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WEEKLY MENUSep 8 - 12
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SOCIAL KITCHEN | Monday: 10:30am - 1:30pm (Lunch: 11:30 - 1:30pm); Tuesday to Friday: 10:30am - 2:30pm (Lunch: 11:30am - 2:30pm)

Meal A
$41 Takeaway

$38 Dine-in

Teriyaki Chicken Steak 

w/ Rice
BBQ Pork w/ Rice

Tuscan Chicken 

w/ Spaghetti OR Rice

Chicken Masala 

w/ Rice OR Pita Bread

Meal B
$41 Takeaway

$38 Dine-in

Baked Fish Fillet 

in Tomato Sauce 

w/ Macaroni

Beef Stroganoff 

w/ Linguini OR Rice

Braised Pork Rib 

in Dark Vinegar w/ Rice
Pork Shogayaki w/ Rice

Meal C
$38 Takeaway

$35 Dine-in

(Vegan) Braised Hairy Gourd 

w/ Assorted Mushroom 

& Glass Noodle, Rice

(V) Stir-fried Egg Noodle 

w/ Assorted Organic Veggie

(Vegan) Aloo-Gobi 

w/ Rice OR Pita Bread

(V) Truffle Mushroom 

Farfalle

BOWL | Monday to Friday: Break 10:55am - 11:15am/ Monday: Lunch 12:00nn - 1:15pm; Tuesday to Friday: Lunch 1:15pm - 2:15pm

Bowl 
$41

Stir-fried Flat Rice Noodle 

w/ Pork

Dried U-don w/ Chicken 

in Japanese Curry 

Pho Thap Cam

(Pre-order Available at Bowl)

10:55 – 11:15

Dried Taiwanese Noodle 

w/ Beef Brisket

LEO’S Café | Monday: 7:00am - 3:00pm; Tuesday to Friday: 7:00am - 4:00pm

Salad Box
$36

Grilled Bacon Caesar Tuna Nicoise
(V) Japanese Cold U-don 

in Sesame Dressing

Potato & Chicken Salad 

in Thousand Island Dressing

PIAZZA PIZZA | Monday: 12:00pm - 1:15pm; Tuesday to Friday: 1:15pm - 2:15pm 

Pizza A
$30

Bacon & Cheese Pizza Bolognaise Chicken & Mushroom Meat Lover

Pizza B
(Vegetarian) $30

Marinara Trio Cheese Margherita Marinara
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Meal A

Teriyaki Chicken Steak 

w/ Rice
BBQ Pork w/ Rice

Tuscan Chicken 

w/ Spaghetti OR Rice

Chicken Masala 

w/ Rice OR Pita Bread

156 7 4 179 9 10 153 7 9 186 10 8

Meal B

Baked Fish Fillet 

in Tomato Sauce

w/ Macaroni

Beef Stroganoff 

w/ Linguini OR Rice

Braised Pork Rib 

in Dark Vinegar w/ Rice
Pork Shogayaki w/ Rice

144 11 4 158 6 8 168 10 8 198 8 9

Meal C

Braised Hairy Gourd 

w/ Assorted Mushroom & 

Glass Noodle, Rice

Stir-fried Egg Noodle w/ 

Assorted Organic Vegetable

Aloo-Gobi 

w/ Pita Bread OR Rice
Truffle Mushroom Farfalle

147 7 5 102 4 6 124 4 6 198 6 12

Bowl 

Stir-fried Flat Rice Noodle 

w/ Pork

Dried U-don w/ Chicken 

in Japanese Curry
Pho Thap Cam

Dried Taiwanese Noodle 

w/ Beef Brisket

166 10 8 175 11 7 180 10 9 124 10 5

Salad Box
Grilled Bacon Caesar Tuna Nicoise

Japanese Cold U-don 

in Sesame Dressing

Potato & Chicken Salad in 

Thousand Island Dressing

153 7 6 109 6 6 165 10 5 164 6 8
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