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SPECIALTY
BULLETPROOF  9

MATCHA   9
Japanese Matcha, Oat Milk, Maple Syrup

GOLDEN LATTE  9
Turmeric, Ginger & Cinnamon Powder, 
Oat Milk, Maple Syrup

ORGANIC MUSHROOM CHAI  9
Organic Reishi & Turkey Tail Mushroom, 
Organic Cinnamon, Clove & Cardamom 

CAFÉ AFFOGATO  9
Premium Gelato, Espresso,
Valrhona Chocolate, Chocolate Wafer

SHORT
ESPRESSO   5
CAFÉ MACCHIATO  5
AMERICANO   5
PICCOLO   6

CLASSIC
CAFÉ LATTE   7
FLAT WHITE   7
CAPPUCCINO   7
VALRHONA HOT CHOCOLATE 8

ADD ONS
SOY MILK | ALMOND MILK | OAT MILK  1
EXTRA SHOT ESPRESSO   1
ICED    1 

COFFEE
BREAKFAST IN A GLASS  13
Strawberries, Organic Rolled Oats,

Almond Milk, Maple Syrup

NUTS ABOUT CHOCOLATE  13

Valrhona Chocolate & Cacao Nibs,
Fresh Milk

TROPIC SPINACH  13
Baby Spinach, Honey Pineapple,
Green Mango, Strawberries,
Greek Yoghurt, Orange Juice

SMOOTHIES

MONOGRAM TEA  7
Morning English / Earl Grey Neroli /  
Cherry Japonais / Rose of Ariana / 

REMEDY ORGANIC KOMBUCHA 11
Mango Passion | Peach

TEA

AUSTRALIAN VALENCIA ORANGE 9

USA GRANNY SMITH  9

GREEN GODDESS  9
Baby Spinach, Local Cucumber,
USA Granny Smith, Packham Pear 

IMMUNITY   9
Valencia Orange, Australian Carrot,
Young Ginger

FRESH JUICES

PLUM FEAST   9
Sour Plum Syrup, Lime Wedge,
Spearmint Leaves 

RED DRAGON   9
Red Dragon Fruit, Spearmint Leaves, 
Coconut Essence

LYCHEE DI MENTA  9
Homemade Lychee Puree, Lime Juice,
Spearmint Leaves

SPIRIT-FREE

GUSTO ORGANIC SODAS  10
Real Cola
Naturally Slim Cola
Sicilian Blood Orange
Fiery Ginger with Chipotle
Sicilian Lemon with Yuzu
Cherry Cola

PREMIUM DISTILLED WATER  2
Still | Sparkling (Free-flow)

SOFTS

@AT_FEASTSG
TAG US IN YOUR PHOTOS NOT FOR ANY 
PRIZE OR FREEBIES, JUST BECAUSE 
YOU’RE A COOL CAT LOOKING TO 
SUPPORT A COOL RESTAURANT.

Prices are subject to service charge and government taxes

Feeling like  
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“F” DE FOURNIER 19 | 75
Pinot Noir, France

LUIGI BOSCA OLD VINES  22 | 100
Malbec, Argentina            

MASTROJANNI ROSSO  130
DI MONTALCINO
Sangiovese, Italy       

BODEGAS LA HORRA CORIMBO 140    
Tempranillo, Spain   

OPUS ONE OVERTURE  550 
Cabernet Sauvignon, USA

RED
OLD YOUNG’S 1829  15
Pink Grapefruit & Rosemary

BRASS LION SINGAPORE  15
Pineapple & Thyme

POOR TOMS STRAWBERRY GIN 15
Roselle & Rose Bud

GIN & TONICS

CHOCOLATINI 23
Frangelico, Nutella, Espresso,

PINEAPPLE DE MENTA 23
Plantation Pineapple Rum, Fresh Pineapple
Spearmint Leaves, Dehydrated Pineapple

BLOODY MARIANA 23
Los Arcos Blue Weber Agave, Tomato,
Caper Brine, Maple Syrup

SIGNATURES

MOUNT RILEY   19 | 75
Sauvignon Blanc, New Zealand           

ENATE, SOMONTANO 22 | 100
Chardonnay, Spain     

REYNEKE ORGANIC                 130
Chenin Blanc, South Africa   

WEINGUT WHITTMAN  85
Riesling, Germany

STÉPHANE OGIER  140
Viognier, France

WHITE

TAITTINGER, BRUT RESERVE  25 | 118
Reims, France        

GIUSTI ROSALIA PROSECCO ROSE  22 | 100
Veneto, Italy  

RØD ROSÉ 5% SPARKLING TEA  80
Copenhagen, Denmark

FIZZ

CHAPOUTIER GRAND FERRAGE  23 | 100
Cotes De Provence, France

ROSE

LION BREWERY ISLAND LAGER   14
LION BREWERY PALE STRAITS ALE   14

BEERS

BROTHERS TOFFEE APPLE 14
BROTHERS MARSHMALLOW 14
ASPALL ORGANIC GREEN APPLE   14

CIDERS

MICHEL CHAPOUTIER (375ml) 19 | 75
Muscat De Beaume De Venise 

SWEET

Prices are subject to service charge and government taxes

SIX SAINTS CARIBBEAN RUM  14
PLANTATION PINEAPPLE RUM    13

TRIED AND TRUE WHEAT VODKA 13
BLACK COW PURE MILK VODKA    14
OLD YOUNG’S COLD DRIP  15 
COFFEE VODKA    

MACKINTOSH BLENDED    13
MALT WHISKY
WOLFBURN MORVEN SINGLE MALT    15
HIGH WEST AMERICAN PRAIRE    14

CODIGO BLANCO    14
CODIGO ROSA BLANCO    15
LOS ARCOS BLUE WEBER AGAVE    13

SPIRITS

SUMMER BERRY SANGRIA 20
“F” De Fournier Pinot Noir, Summer Berries, 
Tried & True Wheat Vodka

WINTER APEROL SPRITZ 20
Aperol, Quinine, Cinnamon, 

SUNRISE MIMOSA   20

Freshly Squeezed Orange Juice

TIPPLES

One of our faves

Party coming up?
We’d love to host! Talk to 
our team for more details.


