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BRGELS , CRENM CHEESE,
& BUTTER (TS G0ooo!!
ANY BAGEL 4 ANY CREAM CHEESE OR BUTTER $2

B“G E t - Bno BRGEL OF YOUR CHOICE
BREAKFAST BAGEL-YOUR-WAY

cream cheese or butter & eggs of your choice (scrambled or fried), cheddar

HASH & EGGS

sliced avocado, crispy hashbrown, creamy scrambled eggs, scallion sour cream

BACON & SCRAMBLED EGGS

Hokkaido mozzarella, creamy scrambled eggs, crispy bacon

HOT HONEY CHICKEN

kewpie, crispy chicken thigh dipped in Gochujang honey, romaine,
cheddar, dill pickles

MENTAIKO PRAWN

mentaiko kewpie, breaded prawn patty, purple cabbage

CAESAR CHICKEN

anchovy dressing, sous vide chicken breast, romaine, crispy bacon, parmigiana reggiano

MUsHrooMs

pesto cream cheese, portobello, king oyster, brown button, fried egg, arugula

SMOKED SALMON

dill cream cheese, smashed avo”, arugula

GRILLED CHEESE BAGEL -orrumsice

havarti, cheddar, parmigiana reggiano & Hokkaido mozzarella with homemade soup

ALMOND BUTTER & JELLY

homemade almond butter & cherry-strawberry jom

APPLE CINNAMON

yuzu thyme cream cheese, slow-cooked apples

"contains shallot

PESTO FRIES

shoestring fries, homemade pesto oil, parmigiana reggiano

GARLIC BUTTER FRIES

shoestring fries, roasted garlic butter, everything seasoning

TRUFFLE FRIES

shoestring fries, parmigiana reggiano

$12

$13

$1y

$16

$16

$15

$15

$16

$15

$8

$8

$12
$12

$12



NGI. cLuUB

AcAlI Bowl $14
homemade granola & almond butter, fruits
SMEARD WARM SALAD $15

broccoli, broccolini, sweet pea, feta cheese, bagel chips, everything seasoning,
lemon zest, Maldon sea salt, served warm

CHILI SCRAMBLE ON TOAST $12
sourdough, scrambled eggs. house chilli oil, feta cheese, nori

FRENCH TOAST $15
thick brioche french toast with cherry compote, Hokkaido cream & maple butter syrup
SALMON, AVO & HASH $18

sourdough, crispy hashbrown, smashed avo®, smoked salmon, poached eggs.
feta cheese, pesto olive oil

“contains shallot

PASTAS

BEEF RAGOUT $20
fettuccini, slow-cooked beef stew, bacon, fresh parsley, chili oil, parmigiana reggiano

MISO BAK CHOR $19
fettuccini, miso garlic, pork meatballs, bacon, aged black vinegar, scallion

MUSHROOM TRUFFLE $18

fettuccini, garlic truffle, mushrooms, arugula, cured egg yolk, parmigiana reggiano

SOIDES /creare your owN BREAKFAST

+ EGGS scrambled/fried/poached/eggwhite scramble Y
+ SOURDOUGH sy
+ BAGEL Y
+ HASHBROWNS 2 pieces served with scallion sour cream $5
+ SMOKED SALMON $6
+ CRISPY BACON $6
+ MUSHROOMS portobello, brown button & king oyster medley $6
+ HALF AVOCADO $U
+ SMASHED AVO* salt. pepper. lime & shallot $6

“contains shallot






You RE

HOVT

all coffees are served double shot

ESPRESSO $4.5
BLACK $4.5
CORTADO $5
FLAT WHITE $5.5
(ATTE $5.5
MOoCHA $6.5
MAPLE BUTTER LATTE $6.5
MATCHA LATTE $6.5
HOJICHA LATTE $6.5
HOT DARK CHoc $6
TEA 8Y THE MUG $5
ENGUSH BREAKFAST

EARL GREY

JASMINE GREEN
HOKKRIDO
CLOUD

COLD FOAM SERIES

BLACK FOREST $8.5

black cold brew, cherry compote,
shaved Ecuador single origin chocolate

MONT BLANC $8
black cold brew, orange zest, nutmeg
MocHA BLANC $8

black cold brew, organic chocolate,
shaved Ecuador single origin chocolate, cinnamon

HOKKAIDO CREAM MATCHA $8

whisked matcha with milk

HOKKAIDO CREAM HOJICHA  $8

whisked hojicha with milk

AND YOU RE

COLD

all coffees are served double shot

ICED BLACK $5
ICED LATTE $6
ICED MOCHA $7
ICED MAPLE BUTTER LATTE  $7
ICED MATCHA $7
ICED HOJICHA $7
ICED DARK CHoC $6.5

STRAW-CHERRY MATCHA $8

+ EXTRA SHOT $1

CHOICE OF DAIRY OR 0AT
AT NO EXTRA CHARGE!

SPECINLTY
ICED
DRINKS

HOMEMADE SALTED PLUM COLA $7

homemade spiced cola, calamansi,
Taiwanese plum, soda water

APPLE “SOUR" $1.5

nitro granny smith apple, yuzu,
jasmine green tea, torched thyme

CITRUS ICED TEA $65
cold brew passion fruit black tea, orange & lime
LIMONADE $6.5
yuzu, lemon, lime, sparkling water

ORANGE JUICE $6

fresh-pressed orange juice served over ice

PRICES ARE NETT.
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