
GOOD MORNING & CHILL

SIGNATURES

AVOCADO TOAST N 105
poached egg, radish, pea cress, pesto & dill yogurt

THE BREAKFAST SANDWICH 110
avocado, bacon, scramble egg, cheddar on housemade croissant

MR. SHAKSHUKA  S 115
baked eggs, chorizo, spicy tomato salsa, feta, cilantro & toasted 
sourdough

PANCAKE CLUB

ORIGINAL 105
orignal stacks, fresh whip with maple syrup 

WILDBERRY STACKS  N 120
wild berries, fresh whip, almond flakes, coulis with maple syrup

PASTRIES

CHOCOLATE COOKIE 20
WAKE & BAKE BROWNIE 24
CROISSANT 26
BANANA BREAD 28
SPINACH PUFF 30
CHOCOLATE CROISSANT 36
BANOFFEE 40
ALMOND CROISSANT 40

EVERY WEEKDAY 8AM TO 11AM

RISE & SHINE

MORNING CEREAL  N 70
founder's granola, strawberry, blueberry & banana with choice of milk 

PB & J  N 75
milk bread, croissant or sourdough with peanut butter & wild
berry jam 

MANGO COCONUT OVERNIGHT OATS 90
greek yogurt, coconut & mango coulis

AÇAÍ YOGURT BOWL  N 95
wild berries, banana, toasted coconut, almond flakes & honey 

our FOUNDERS’ GRANOLA is made in small batches using natural, preservative 
free ingredients | ingredients: thick rolled oats, dried apricot, pecan, almond 
flakes, pumpkin & sunflower seeds, maple syrup & coconut oil

EGGS

BREAKFAST BURRITO 95
scramble egg, bacon, chimichurri, avocado, chives & spicy tomato salsa

FARMER'S OMELETTE 105
king oyster & shiitake mushroom, bell pepper, baby spinach & 
mixed cheddar

FLORENTINE BENEDICT  120
king oyster & shiitake mushroom, baby spinach, carrot purée &
yuzu hollandaise

SMOKED SALMON BENEDICT 125
pesto, avocado & yuzu hollandaise

ALL DAY BREAKFAST 125
poached, scramble or sunnyside egg, bacon, smoked salmon, 
avocado & sourdough

#EGHK #COFFEENCHILL #EGSTARSTREET

CHECK OUT OUR PASTRIES AT THE DISPLAY
we make all our breads, croissants and pastries from scratch in-house

10% SERVICE CHARGELET US KNOW IF YOU HAVE ANY FOOD ALLERGIES         V  VEGAN OPTION         N  CONTAINS NUTS         S  SPICY 



ALL-DAY

HEALTHY BOOST

AÇAÍ YOGURT BOWL  N 95
wild berries, banana, toasted coconut, almond flakes & honey

YUZU CAESAR SALAD 100
heart romaine lettuce, parmesan, garlic croutons, crispy shallots, 
bacon & edamame

BUDDHA BOWL  V 110
avocado, chickpea hummus, green apple, walnuts, bell pepper, 
radish, beetroot, radish, green peas, cherry tomatoes, mixed
cabbage & olive oil
 
QUINOA & KALE 120
sweet potato, rocket, kale, beetroot, green peas, crispy chickpeas,  
pistachio, hard-boiled egg, roasted sesame & tahini maple dressing

EGGS

MR. SHAKSHUKA  S 115
baked eggs, chorizo, spicy tomato salsa, feta, cilantro & toasted 
sourdough

ALL DAY BREAKFAST 125
poached, scramble or sunnyside egg, bacon, smoked salmon, 
avocado with sourdough

CARB LOADING

BACON JAM GRILLED CHEESE 100
sweet onion jam, mix cheddar cheese, bacon & milk bread

LINGUINE CARBONARA 125
onsen egg, parmesan & bacon

RIGATONI BOLOGNESE 130
homemade meat sauce, onsen egg & parmesan

EG BURGER  135
wagyu patty, cheddar, rocket, tomato, toasted sesame bun & fries
egg +10 | avocado +15 | bacon +25 | double patty +50

DONBURIS

TORCHED SALMON 110
corn, pickled cucumber, mixed greens, onsen egg, kewpie

IMPOSSIBLE TACO RICE * 115
house salsa, avocado, black pepper yogurt, pickled jalapeños,
onsen egg & taro chips

CURRY BURGER RICE * 125
smashed wagyu patty, onsen egg, homemade japanese curry
sauce with carrots & potatoes 

TUNA POKE 140
avocado, spring onion, tempura flakes, onsen egg & baby radish

STEAK GYUDON 145
angus beef, chimichurri sauce, crispy shallot, onsen egg, chives
& shiso

SIGNATURES

TRUFFLE MUSHROOM SOUP  V 80
mixed mushroom, black truffle & toasted sourdough

AVOCADO TOAST N 105
poached egg, radish, pea cress, pesto & dill yogurt 

CORNED BEEF HASH 110
two poached eggs, bell pepper, rocket & brussel sprouts

FISH FILLET SANDO 120
breaded sole, wasabi kewpie, mixed cabbage, milk bread & fries

PANCAKE CLUB

ORIGINAL 105
orignal stacks, fresh whip with maple syrup 

WILDBERRY STACKS  N 120
wild berries, fresh whip, almond flakes, coulis with maple syrup

SHARING

BISTRO FRIES 65
mixed herbs, parmesan & furikake kewpie

TACO FRIES  80
impossible beef, avocado, spicy tomato salsa, cilantro & mixed cheese

TATER TOTS 85
yuzu anchovy dip with chives

 
POPCORN CHICKEN  S 100
furikake & spicy kewpie

CRAB CAKES 105
mango salsa, mixed green, radish & thousand island dressing

 
HUMMUS  V 110
housemade hummus, paprika, olive oil with toast

SWEET

ICE CREAM CUP 44
jamoca almond fudge / thai iced tea

CHURROS 48
caramel / nutella / matcha

10% SERVICE CHARGELET US KNOW IF YOU HAVE ANY FOOD ALLERGIES     V  VEGAN OPTION     N  CONTAINS NUTS     S  SPICY     *  EGSTARSTREET EXCLUSIVE 

 

#EGHK #COFFEENCHILL #EGSTARSTREET

11AM TO
LAST CALL

CHECK OUT OUR PASTRIES AT THE DISPLAY
we make all our breads, croissants and pastries from scratch in-house



BRUNCH & CHILL

HEALTHY BOOST

TRUFFLE MUSHROOM SOUP 80
mixed mushroom, black truffle & toasted sourdough

AÇAÍ YOGURT BOWL  N 95
wild berries, banana, toasted coconut, almond flakes & honey 

YUZU CAESAR SALAD 100
heart romaine lettuce, parmesan, garlic croutons, crispy shallots,
bacon & edamame

BUDDHA BOWL  V 110
avocado, chickpea hummus, green apple, walnuts, bell pepper, radish, 
beetroot, green peas, cherry tomatoes, mixed cabbage & olive oil
 
QUINOA & KALE 120
sweet potato, rocket, kale, beetroot, green peas, crispy chickpeas,
pistachio, hard-boiled egg, roasted sesame & tahini maple dressing

RISE & SHINE

MORNING CEREAL  N 70
founder's granola, strawberry, blueberry & banana with a choice of milk 

PB & J  N 75
milk bread, croissant or sourdough with peanut butter & wild berry jam 

MANGO COCONUT OVERNIGHT OATS 90
greek yogurt, coconut & mango coulis

our FOUNDERS’ GRANOLA is made in small batches using natural, preservative 
free ingredients | ingredients: thick rolled oats, dried apricot, pecan, almond 
flakes, pumpkin & sunflower seeds, maple syrup & coconut oil

EGGS

BREAKFAST BURRITO 95
scramble egg, bacon, chimichurri, avocado, chives & spicy tomato salsa

FARMER'S OMELETTE 105
king oyster & shiitake mushroom, bell pepper, baby spinach &
mixed cheddar

THE BREAKFAST SANDWICH 110
avocado, bacon, scramble egg, cheddar on housemade croissant

CORNED BEEF HASH 110
two poached eggs, bell pepper, rocket & brussel sprouts

MR. SHAKSHUKA  S 115
baked eggs, chorizo, spicy tomato salsa, feta, cilantro & toasted 
sourdough

FLORENTINE BENEDICT 120
king oyster & shitake mushroom, baby spinach, carrot purée &
yuzu hollandaise

SMOKED SALMON BENEDICT 125
pesto, avocado & yuzu hollandaise

ALL DAY BREAKFAST 125
poached, scramble or sunnyside egg, bacon, smoked salmon,
avocado & sourdough

SIGNATURES

AVOCADO TOAST  N 105
poached egg, radish, pea cress, pesto & dill yogurt 

FRENCH TOAST 110
vanilla ice cream, honey butter caramelized milk bread, 
wild berries with honey

FISH FILLET SANDO 120
breaded sole, wasabi kewpie, mixed cabbage, milk bread & fries

EG BURGER  135
wagyu patty, cheddar, rocket, tomato, toasted sesame bun & fries
egg +10 | avocado +15 | bacon +25 | double patty +50

CARB LOADING

BACON JAM GRILLED CHEESE 100
sweet onion jam, mix cheddar cheese, bacon & milk bread

LINGUINE CARBONARA 125
onsen egg, parmesan & bacon

RIGATONI BOLOGNESE 130
homemade meat sauce, onsen egg & parmesan

PANCAKE CLUB

ORIGINAL 105
orignal stacks, fresh whip with maple syrup 

WILDBERRY STACKS  N 120
wild berries, fresh whip, almond flakes, coulis with maple syrup

SHARING

BISTRO FRIES 65
mixed herbs, parmesan & furikake kewpie 

TACO FRIES 80
impossible beef, avocado, spicy tomato salsa, cilantro & mixed cheese

TATER TOTS 85
yuzu anchovy dip with chives
 
POPCORN CHICKEN  S 100
furikake & spicy kewpie

CRAB CAKES 105
mango salsa, mixed green, radish & thousand island dressing 

HUMMUS  V 110
housemade hummus, paprika, olive oil & toast

SWEET

ICE CREAM CUP 44
jamoca almond fudge / thai iced tea

CHURROS 48
caramel / nutella / matcha

 

WEEKENDS & HOLIDAYS   9AM TO 5PM
#EGHK #COFFEENCHILL #EGSTARSTREET

10% SERVICE CHARGELET US KNOW IF YOU HAVE ANY FOOD ALLERGIES     V  VEGAN OPTION     N  CONTAINS NUTS     S  SPICY     *  EGSTARSTREET EXCLUSIVE 

CHECK OUT OUR PASTRIES AT THE DISPLAY
we make all our breads, croissants and pastries from scratch in-house



+5  extra shot
ALL double shot +5  Oat | soy | almond | lactose free milk

+8  DECAF 

OUR HOUSE BLEND IS DIRECTLY SOURCED FROM 
CUP OF EXCELLENCE WINNING FARM, IJEN 
LESATARI IN EAST JAVA AND LOCALLY ROASTED.

BLACK
UPGRADE TO LARGE +6

ESPRESSO | SHORT BLACK  34
AMERICANO | LONG BLACK  34

MILK
UPGRADE TO LARGE +8

MACCHIATO  38
PICCOLO  42
DIRTY  42
FLAT WHITE  42
LATTE  42
CAPPUCCINO  42
VALRHONA MOCHA  46

EG EXCLUSIVE
UPGRADE TO LARGE +8

AMERICANO AIR  40
VALRHONA CHOCOLATE  45
HOJICHA LATTE  55
MASALA CHAI LATTE  55
FRENCH VANILLA  55
SALTED CARAMEL  55
BLACK TIE  55
SMOKED MILK AFFOGATO  60
BULLETPROOF  60

MATCHA
UPGRADE TO LARGE +8

MATCHA LATTE  55
DIRTY MATCHA  55
CHOCOLATE MATCHA   55
MATCHAGATO  60

BREW BAR

COLD BREW 55
POUR OVER 
  OG BLEND 70
  SINGLE ORIGIN 100

NOT COFFEE

COKE | COKE ZERO | SPRITE 26
ACQUA PANNA | S.PELLEGRINO 28
FRESH OJ 32
FRESH LIME SODA 36
LEMONADE 48
YUZU SPARKLING JUICE 65

ICE TEA

OSMANTHUS OOLONG BREW 48
THAI ICED TEA 55
YUZU OOLONG 55
ARNOLD PALMER 55
MANGO RED JADE ICED TEA 55

HOT TEA

EARL GREY 48
OSMANTHUS OOLONG 48
CAMOMILE 48
ARABIAN MINT 48
MUSCAT HAMBERG 48
GENMAICHA 48

CHEERS!
BEER

ASAHI ON TAP 60
YOUNG MASTER ZERO ALCOHOL FREE PALE ALE 65

COCKTAIL

ESPRESSOTINI 75

WHITE

SOLAS CHARDONNAY LANGUEDOC, FRANCE 100 500

RED

TOURNON, MATHILDA SHIRAZ  VICTORIA, AUSTRALIA 75 400

CHAMPAGNE

VEUVE CLICQUOT YELLOW LABEL BRUT 150 680

10% SERVICE CHARGE pw: co�eenchill

FREE WIFI


