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Michelada
Choice of beer, homemade bloody mix
Bloody Maria

Ola sol agave, homemade bloody mix

Boozy Boba

Vietnamese coffee, shochu, boba

Rosé Sangria

rosé, shochu, strawberries, blackberries
Mimosa

Seasonal Juices

Mimosa Flight

Seasonal Juices

Bubur Ayam Rice Porridge*
spiced congee, pulled chicken, soft boiled egg
Bo La Lot Scotch Egg*

vietnamese beef sausage, herb salad,
yellow curry

Nasi Goreng* can be Vor VEG

fried egg, rice, sambal terasi, long beans
add shrimp +6 add pork belly +6

Butter Masala Eggs VEG

roasted peppers, cilantro, kachumber, roti
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Crispy Rice Salad V

tomato, cucumber, vegan nuoc cham, herbs
add shrimp +6 add pulled chicken +6

Vietnamese Cabbage Salad
pulled chicken, mint, green cabbage, rau ram
Curry Puffs (2 pc) V

curried split peas & potatoes, pickled onion
tamarind ketchup

Cobi’s Fried Chicken _§ §

habanero brine, chickpea batter, lime,
honey & chili glaze

Shrimp Char Kway Teow
rolled noodles, lap cheong, scallion

Pork Belly Boa Bun

Bao bun, pork belly, asian pear, thai basil,
tamarind chili glaze

S Gald

Grilled Prawns (3pc)

ginger & yellow bean sauce

Chicken Satay (3pc)

lemongrass, peanut sauce, sambal matah
Mushroom Satay (3pc) V

maitake mushroom, tamarind tomato sauce

Moo Ping Pork Skewers (3pc)

pork shoulder, oyster sauce, lemongrass,
fish sauce dipping
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Koli l\/ro 5

2 wraps per order
mix and match or make it ‘sama sama’ - same,same !
18-22 (pending wrap selection / combination)

18 - 22

Rendang Roti Wrap*

beef rendang, pickles, cilantro, egg,
sambal relish

Mister Dal Roti Wrap VEG

dal, raita, pickled tomato, mint, fried
chickpeas
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Kaya French Toast VEG 14

kaya jam, condensed milk, seasonal fruit

Bali Banana Pancakes VEG 12

sweet crepe, banana, coconut caramel,
toasted coconut, lime

Strawberry Basil Shaved Ice V 12

passionfruit, coconut, tofu cream
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Jasmine Rice V 4.5
Roti V 5

Chili Plate 7
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V = VEGAN VEG = VEGETARIAN

AN AUTOMATIC 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE BUT MAY BE REMOVED
UPON REQUEST.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. GUESTS WITH A PEANUT OR OTHER SEVERE ALLERGY ARE ADVISED NOT TO DINE DUE
TO THE RISK OF CROSS CONTAMINATION.
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