stated are subject to prevailing government taxes and service charge.
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