BLACK
E s p res so

$3 . 5

Americano

(hot/iced)

Espresso Tonic

*

(iced)

Lemonade Espresso

$4 . 5

*

$4. 5

(iced)

*

$7.5

WHITE Hokkaido BIEI Jersey Milk / Soy Milk / Oat Milk
Flat White / Latte / Cappuccino
Iced Latte

(8oz)

(8oz) *

$6.7

*

$7.5

Flavored Latte Caramel / Vanilla / Honey (hot / iced) *
Piccolo

$7.5 / $8.0
$5 . 5

COLD BREW
Black Cold Brew

1 btl / 3 btls

$6.5 / $18.0

White Cold Brew 1 btl / 3 btls

$8.0 / $22.5

Mix Cold Brew

$ 2 1 .0

3 btls

OTHER DRINKS
Cafe Mocha

(hot / iced)

Chocolate Glace

*

$8.5

(hot / iced)

*

$8.5

Blueberry Yoghurt Smoothie
Homemade Lemonade

(iced)

(cold)

*

$8 . 5

*

$7.5

BIEI Jersey Milk Babycino

$5.0

Hokkaido Taisetsuzan No Mizu Natural Water

$3.5

BEER
Lion Brewery Co Straits Craft Pale Ale
Lion Brewery Co Island Craft Lager

* Extra Shot

1 btl / 5 btls

1 btl / 5 btls

$13.8 / $64.8
$13.8 / $64.8

+$2.0

BREAKFAST served all day
Roku Kinoko

$22.8

6 senses of mushroom sauteed with hijiki and homemade sweet sauce, served on sourdough with
seaweed butter spread & parma ham. Topped with poached eggs & torched mentaiko mayo. Served with
vine cherry tomatoes, romanesco & garden salads with karashi dressing

Eggs Benedict

$22.8

Eggs Benedict served on sourdough with avocado salsa spread and parma ham. Topped with poached
eggs & tarragon hollandaise sauce with pink peppercorn. Served with vine cherry tomatoes, romanesco &
garden salads with karashi dressing

Croque Monsieur

$24.8

Croissant Croque Monsieur with kurobuta ham slice, parsnip Hokkaido milk white bechamel sauce and a
touch of enhanced honey mustard topped with gruyere cheese & matured cheddar. Served with vine
cherry tomatoes, romanesco & garden salad with karashi dressing

Croque Madame

$26.8

Croissant Croque Madame with sunny side-up, kurobuta ham slice, parsnip Hokkaido milk white bechamel
sauce and a touch of enhanced honey mustard topped with gruyere cheese & matured cheddar. Served
with vine cherry tomatoes, romanesco & garden salad with karashi dressing
— Extra Kurobuta Ham for Croque Monsieur & Croque Madame

Big Breakfast

+$5.8

$27.8

BAC’s big platter which consist of silky omelette, steak bacon, grilled pork sausage, 6 senses of
mushroom, sourdough with seaweed butter spread, tatter tots, vine cherry tomatoes & arugula with
raspberry pommery mustard dressing

FRENCH TOAST
Maple and Butter

$14.8

Pure maple syrup, salted butter, swirl of Hokkaido BIEI Jersey milk soft serve

Mixed Berries

$16.8

Strawberry, blueberry, mixed berries compote, cookie crumble, sliced almond, swirl of Hokkaido BIEI
Jersey milk soft serve

SALAD
Hokkaido Tontoro Salad

$17.8

Hokkaido pork jowl with pommery and raspberry orange dressing, yuzu ponzu and radish sauce, myoga,
vine tomato, mixed salad mesculin, shiro negi (sliced leek), sakura cress

Atlantic Smoked Salmon Ikura Salad

$17.8

Smoked salmon topped with shoyu Zuke ikura, cherry tomatoes, drizzle with orange and dill dressing

Tako & Seaweed Salad
Sliced octopus, seaweed, fresh fig, white raddish, Japanese cucumber,
vine tomato, tobiko, Wafu Goma dressing

$19.8

BAC SIGNATURE
Tonkatsu Sando

$18.8

Hokkaido pork loin cutlet sandwich with soft white bread, tonkatsu sauce,
mustard butter, served with fries and gherkins

Obihiro Butadon

$19.8

Obihiro signature rice bowl with Hokkaido Nanatsuboshi rice, grilled kurobuta pork belly, mizuna,
green onion, homemade teriyaki sauce, sprinkle of ichimi togarashi and served with miso soup

A5 HOKKAIDO WAGYU SANDO
Hokkaido (Furano) Wagyu A5 Sirloin, toast Hokkaido milk bread,
house katsu sauce, side pickles

$48.8

PASTA
Hokkaido Carbonara

$19.8

Spaghetti with Hokkaido rich milk, pork bacon, onsen tamago, black pepper and parmigiano

Wafu Pasta

$19.8

Japanese-style soy sauce pasta with spaghetti, prawns, bacon, asparagus, butter, seaweed and yarn chilli

Salmon Ikura Pasta

$23.8

Tortiglioni pasta, salmon, ikura, watercress, creamy dashi, aonori, fresh wasabi

Seafood Nori Pasta

$25.8

Lumaconi and Conchiglie pasta, assorted seafood, dashi pomodoro, grilled nori

SNACK
Seaweed Fries

$13.8

Straight cut fries, tossed with seaweed flakes and served with wasabi mayo

Yukari Tater Tots

$13.8

Tater Tots tossed with Yukari & served with torched mentaiko mayo dip

Hokkaido Zangi

$14.8

Hokkaido-style crispy fried chicken, served with three authentic dipping sauces
(wasabi, black sesame and grated radish with yuzu), lemon wedge and mixed salad

ADD-ONS
Grilled Kurobuta Pork Belly
Parma Ham 1 slice
Pork Sausage
Bacon
Tiger Prawn 3pcs
Onsen Tamago

$5.8
$3.8
$5.8
$4.8
$6.8
$3.8

Side Salad
Nanatsuboshi Hokkaido rice
Shiro Miso Soup
Mentaiko Mayo
Wasabi Mayo Sauce

$3.8
$3.8
$2.8
$3.8
$3.8

SOFTCREAM Hokkaido BIEI Jersey Milk
Cup / Cone
Affogato

1 for $7.0

– Milk / Coffee / Mix

$8.5

– Espresso

SWEET JAR rich creamy dessert served in glass jar
Baristart Coffee

$8.5

Hokkaido BIEI Jersey Milk panna cotta, whipped cream,
cookie crumble, Baristart blend espresso sauce

Strawberry

$8 . 5

Hokkaido BIEI Jersey Milk custard cream, cookies crumble,
fresh strawberry

M ango

$8 . 5

Fresh mango, mango pudding, cream cheese mousse

Custard Pudding

$8.5

Hokkaido BIEI Jersey Milk custard pudding

SHAVED ICE
Hokkaido shaved ice in the shape of a bear served with vanilla
ice cream, orange, mango, kiwi, strawberry, and selection
of homemade syrup as below

Shiro Kuma

$9.8

Coffee / Hokkaido BIEI Jersey Milk / Strawberry / Mango / Green Tea

Extra Syrup

+$2.0

CREAM PUFF
Cream Puff

1 for $7.0
3 for $19.5

Extra Takeaway Box

$ 0. 5

(single)

FRUIT SANDO
Strawberry & Kiwi Sando

$9.8

LAST ORDER 30 MINS BEFORE CLOSING TIME
All prices are subject to 10% service charge and GST.

