
ALL PRICES NOT INCLUSIVE OF GST AND SERVICE CHARGE

R EFR E S H E RS

EARL GREY LYCHEE COLD BREW TEA 7
ICED LEMON TEA 6
COLD PRESSED JUICES 7
Orange / Berry

KOMBUCHA 8
Ginger Lemon / Passionfruit

TINY BUT MIGHTY 10
Garage Project non-alcoholic hazy IPA (<0.5% abv)

SOFT DRINKS 4
Coke / Coke Zero / 100 Plus / Soda Water

HOUSE RED / WHITE WINE 15/GLASS 

Check out our beer wall, or just 
ask us for recommendations!

BEERS &
COCKTAILS
ON TAP

ALC O H OL

GELATO + EVOO 9
Italian vanilla bean gelato, extra virgin olive oil, sea salt

MARBLE ROLL CAKE 8
Chocolate and cream Swiss roll, strawberry puree, fresh oregano

ADD ON SALAMI +6.0
ADD ON BURRATA/PROSCIUTTO +8.0

SERVING FROM 12PM

= bread + cheese = pure genius

QUEEN MARGHERITA 18
Housemade tomato sauce, �or di la�e, fresh basil, olive oil

TRUFFLE SHROOOMS! 23
Creamy tru�le sauce, mozzarella, cheddar, swiss brown, shimeji,
tru�le paste, fresh oregano

FOURSOME WITH HONEY 21
Fior di la�e, cheddar, parmesan, blue cheese, honey
MAKE IT A FIVESOME (+BURRATA 7.0)

BESTSIDE BREAKFAST 22
Housemade tomato sauce, bacon, spinach, mozzarella, cheddar,
onsen egg

HOLD MY SALAMI 23
Housemade tomato sauce, salami, beef sausage, mozzarella, cheddar,
tzatziki sauce

PROSCIUTTO & ARUGULA 25
Housemade tomato sauce, prosciu�o, arugula, mozzarella,
parmesan, olive oil

PAD KRA PAO CHICKEN 20
Thai basil minced chicken, long beans, mozzarella, onsen egg

SALMON MENTAIKO 24
Housemade mentaiko sauce, Norwegian salmon, mozzarella,
black tobiko, bonito flakes. 

CHAR-GRILLED CHICKEN PESTO 25
Pesto, mozzarella, garlic roasted tomatoes, yellow onions

CARBONARA 22
Tru�le béchamel, mozzarella, bacon, onsen egg, parmesan,
black pepper

BEEF BOLOGNESE 23
Housemade tomato sauce, minced beef, mozzarella, fennel seed,
parmesan, black pepper

FOCACCIA + DIP 10
Za’atar hummus OR labneh (yoghurt cheese)

TATER TOTS 12
Garlic aioli, parsley

TRUFFLE FRIES 14
Thundercrunch fries, tru�le oil, parmesan

MENTAIKO FRIES 16
Thundercrunch fries, mentaiko sauce, tobiko

CRISPY MID WINGS 16
8 pieces with garlic aioli, parsley

SPICY POPCORN CHICKEN 16
Popcorn chicken, Szechuan spices, cabbage, garlic oil, 
peanuts, dried chilli

LET’S CAULIHUMMUS 16
Fried cauliflower bites, hummus, Za’atar, arugula, pomegranate, 
honey, parmesan

BURRATA SALAD 19
Burrata, arugula, croutons, honey thyme dressing, 
garlic roasted tomatoes

PROSCIUTTO SALAD 18
Prosciu�o, rocket, honey-thyme dressing, mixed nuts, parmesan,
pomegranate

CHARRED SAVOY CABBAGE 15
Charred French-grown Savoy cabbage, housemade romesco sauce,
parmesan, extra virgin olive oil

MENTAIKO MAC & CHEESE 19
Real crab meat, cheddar, mozzarella, mentaiko sauce, tobiko

COMES WITH ORANGE JUICE, FOR 12 YEARS & BELOW ONLY

BACON MAC & CHEESE 12
Macaroni, cheddar, mozzarella, bacon

BEEF BOLOGNESE 12
Macaroni, beef bolognese, parmesan, parsley

POPCORN CHICKEN & FRIES 12

SERVING UNTIL 2PM

shows up early and still manages to steal the show

BESTSIDE SANDWICH 15
Maple bacon, egg mayo with gherkin, fried onion ring

SHISH TAOUK CHICKEN 16
Turkish-style marinated chicken thigh, hummus, Za’atar, romaine le�uce,
plum tomatoes

MISO PRAWN 16
Prawn pa�y, red miso bu�er, leek, seaweed, romaine le�uce

SMASHED BEEF 19
Double-layer black angus beef pa�ies, smoked cheddar, romaine le�uce, 
plum tomato, onion marmalade, gherkin

PORTOBELLO MUSHROOM 15
Fried portobello mushroom, housemade romesco, arugula, parmesan

MR CRABS 18
Chunky crab meat, green harissa, hash brown, romaine le�uce, 
pickled red onion

COLD CUT TRIO 18
Kurobuta leg ham, honey-baked ham, pork salami, wholegrain mustard,
romaine le�uce

GRILLED CHEESE 15
Emmental, gouda, smoked cheddar, onion marmalade, tomato sauce

SERVING UNTIL 4PM

ICED / OAT MILK / ADD SHOT  +1.0

ESPRESSO 350

BLACK 4
WHITE 5
DIRTY LATTE 650

MOCHA 6
CARAMEL 6

CHOCOLATE 5
MATCHA 650

HOJICHA 650

BABYCCINO 3
BREWED TEA 8/POT +1 REFILL

ICED ONLY

SPARKLING 7
APPLE
STRAWBERRY 8 
MATCHA 

BLACK 6
WHITE 7
CHOCOLATE 7
MATCHA 850

HOJICHA 850

VA NILL A  FOA M M ATC H A  FOA M


