by pagi coffee co. ‘

Espresso Bar Blend Single
espresso (double-shot) 9.0 11.0
black (hot/ice) 9.0 11.0
white (hot/ice) 11.0 13.0
B LT VN E al

V60/Kalita filter coffee 15.0 18.0
NON-COFFEE HOT CcoLD
valrhona chocolate 10.0 11.0
seniman kakao 12.0 /
cocova chocolate 13.0 /
matcha latte B vixe 10.0 11.0
houjicha latte % nexe 10.0 11.0
mocha 12.0 13.0
apple lemonade / 10.0
fizzy honey / 10.0
Add-0On's

espresso single shot + 3.0
milklab almond/coconut milk +2.0

oatly oat milk +4.0



Gillled Cheese

by Fauzan Ruslan

3 Of Kind / 18.00

A mixture of 3 types of cheese, meant for purist.

Quattro / 19.00
Four cheeses, your welcome.

Mushroom Swiss / 18.00

Vegetarian? No worries, Chef Pocket got your back.
A mushroom melt meant for vegetarian.

Chicken BBQ / 18.00
House made balsamic BBQ sauce + grilled chicken
+ sharp cheese = HAPPINESS !

Tenderloin Bleu / 20.00
Overcome your fear of blue cheese! Blue cheese
deserve better place in Malaysian's heart.

Truffle / 20.00
Beef, mushroom and white truffle oil. Bougie gila.

Buffalo Wings / 18.00

East meet west. Malaysian Chinese hot sauce in
grilled cheese.

RM1 Add-Ons

caramelized onion / hot sauce / blue cheese /
truffle oil / balsamic bbq / chipotle sauce /
chicken / mushroom / beef

Seasonal Menu

Ask the handsome boy in charge. We just don't know
what we are making sometimes.



by pagi coffee co.

H#KITAJAGAKITA
TIFFI TAP COLD BREW 10.0/12.0

pineapple ginger tea
pineapple rooibos tea

Beast Bucha. Kombucha 12.0 / bottle
original
mango
beetroot
pomegranate
limited edition

Cold-Steeped Chocolate

original dairy milk 15.0
coconut milk 16.0
almond milk 17.0



