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LIGHT BITES

Thai Basil Pork 10
Zha Jiang Mian

Thai noodles, basil

minced pork, long

beans

Pumpkin Chicken 10
La Mian

Pumpkin la mian,
shredded chicken,
cordyceps

Khao Soi Chicken 10
Curry Noodles

Crispy egg noodles,
chicken, red curry,
coconut

Braised Beef Indomie 12
Indomie, braised beef,
scrambled eggs

Sichuan Mala 12
Glass Noodles

Glass noodles, yong

tau foo, nai bai, Sichuan
mala broth, peanuts

Laksa Hae Mee 12
La mian, mixed seafood,
prawn bisque

Thai Basil Pork 10
Krapow

Jasmine rice, basil

minced pork, long beans,
fried eggs

Green Peppercorn 10
Chicken

Japanese rice, green
peppercorn chicken,
shimeji mushrooms,
pickled cucumber,

ginger, daikon

Jalapeno Lime Prawn 12
Cilantro rice, prawns,
candied jalapeno, tortilla
chips, mango salsa

Grilled Beef Bulgogi 13
Japanese rice, beef
bulgogi, kimchi, shimeji
mushrooms

Curry Pork Katsu 14
Japanese rice, curry

miso, shimeji mushroom,
pickled daikon

Mentai Grilled Salmon 16
Sushi rice, grilled salmon,
mentaiko, ikura, pickled
ginger

SIDES
Salted Edamame 3 French Fries 4
Kimchi 3 Prawn Paste Chicken 5

Smashed Cucumber
Salad

w

Mid Wings (3 pcs)
Fried Korean Mandu 5

Upgrade to a meal for
$4, fries and a drink
included.

Blue Ocean Fish 10
Burger

Alaskan pollock fish fillet,
tartar sauce, red cheddar

Unicorn Chicken 10
Sausage Muffin

Double chicken sausage
patty, overhard eggs,
english muffin

Series A Cheese 10
Burger

House-ground single

beef patty, garlic chilli
sauce, charred onions

Series B Double 14
Cheese Burger
House-ground double
beef patty, special house
sauce, cucumber pickles

IPO Truffled 14
Mushroom Burger
House-ground truffled
beef patty, arugula,
mushrooms, Swiss cheese

Founder Pork Burger 15
Pork patty, red cheddar,
bacon, red onion, BBQ
sauce

Our coffee is brewed with
Smoky Quartz beans,
sourced from Tiong Hoe
Specialty Coffee.

Hot

Espresso
Long Black
Latte
Cappuccino
Mocha

Hot Chocolate
Hojicha Latte
Matcha Latte

Cold

Iced Long Black@» 5
Iced Latte 5.5
Iced Cappuccino 5.5
Iced Mocha 6.5
Iced Chocolate 6.5
Iced Hojicha Latte 7
Iced Matcha Latte 7
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Additional +1
espresso shot

Milk Selection

+ Skim Milk -
+ Oat Milk +]

Brewerkz Craft

Beer On Tap (330ml)
Golden Ale 10
Non-Alcoholic New 8
England IPA

House-brewed
Coolers

Tangerine Peel 4
Berries

Grapefruit 4
Sparkling Spritzer

Soft Drinks /

Others

Mineral Water 2
Coke 2.5
Coke Zero 2.5
Ayataka 2.5
Oolong Tea 2.5
100Plus 2.5
Apple Juice 3.5

Orange Juice 3.5
Cranberry Juice 3.5

Artisanal Tea
(Served in a pot)
Jasmine Green Tea 6
Chrysanthemum Goji@® 6
Osmanthus Oolong 6

Cheng Tng 6
Brown Rice 6

Available between
8:30am-11:30am and
3:00pm-5:30pm

Cake

Blueberry 7.5
Cheesecake

Chocolate Truffle 7.5
Yam 'Orh Nee' 7.5
Pie

Mexican Beef Pie 7.5
Chicken Pie 7.5
Tuna Pie 7.5
Muffin

Banana Custard 4.5
Speculoos

Maple Walnut 4.5
Lemon Yuzu 4.5
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Gochujang Tau Kwa 10

Garlic Millet

+ Gochujang tau kwa

- Pearl barley

+ Garlic mushroom millet

+ Edamame

+ Hanjuku egg

- Mentaiko crab salad

- Baby potatoes

- Furikake

+ Mango passionfruit
vinaigrette

Herb Chicken 12
Pearl Barley

- Roasted herb chicken
+ Pearl barley

- Cherry tomato

- Black bean

- Sweet potato

- Spiced cauliflower

- Truffle soy honey

Pork Cutlet Orzo 14

+ Pork cutlet

- Orzo pasta

- Pomegranate

- Sweet corn

- Roasted potato

- Broccoli

- Chicken floss

+ Honey mustard
vinaigrette

Grilled Salmon 14
Purple Rice

+ Grilled salmon

- Steamed purple rice

+ Beetroot hummus

+ Mixed salad

+ Roasted pumpkin

+ Wasabi crab salad

- Picked daikon

+ Spring onions

+ Yoghurt caesar
dressing

Garlic Shrimp 16
Buckwheat Soba

- Garlic butter shrimp

- Steamed purple rice

+ Buckwheat soba

- Japanese cucumber

+ Hanjuku egg

- Roasted pumpkin

+ Kimchi

- Pickled daikon

+ Honey mustard
dressing

Beef Bulgogi 16
Beetroot Hummus

- Bulgogi beef

- Garlic mushroom millet
- Orzo pasta

- Sweet corn

- Pomegranate

- Beetroot hummus

- Mentaiko crab salad

- Chicken floss

+ Impossible sauce

CHOOSE YOUR SIZE

Regular 13

1 Protein 2 Protein 2 Protein

1 Bases 1 Bases 2 Bases

1 Cold 2 Cold 2 Cold

1 Roasted / Grilled 2 Roasted / Grilled 3 Roasted / Grilled
1 Topping 1 Topping 1 Topping

1 Mix 1 Mix 1 Mix

1 Dressing 1 Dressing 1 Dressing
CHOOSE YOUR INGREDIENTS

Protein Base Mix

+ Pork cutlet + Steamed purple rice * Furikake

+ Herb chicken

- Bulgogi beef +1

+ Garlic butter shrimp +1
+ Grilled salmon +2

+ Gochujang Tau Kwa

Cold

- Edamame

- Sweet corn

- Cherry tomato

- Pomegranate

- Black bean

+ Avocado +1

- Jap cucumber

+ Beetroot hummus +1
+ Hanjuku egg

- Mentaiko crab salad
+ Wasabi crab salad

+ Garlic mushroom millet
+ Orzo pasta +1

+ Pearl barley salad

- Buckwheat soba

- Mixed greens

Roasted / Grilled

- Roasted pumpkin

- Roasted sweet potato
- Roasted baby potato
+ Brocceoli

- Spiced cauliflower

+ Sauteed mushroom

Toppings

+ Kimchi

- Pickled daikon

+ Candied jalapeno
+ Pumpkin seeds

+ Spring onions
- Chicken floss
- Togarashi powder

Dressings

- Truffle soy honey

+ Yoghurt caesar dressing

- Mango passionfruit
vinaigrette

+ Honey mustard
vinaigrette

- Goma dressing

- Black vinegar onion

+ Impossible sauce

OPERATING
HOURS

8:39am
8:30pm

To Be Announced

(sunday & Public Holidays )
Closed

Service Period

Coffee: All Day
Lunch: 11:00am - 3:00pm
Dinner: 5:30pm - 8:30pm

®
Contact us at
hello@vntrkitchen.com

or via WhatsApp at
+65 8666 2171

for any enquiries.

@VNTRKitchen




