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WEEKLY MENUJune 22 - 26

22/06 Monday 23/06 Tuesday 24/06 Wednesday 25/06 Thursday 26/06 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

Bacon & Sausage 

in Tomato Garlic Sauce 

w/ Pasta

Tavuk Sote w/ Rice OR Pasta

(Turkish Chicken Stew)
Sweet & Sour Pork w/ Rice

Tori Karaage

w/ Cross Trax Fries

[$47]

Meal B
$41 Takeaway

$38 Dine-in

Braised Chicken w/ Leek 

& Assorted Mushroom 

in Peppercorn Sauce, Rice

Stir-fried Kimchi & 

Pork Belly w/ Rice

Baked Fish Florentine 

w/ Pasta

Beef Stroganoff 

w/ Pasta OR Rice

Meal C
$38 Takeaway

$35 Dine-in

(Vegan)

 Aloo Gobi 

w/ Rice OR Pita Bread

(Vegan) 

Mushroom Bourguignon 

w/ Rice OR Pasta

(Vegan) 

Mexican Mixed Bean Stew 

w/ Rice OR Pita Bread

(V) Dry Braised E-fu Noodles 

w/ Assorted Mushroom

Bowl 
$41

Yeung Chow Fried Rice Pho Thap Cam 
Shanghainese Soup 

Noodles w/ Chicken Steak

Taiwanese Braised Minced 

Pork & Boiled Egg w/ Rice

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

Salad Box
$36

Smoked Salmon Caesar

(Vegan) 

Çoban Salatası

(Turkish Shepherd Salad)

Japanese Soba Noodles 

in Yuzu Dressing

Mixed Kale Salad w/ Parma 

Ham in Italian Dressing

Pizza A
$30

Ham & Cheese Bacon & Cheese Chicken & Mushroom Pepperoni & Cheese

Pizza B
(Vegetarian) $30

(V) Trio Cheese (V) Marinara (V) Margherita (V) Trio Cheese
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Meal A

Bacon & Sausage 

in Tomato Garlic Sauce 

w/ Pasta

Tavuk Sote w/ Rice OR Pasta

(Turkish Chicken Stew)
Sweet & Sour Pork w/ Rice

Tori Karaage

w/ Cross Trax Fries

189 8 9 152 9 4 212 12 10 269 10 15

Meal B

Braised Chicken w/ Leek 

& Assorted Mushroom 

in Peppercorn Sauce, Rice

Stir-fried Kimchi & 

Pork Belly w/ Rice

Baked Fish Florentine 

w/ Pasta

Beef Stroganoff 

w/ Pasta OR Rice

110 5 4 186 8 10 152 12 5 183 9 10

Meal C

(Vegan)

 Aloo Gobi 

w/ Rice OR Pita Bread

(Vegan) 

Mushroom Bourguignon 

w/ Rice OR Pasta

(Vegan) 

Mexican Mixed Bean Stew 

w/ Rice OR Pita Bread

(V) Dry Braised E-fu Noodles 

w/ Assorted Mushroom

156 3 10 152 3 8 129 8 2 195 5 11

Bowl 
Yeung Chow Fried Rice Pho Thap Cam 

Shanghainese Soup Noodles 

w/ Chicken Steak

Taiwanese Braised Minced 

Pork & Boiled Egg w/ Rice

139 6 7 91 7 2 128 11 5 144 7 7

Salad Box
Smoked Salmon Caesar

(Vegan) 

Çoban Salatası

(Turkish Shepherd Salad)

Japanese Soba Noodles 

in Yuzu Dressing

Mixed Kale Salad w/ Parma 

Ham in Italian Dressing

171 9 12 81 3 4 140 6 4 112 10 5
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