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A P P E T I Z E R S  ( A L L  D A Y )

Deep fried calamari served with homemade
garlic aioli

F R I E D  C A L A M A R I R M 3 0 . 0 0

Caesar dressing, croutons, smoked
chicken slices, grated grana padano
cheese & fresh cherry tomatoes

C A E S A R  S A L A D R M 2 9 . 0 0

French fries coated with savoury
parmesan cheese

P A R M E S A N  F R I E S  B O W L R M 2 7 . 0 0

B R U N C H  ( 1 0 : 3 0 A M  -  4 : 3 0 P M )

Greek yogurt served with homemade apple
and chocolate granola, chia seeds, mango,
dragon fruit & raw honey

M U E S L I  B O W L R M 2 2 . 0 0

Classic breakfast platter with lamb
sausage, roasted tomatoes, toasted
sourdough bread, hash brown, homemade
baked beans & 2 eggs of your choice

B I G  B R E A K F A S T R M 3 9 . 0 0

Coconut infused basmati rice with
authentic chicken rendang, sambal,
peanuts, anchovies and fried egg

B A S M A T I  N A S I  L E M A K  W I T H
C H I C K E N  R E N D A N G

R M 2 7 . 0 0

Poached eggs on smashed avocado,
confit heirloom tomato, toasted
sourdough & brown butter hollandaise

E G G S  B E N E D I C T R M 3 2 . 0 0

ADD ON  smoked salmon

Smoked duck, mangoes, diced beetroot,
cherry tomatoes with honey kaffir
coriander dressing

D U C K  M A N G O  S A L A D R M 3 0 . 0 0

S O U P  O F  T H E  D A Y R M 1 7 . 0 0

Warmed cube croissant and sourdough
bread with a trio of butters: orange
honey, truffle salt and herbed butter

B U T T E R  B O A R D  W I T H  C U B E
C R O I S S A N T  &  S O U R D O U G H
B R E A D

R M 3 2 . 0 0

Choice of Eggs: scrambled/sunny-side
up/poached

ADD ON premium beef bacon 

ADD ON  smoked salmon 

R M 5 . 0 0

R M 1 2 . 0 0
R M 1 2 . 0 0

Choice of: smoked salmon or beef bacon
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Crispy battered fried chicken on a bed of
croffle, coated with creamy salted egg sauce,
mesclun of salad, and sunny-side up egg

C R O F F L E  &  C H I C K E N  P O P R M 2 6 . 0 0

Chicken, couscous tossed with tomatoes,
beetroot, coriander, pickled red cabbage,
& zesty vinaigrette

C R I S P Y  C H I C K E N  C O N F I T  &
C O U S C O U S

R M 3 4 . 0 0



embercafekch

B R U N C H  ( 1 0 : 3 0 A M  -  4 : 3 0 P M )

Sautéed beef, peppers, sauerkraut, chili
pesto spread, baby spinach, and shaved
Parmesan, on toasted sourdough

O P E N  F A C E D  S T E A K  &  E G G
S A N D W I C H

R M 3 4 . 0 0

L U N C H  &  D I N N E R  ( 1 2 P M  -  1 0 P M )

Scrambled eggs, red pepper pesto paste,
topped with homemade duck prosciutto,
baby spinach, and chives

P E S T O  S C R A M B L E D  E G G S R M 2 7 . 0 0

S H A K S H U K A  E G G S R M 3 4 . 0 0
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Middle Eastern-inspired dish with baked
eggs in savory tomato sauce, minced lamb,
topped with bell peppers, feta cheese,
microgreens, and sliced bread

Tom yam meets pasta in a zesty,
comforting dish with seafood, coriander,
kaffir lime leaf, and coconut milk

T O M Y A M  P A S T A R M 3 6 . 0 0

Sizzling seafood marinara, served with
prawns, mussels, squid, Italian pomodoro,
drizzled with extra virgin olive oil & parsley

S I Z Z L I N G  M A R I N A R A  P A S T A R M 4 0 . 0 0

L U N C H  &  D I N N E R  ( 1 2 P M  -  1 0 P M )

Creamy basil pesto topped with Grana
Padano cheese served with smoked sliced
duck breast

S M O K E D  D U C K  P E S T O  P A S T A R M 3 7 . 0 0

Smoky beef bacon, sautéed mushrooms,
with creamy pasta, sous vide egg, topped
with Grana Padano cheese

B E E F  B A C O N  C A R B O N A R A
P A S T A

R M 3 4 . 0 0

Classic spaghetti with garlic, chili flakes,
olive oil, and parsley served with prawns

P R A W N  A G L I O  O L I O  P A S T A R M 3 6 . 0 0

Pasta coated in creamy, spicy tomato sauce,
offering a perfect balance of heat and
richness, topped with crispy beef bacon

A R R A B B I A T A  P A S T A R M 3 6 . 0 0

Smoked Chicken

P A S T A  A D D - O N S :

R M 9 . 0 0

Great British classic - crispy battered fish
and chunky French fries served with garlic
aioli sauce, green peas, & lemon wedge

F I S H  A N D  C H I P S R M 3 7 . 0 0

Homemade beef patty topped with crispy
beef bacon, mozzarella cheese, tomatoes,
lettuce, and pickled cucumber, served on
a brioche bun with fries

B E E F  B U R G E R R M 3 7 . 0 0

Beef Bacon

Smoked Duck

Upgrade to homemade fresh pasta

R M 1 0 . 0 0

R M 1 2 . 0 0

R M 7 . 0 0

Juicy chicken breast served in spiced
garlic cream sauce, baby spinach, and
dried beetroot, served with creamy
mashed potatoes

S P I C Y  T U S C A N  C H I C K E N R M 4 0 . 0 0

Battered fried chicken served with French
fries, classic local gravy with vegetables,
finished with mesclun salad & shaved
Parmesan cheese

G O U R M E T  C H I C K E N  C H O P R M 4 0 . 0 0



embercafekch

D I N N E R  ( 5 P M  -  1 0 P M ) E M B E R  G R I L L E D  ( 5 P M  -  1 0 P M )

016-874 1314 Ember Cafe

Pan-seared barramundi, braised lentils,
finished with creamy smoked salmon & dill
sauce, with a hint of lemon

P A N  S E A R E D  B A R R A M U N D I R M 4 5 . 0 0

Tender cod fillet, slow-cooked in flavorful
tomato pomodoro sauce with dill, olives,
and lemon, topped with sour cream and
baby spinach

C O D  F I S H  F I L L E T  
( 1 5 - 2 0  M I N S  P R E P  T I M E )

R M 7 5 . 0 0

E M B E R  G R I L L E D  ( 5 P M  -  1 0 P M )

G R I L L E D  O V E R  F L A M I N G  C H A R C O A L  

Tender beef fillet, creamy mashed
potatoes, burnt paku, and the luxurious
chanterelle mushroom sauce

F I N E - C U T  B E E F  M E D A L L I O N R M 1 2 0 . 0 0

Grilled Angus striploin with smoky burnt
cabbage, pickled chili herb butter, and
pepperish beef au jus

P R E M I U M  A N G U S  S T R I P L O I N R M 1 4 0 . 0 0

7-day aged juicy duck breast with charred
cauliflower with delectable apple cider
sauce

A G E D  D U C K  B R E A S T R M 4 9 . 0 0

Grilled lamb rack served with couscous,
refreshing mint reduction, & charred paku
greens

P R I M E  L A M B  R A C K R M 1 1 0 . 0 0

Herb-grilled chicken breast paired with a
velvety porcini mushroom velouté sauce &
crispy potato medley

R U S T I C  C H I C K E N  B R E A S T R M 4 5 . 0 0

Regular French Fries

S I D E S :
R M 1 4 . 0 0

Creamy Mashed Potatoes

Mixed Salad

R M 1 4 . 0 0

R M 1 0 . 0 0

D E S S E R T S  ( A L L  D A Y )

Brioche soaked overnight in vanilla bean
cream, served with grilled pineapple & banana
cream

F R E N C H  T O A S T R M 2 5 . 0 0

Toasted flaky croissant, topped with ice
cream, seasonal fruits, and chocolate
sauce

C R O F F L E R M 1 7 . 0 0

Creamy vanilla ice cream-filled
profiteroles, topped with almonds & warm
chocolate sauce

P R O F I T E R O L E S R M 2 4 . 0 0
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COFFEE

L A T T E R M 1 2 . 0 0

016-874 1314 Ember Cafe

HOT COLD

R M 1 3 . 0 0

H A Z E L N U T  L A T T E R M 1 4 . 0 0 R M 1 5 . 0 0

C A P P U C C I N O R M 1 2 . 0 0 R M 1 3 . 0 0

L O N G  B L A C K R M 1 2 . 0 0 R M 1 3 . 0 0

A F F O G A T O R M 1 4 . 0 0

S P A N I S H  C O F F E E R M 1 4 . 0 0 R M 1 5 . 0 0

M O C H A R M 1 3 . 0 0 R M 1 4 . 0 0

P A N D A N  I C E D  L A T T E R M 1 4 . 0 0

C A R A M E L  M A C C H I A T O R M 1 3 . 0 0 R M 1 4 . 0 0

A L F R E D O  L A T T E R M 1 8 . 0 0

NON-COFFEE

C H O C O L A T E R M 1 3 . 0 0

HOT COLD

R M 1 4 . 0 0

H O U J I C H A  L A T T E R M 1 5 . 0 0 R M 1 7 . 0 0

C H A I  L A T T E R M 1 5 . 0 0 R M 1 7 . 0 0

N I K O  N E K O  M A T C H A  L A T T E R M 1 5 . 0 0R M 1 4 . 0 0

E A R L  G R E Y  T E A

C H A M O M I L E  T E A

P E P P E R M I N T  T E A

TEAS HOT COLD

R M 7 . 0 0

R M 7 . 0 0

R M 7 . 0 0

WATER HOT COLD

S A N  P E L L E G R I N O  S P A R K L I N G  W A T E R

A C Q U A  P A N N A  S T I L L  W A T E R

R M 1 8 . 0 0

R M 1 4 . 0 0

E X T R A  S I N G L E  S H O T  ( U P G R A D E  T O  P R E M I U M  B E A N S  O F  T H E  M O N T H ) +  R M 6 . 0 0

E X T R A  S I N G L E  S H O T  ( H O U S E  B E A N -  B L A C K  M A R K E T )

+  R M 6 . 0 0U P G R A D E  T O  P R E M I U M  B E A N S  O F  T H E  M O N T H

+  R M 4 . 0 0

O A T  M I L K /  A L M O N D  M I L K  O P T I O N +  R M 3 . 0 0
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S I G N A T U R E  R E F R E S H E R S

Y U Z U  M I N T  F I Z Z
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C O L D

R M 1 4 . 0 0

V I R G I N  M O J I T O R M 1 2 . 0 0

C U C U M B E R  P R E S S E R M 1 5 . 0 0

I C E D  L Y C H E E  T E A R M 1 4 . 0 0

Cucumber juice, Sprite, lemon juice, white sour plum,
peeled cucumber, mint leaves

W A T E R M E L O N  G O R M 1 5 . 0 0
Watermelon, mango, watermelon syrup, mint leaves

S H A N G H A I  M O J I T O R M 1 8 . 0 0
Orange, mint leaves, sparkling soda water

C A L A M A N S I  P A N D A N  S H R U B R M 1 7 . 0 0
Calamansi, pandan

S M O O T H I E S

D R A G O N  F R U I T  L O V E

C O L D

R M 1 6 . 0 0

M A D  M A N G O R M 1 6 . 0 0
Mango, banana

S T R A W B E R R Y  A V O C A D O R M 1 7 . 0 0

Dragon fruit, banana

O R A N G E /  A P P L E /  C A R R O T S /  C U C U M B E R

M I X E D  J U I C E  ( T W O  T Y P E )

F R E S H  S Q U E E Z E D  J U I C E S  &  F R A P P E C O L D

R M 1 3 . 0 0

M A T C H A  M I N T R M 1 7 . 0 0

M O C H A R M 1 6 . 0 0

C H O C O L A T E
R M 1 6 . 0 0

E X T R A  M I L K +  R M 3 . 0 0

E X T R A  S Y R U P +  R M 3 . 0 0

E X T R A  F R U I T +  R M 4 . 0 0

E X T R A  W H I P  C R E A M +  R M 2 . 0 0

E X T R A  J U I C E  ( N O  I C E ) +  R M 4 . 0 0

O A T  M I L K /  A L M O N D  M I L K  O P T I O N +  R M 3 . 0 0

S T R A W B E R R Y  L O N G  B L A C K R M 1 7 . 0 0


