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WEEKLY MENUSep 29 – Oct 3

29/09 Monday 30/09 Tuesday 01/10 Wednesday 02/10 Thursday 03/10 Friday

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

Braised Diced Chicken 

in Sweetcorn Sauce w/ Rice
Sweet & Sour Pork w/ Rice

Thai Red Curry Chicken 

w/ Rice OR Pita Bread

Tori Karaage 

w/ Cross Trax Fries

[$47]

Meal B
$41 Takeaway

$38 Dine-in

Beef & Organic Bean Stew 

w/ Rice

Beef Goulash 

w/ Rice OR Spaghetti

Baked Fish Fillet 

in Cream Sauce 

w/ Macaroni OR Rice

Beef Stroganoff 

w/ Linguini OR Rice

Meal C
$38 Takeaway

$35 Dine-in

(V) Creamy Spinach Penne
(V) Porcini Mushroom 

Spaghetti

(Vegan) Omni-Meat Mapo 

Tofu w/ Rice 

(V) Stir-fried Egg Noodle 

w/ Assorted Vegetable

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 Egg Noodle 

w/ BBQ Pork

Shanghainese Soup Noodle 

w/ Chicken

(Pre-order Available)

Japanese Char Siu Ramen

(Pre-order Available)

Taiwanese Braised Minced 

Pork w/ Boiled Egg, Rice

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

Salad Box
$36

Grilled Bacon Caesar
Japanese Soba Noodle

(Yuzu Dressing)
(V) Greek Salad

Mixed Kale Salad 

w/ Parma Ham 

(Italian Dressing)

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

Pizza A
$30

Ham & Cheese Bacon & Cheese Beef Bolognaise Pizza Meat Lover

Pizza B
(Vegetarian) $30

Trio Cheese Sweetcorn & Cheese Pizza Margherita Marinara
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Meal A

Braised Diced Chicken 

in Sweetcorn Sauce w/ Rice
Sweet & Sour Pork w/ Rice

Thai Red Curry Chicken 

w/ Rice Or Pita Bread

Tori Karaage 

w/ Cross Trax Fries

152 11 6 212 12 10 170 5 8 269 10 15

Meal B
Pork & Bean Stew w/ Rice

Beef Goulash 

w/ Rice OR Spaghetti

Baked Fish Fillet 

in Cream Sauce 

w/ Macaroni OR Rice

Beef Stroganoff 

w/ Linguini Or Rice

143 11 3 186 11 6 193 11 9 183 9 10

Meal C
Creamy Spinach Penne Porcini Mushroom Spaghetti

Omni-Meat Mapo Tofu 

w/ Rice

Stir-fried Egg Noodle 

w/ Assorted Vegetable

148 6 7 175 8 9 150 5 5 190 5 7

Bowl 

Stir-fried Flat Rice Noodle 

w/ Beef

Shanghainese Soup Noodle 

w/ Chicken
Japanese Char Siu Ramen 

Taiwanese Braised Minced 

Pork w/ Boiled Egg, Rice

158 9 5 128 11 5 211 12 12 144 7 7

Salad Box
Grilled Bacon Caesar Japanese Soba Noodle Greek Salad

Mixed Kale Salad 

w/ Parma Ham

196 10 13 140 6 4 111 3 9 185 8 13
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