w 0 0 l F RY-— U P y 3 8 Seasonal tropical fruits, salted kaya,
° house-made coconut ice-cream served
( AKA WOO! BREKKIE ) on freshly baked dutch baby.

streaky beef bacon, house-made chicken roulade, YUZIU EGG BENNY AND BACON : 23

scrambled eqggs, grilled mixed mushrooms,

apple tzatziki, grilled sweet potatoes,

baked chickpea & beans, pickled cherry tomatoes,
& garlic butter toasted wholemeal bread.

HELL'O' EGGS : 29

Kimchi, King oyster mushroom, eggplant,
2 eggs, parmesan, mozzarella,

served with garlic pita bread,

Japanese cucumber & banana fritters.

A classic bacon and egg benedict with
our house-blend citrus-trio hollandaise sauce.

011 JIAAA GUNG : 23

Butter-tossed sweet corn, chicken in white sauce,
and fresh lime served on freshly baked dutch baby .

LICHICK : 29

house-made teriyaki sauce
. glazed with fried chicken thigh,
A['OU GR“—'-ED (“E[S[ : 2l| double omega 3 sunny side-up.

caramelised onion, sliced fresh red apple,

house made apple sauce, cheddar &

mozzarella cheese, wholemeal bread toasted
with unsalted butter. served with fries.

KIMCHICK : 28
' house-teriyaki glazed fried chicken, hot honey, kimchi, :
B 0 w L S cheddar, mozzarella, parmesan toasted wholemeal KEEJOwN ‘ 27

bread. served with fries. chicken ragu, pickled bambangan (wild mango),

NOOl GRANOI_A bowl_ : Ig mozzarella cheese, cheddar and parmesan cheese.
House-mixed granola toasted with gula melaka & MUSHY MUS“[[S[ : Zl‘ SQU'D—GAM[ bAUK : 30

coconut oil served with mixed berries smoothies, prie oF mushrsonce. trafla ofl eheddar sid
chia seeds, coconut flakes & fresh banana. grated parmesan. served with fries. grilled squid, korean inspired sweet & spicy sauce,

kimchi, mozzarella cheese, cheddar, and parmesan

GREEN bUT NOI GOBIJN : Ig l.OAD[D 27 topped with lime zest. .

house-mixed chocolate granola served with pineapple, spiced scrambled egg, streaky beef,

kiwi, spinach & banana smoothies, dark chocolate chips, cheddar, mozzarella cheese, onion rings,
pecan, coconut flakes and pineapple. wholemeal bread and topped with
truffle potato ball.



RICE

PATHAR CHICKEN RICE : 24

fried chicken coated with Woo!’s signature butter sauce,

papadam, pickles and onsen egg on basmathi rice. (REAM 0 MONN,E PAS.I.A 32
bONGAA (I.“(KEN I”(E 2680 seared salmon, spaghetti pasta tossed

in creamy white sauce &
char-grilled chicken leg quarter (ayam bakar style), topped with fried salmon skin.

house-made not-too-hot sauce, pickles, sunny side up
served with basmathi rice.

6YOOTAN DON : 29 HOISIN DUCK PASTA : 30

tobiko, bonito flakes, sesame hoisin sauce
90 minutes braised Australian beef tongue with local herbs, and charred smoked duck.

grilled and glazed with house made teriyaki sauce,
omega-3 sunny-side-up, served with toasted sesame

dipping sauce and basmati rice. b,RDS[Y[ (R[AM PASTA ) 26

spaghetti pasta tossed with beef brisket stripes in
creamy white sauce, top with omega-3 egg yolk.

ASIAN PESTO PASTA : 23

grilled chicken breast, Wool!’s signature pesto paste,
miX mushroom and parmesan cheese.

SWEET POTATO FRIES : ID

served with house made pesto mayo.

SUNBURNED PENNE : 2)
KULIM FRIES : 1D sundried tomatoes, spinach, brinjal,

served with house-made buah kulim aoli. feta cheese, charred penne

CHICKEN NAMBAN : |3

crispy fried chicken, sweet vinegar sauce,
house made tartar sauce.

KIMCHI ERITTERS : 19 ”’
served with house made sprunion mayo. .



COFFEE

B %
LONG BLACK 10l
WHITE 1213
CAPPUCCINO / CAFFE LATTE / FLAT WHITE
MOCHA b 1)
FILTER COFFEE SEASONAL
SPECIALTIES )
YUTU ESPRESSO TONIC 5
SUNR,SE ( fresh orange, tonic, espresso ) |8
STRAWDBERRY ROSE LATTE ]
ROSE LEMONADE )
STRAWBERRY LEMON )
HONEY BUTTERFLY BLUE PEA )
LEMONGRASS MINT LIME )

STRAWDBERRY EARL GREY TEA |

&
PURE MATCHA TEA 10
MATCHA LATTE |k

MATCHA VANILLA
MATCHA PANDAN GULA MELAKA
MATCHA YUTU

HOJICHA .

PURE HOJICHA TEA 10 I
HOJICHA LATTE b 1)
HOJICHA VANILLA |6
HOJICHA CINNAMON LATTE 6 ]
HOJICHA MAPLE OAT LATTE 6 ]

& %

CHOCOLATE 19 16

TEA |2

LEMONGRASS GINGER | CHAMOMILE
CARL GREY | PEPPERMINT

|

B
|6
|6
|6




