Espresso

Double shot ristretto. Served
as a 60z black or white coffee.

Mad Blend 5 6
House blend.

Ethiopian Sidamo, berries,

chocolate finish.

Ethiopian Banko 6 7

Factory Coffee, Bangkok
Anaerobic Natural.
Juicy, grape candy

Thailand Wichai 6 7

Factory Coffee, Bangkok
Honey process
Mandarin, honey, floral

Ethiopian Guiji 7 8

Roasted in Singapore
Supernatural process
Winey, citrus aftertaste

Tasting Flight 12
Try 2 beans side by side, as
2 intense whites or 2 intense blacks.

Honey Butter Latte 7
Blended honey butter milk, Mad

Blend Espresso, touch of sea salt.

OG since the amoy days!

Mocha 7

House chocolate, Mad Blend
espresso, touch of sea salt.

Black | White

™~

Low (SA

MAD ROASTER'S

Filter

Mad adventures. Brewed by hand.
Hot and Iced available.

Ethiopian Guji
Roasted in Singapore
Natural, Carbonic Maceration
Winey, lemon peel

Ethiopian Banko
Factory, Bangkok
Anaerobic Natural
Juicy, grapey

Thailand Wichai

Factory Coffee, Bangkok
Honey process
Mandarin, honey, floral

Cold Brew

9.5

Cold Brew steeped with Mad Blend.

Served chilled.
Black
White
Oat Milk

Cereal Milk

Malty Toasted Cornflake milk,
cold brew coffee.

Macadamia Praline
Chloe’s house made Macadamia

0o N o O

Praline, cold brew coffee, milk. Iced.

Matcha

First flush Tencha from Nishio, Japan

Pure Matcha 6
Matcha, filtered water.
Matcha Latte 7

Matcha, milk, lightly sweetened.

Strawberry Matcha 8
Matcha, milk, house-made
Macerated Strawberries. Iced.

Dirty Matcha 8

Matcha, Mad Blend espresso,
milk, lightly sweetened.

Non-Caffeinated

Oat Milk

+1

Extra Shot Bottled

+1 +1
only for cold brews

Takeaway
+0.5

For the early sleepers.

Sea Salt Chocolate 6.5
Chocolate, Milk, touch of sea salt.
Cereal Milk 6.5

Malty Toasted Cornflake milk!

Refreshers

Strawberry Chamomile 6.5
Chamomile tea, macerated strawberries,
sugared dried wintermelon.

Mad Lemonade 7

Condensed milk, muddled lemons,
sugar, water. An adapted Brazilian
lemonade recipe.

The house reserves the right to refuse any special requests as we have dedicated time to refine our recipes. If you have dietary restrictions, do let
us know your concerns. We fully appreciate your presence and hope you enjoy this slow journey with us.
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All-Day Breakfast Bakes

Traditional Kaya Toast Set (V) 7.50 Chocolate Babka Slice 4
Kaya, butter, Mad Roaster’s signature Served with house-made custard, salted
Laminated Brioche and 2 sous vide eggs . chocolate crumble. The OG that made Amoy.
Granola Bowl (V, VG-, N) 16 Cmnamop Brioche Slice ' 3.50
House-made longan & gula melaka granola, Warm, fluffy cinnamon hug, perfect with coffee.
Chloe’s house made Macadamia Praline, Butter Scone 4.80
macerated strawberry, coconut yogurt and . . . )

. . Simple is best sometimes.
chia pudding

. Honey Butter Scone 7
Trlple Mushroom Toast (V, VG_) 19 Slab of butter sandwiched in a warm scone,
Herbed mushrooms, roasted garlic aoli, in a with honey butter sauce.
freshly-baked focaccia bowl with stracciatella .
Bake time 20min Strawberry jam/Lemon curd 8

Mascarpone Scone

Bone Marrow Breakfast Plate 19 Whipped Mascarpone. With Strawberry jam or

Roasted bone marrow topped with pangrattato, Gino’s house-made lemon curd.

2 soft boiled eggs, Gino’s house-made lemon

curd, and freshly-baked focaccia. Cookies’ Foccacia and more
Check out our bakes display for daily specials

'3 Chilli’ Fried Eggs 18

and Avocado Skillet (V)

Sriracha-fried eggs, lao gan ma chilli crisp,
green chili chutney marinated kale, avocado and
freshly-baked focaccia.

Did you know?

Our bakery team includes persons with disabilities
from the Association for Persons with Special Needs
(APSN)'s job training scheme. You can catch them in

action through our bakery windows (to the left as you
exit). If you liked your baked good, let them know!

V vegetarian VG- can be made vegan N contains nuts

Kitchen closed 3-5pm on weekdays

Mains

start at 1lam

Beef & Marrow rice bowl
Cubed beef ribs, marrow butter,
puffed rice, pickled daikon. Tender,
flavourful and melt in your mouth.

Prawn Bisque Spaghettini
Sous vide tiger prawns, prawn oil,
fried shallots and charred calamansi.

Seafood ‘Al Ajillo’ with lime rice (N)
Whole squid and mussels in a creamy garlic sauce,
with cilantro-lime rice and dukkah.

Complex on so many levels!

Mushroom Fettuccine (V, VG-, N)

Herbed mushroom & walnut pesto, shaved
parmesan. For the pasta and shroom lover.

Sharing

Straciatella Bowl (V)

Roasted grape & cherry tomatoes, creamy
stracciatella, in a freshly-baked focaccia bowl
Bake time 20min

Lao Gan Ma Cashew Crisps (V)

Spicy, sweet, crunchy. The perfect bar snack

The house reserves the right to refuse any special requests as we have dedicated time to refine our recipes. If you have dietary restrictions, do let
us know your concerns. We fully appreciate your presence and hope you enjoy this slow journey with us.
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Beer

Plzen, Czech Republic
Pilsner Urquell Draught 13 (500ml) 7 (200ml)

The worlds first pale lager brewed with
the same recipe since 1842

Burdock, Canada
Ruddy Pale Ale 14

Orange rind meets spruce tip meets star anice 5.0% 473ml

Collective Arts, Canada
Guava Gose 12
Soft Cloudy Pink and brewed with Guava 4.5% 355ml

Pohjala, Estonia
Pirniraks Fruited Sour 12
Delicate Sour Ale brewed with Baltic Pear Juice 3.8% 330ml

Brewlander, Singapore
XPA Xtra Pale Ale 12
Refreshing, Tropical Hops Note 5.0% 330ml

Brewlander, Singapore

Inception IPA 14

West coast, Flavourful and Intense. 6.0% 330ml

Brewlander, Singapore
Respect Porter 14
Coffee and Cocao Notes, Creamy Mouthfeel 5.8% 330ml

Non-Alcoholic

Mad Lemonade 7

Strawberry Chamomile cold brew 6.5
Dried strawberries, wintermelon, chamomile tea

G : Glass

MAD ROASTER'S

Hlow SAR

Red Wine

House Red 10 (G)

Tyrian Cloud, Australia

Merlot 36

McHenry Hohnen, Australia

Grenache Syrah Mourvedre 40

Myattsfield, Australia
Durif 40

Valle del Cielo, Colline Teramane, Italy

Grazia Montepulciano d'Abruzzo DOCG 40

Valle del Cielo, Colline Teramane, Italy

Grazia Riserva, Montepulciano d'Abruzzo DOCG 50

Giribaldi, Italy
Barbera D'Alba 50

Casa Santos Lima, Portugal

Touriga Nacional 2017/20 58

1853 Old Vine Estate Heritage, Argentina
Grand Reserve Malbec 2017 90

Chateau Ramage La Batisse, France

Cru Bourgeois 2011 92

Sparkling Wine

Gemin Valdobbiadene, Italy
Brut Annata DOCG 2023 58

White Wine

House White 10 (GQ)

McHenry Hohnen, Australia

Burnside Chardonnay 40

Volcanic Hills, New Zealand
Sauvignon Blanc 50

Quinta de Raza, Portugal

Alvarinho Trajadura 65

Domaine Jean-Marie Reverdy & Fils, France

Pouilly Fume La Villaudiere 2022 86

Spirits
Glasshouse

Blended Scotch Whisky 14 (G) / 120

Angels' Nectar

Blended Malt Scotch Whisky 14 (G) / 120

Porters Tropical

Old Tom Gin 12 (G) / 100

Rock’s Rose Premium Scottish Gin
Spring Edition 12 (G) / 100

A crisp, fresh taste of spring with a long smooth finishe

Cocktails 15

See cocktail menu for selection available

Mixers : Tonic, Soda, Coke BYOB: Corkage ($35) waived for every bottle purchased



