
ALL DAY MENU

06/06/2023

BURGERS /  WRAPS

PS.PETIT IMPOSSIBLE BURGER (V) 
IMPOSSIBLE PATTY, VINTAGE CHEDDAR, WILTED SPINACH,
SAUTEED MUSHROOMS, TOMATO, CRISPY ONIONS.

30.5

PS. IMPOSSIBLE CHEESEBURGER WRAP (V) 
SAUTEED MUSHROOMS, CHEDDAR, SPINACH,
HERB MAYONNAISE.

23

PS.PETIT BURGER (P) 29.5
AUSTRALIAN BARLEY FED ANGUS PATTY, VINTAGE CHEDDAR,
WILTED SPINACH, TOMATO, CRISPY SMOKED BACON & ONIONS.

GRILLED CHICKEN CAESAR WRAP (VM, P)     21
BABY COS, ROSEMARY-HONEY DIJON CHICKEN, PARMIGGIANO, 
CRISPY BACON, CROUTONS, EGG, PS. CHEF DRESSING.

  (*) NEW / (V) VEGETARIAN / (VM) VEGETARIAN MODIFIABLE / (P) CONTAINS PORK

GREEN GARDEN PASTA (V)     27
SEASONAL GREENS TOSSED WITH PENNE & OUR HOMEMADE
BLENDED PESTO.

CHICKEN ROSSA PENNE (VM, P)      30.5
SAUTÉED CHICKEN, SMOKED BACON, SPINACH & ROASTED
MUSHROOMS WITH GARLIC-TOMATO CREAM SAUCE.

PS. SPAGHETTI BOLOGNESE      30.5
SPAGHETTI TOSSED WITH GROUND BEEF & TOMATO SAUCE
TOPPED WITH PARMESAN & CRISPY BASIL LEAVES.

30.5SHRIMP, CRAB & CRUMB PASTA
PICKED BLUESWIMMER CRAB, TIGER PRAWNS, SUGAR SNAPS,
SPAGHETTINI, SPINACH, CHILLI OIL, BAKED GARLIC CRUMBS. 

BO WLS

‘PETIT’ CAESAR SALAD (P) 18.5
BABY COS, BACON, PARMESAN, BAKED CROUTONS,
POACHED EGG.

WITH LEMON & ROSEMARY CHICKEN +6.5 / GRILLED PRAWNS +8.5

‘PETIT’ SUPERFOOD SALAD (V) 21
BLUEBERRIES, ALMONDS, PUMPKIN, QUINOA, FREEKEH,
BLACK BARLEY, ROASTED NUTS & SEEDS, ROSEMARY DRESSING.
WITH LEMON & ROSEMARY CHICKEN +6.5 / GRILLED PRAWNS +8.5

PI Z Z AS AVAILABLE FROM 11AM

BUNWICHES
EGG & BACON (P) 16.5
FRIED EGG, CRISPY BACON.

SAUSAGE & CARAMELISED ONION (P) 16.5
PORK SAUSAGE, CARAMELISED ONION & RAISIN RELISH.

BREAKFAST GRAND SLAM (P) 19.5
FRIED EGG, CRISPY BACON, PORK SAUSAGE,
CARAMELISED ONION & RAISIN RELISH.

CHRISTMAS HAM & TOMATO (P) 17.5
APRICOT MUSTARD GLAZED HAM, ROMA TOMATO.

TURKEY CLUB (P) 19.5
SMOKED TURKEY BREAST, BACON, FRIED EGG,
CHEDDAR, TOMATO RELISH, CREAMED SPINACH.

PS. BOLOGNESE 18.5
CHUNKY BEEF & BOLOGNESE, MOZZARELLA, GHERKINS.

CURED SALMON, EGG & DILL 18.5
SALMON GRAVLAX, PICKLED ONION,
CHUNKY EGG & DILL MAYONNAISE. 

TO  SHARE
21PS. TRUFFLE SHOESTRING FRIES (V)

CRUSTY BLACK GARLIC BREAD (V) 15.5

18.5PORTOBELLO FRIES (V) 
CHIPOTLE MAYONNAISE.

34CHICKEN IN A BASKET
SHOESTRING FRIES, TAMARIND CHILLI & KAFFIR LIME AIOLI.

36TIGER BEER-BATTERED FISH & CHIPS    
PACIFIC OCEAN HOKI FILLETS, TARTAR & KAFFIR LIME AIOLI.

25CRISPY SEAFOOD BASKET
SZECHUAN PEPPER SALT, CHIPOTLE MAYONNAISE.

PS. SMOKEY MARGHERITA (V)     26
HOUSE TOMATO SAUCE BASE, SMOKED BOLOGNA
SCAMORZA, MOZZARELLA AND CHEDDAR CHEESES.

BIANCA FUNGHI (V)             30.5
GRILLED KING OYSTER, PORTABELLAS AND BUTTON
MUSHROOMS, DRIZZLED WITH TARTUFO BIANCO OIL.

GREEN GARDEN PESTO (V)     29.5
PESTO, MOZZARELLA, SEASONAL GREENS.

GARLIC PRAWN (P) 33.5
PANCETTA, MOZZARELLA, ROSEMARY, ROCKET.

IMPOSSIBLE BBQ (V) 35.5
HOMEMADE BBQ SAUCE, IMPOSSIBLE MINCE, CARAMELISED
ONIONS & RASIN RELISH, BALSAMIC GLAZE, ROSEMARY.

WAIKIKI (P) 31.5
TOMATO, HAM, PINEAPPLE, MOZZARELLA, BASIL & PARMESAN. 

PANCETTA CACIO E PEPE (VM, P) 32.5
SMOKED MOZZARELLA, PARMESAN, 
CRUSHED BLACK PEPPER, ROCKET.

SALAMI MARGHERITA (P) 32.5
TOMATO, CASALINGO SALAMI, MOZZARELLA,
SCAMORZA, CHEDDAR.

BURRATA & GREEN OLIVE (V) 35
ROCKET, GREEN OLIVE TAPENADE.

CHICKEN TIKKA
CRISPY CAULIFLOWER, HONEY LABNEH,
GUNPOWDER & CASHEW DUKKAH.

35

PS. BOLOGNESE       29.5
OUR FAMOUS PS.CAFE HOUSE BOLOGNESE AND 
A GENEROUS LAYER OF MOZZARELLA.
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BEVERAGES

22/05/2023

PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES / NO SERVICE CHARGE

COLD PRESSED JUICES
9ORANGE

9GREEN APPLE

SO FT DRINKS
7COKE / COKE ZERO / SPRITE /

SODA / TONIC WATER

WATER
SAN PELLEGRINO / ACQUA PANNA 7.5

KO MBUCHAS
10LEMON, LIME & MINT / CHERRY PLUM

RE TAIL WINE
A ROTATING SELECTION OF WINES IS AVAILABLE 
TO TASTE BY GLASS AT THE COUNTER.  
OUR COLLECTION FEATURES OVER 200 WINES FOR YOU
TO ENJOY. CHOOSE A BOTTLE FROM THE SHELF AND WE’LL
OPEN IT FOR YOU.

BE E RS

SESSION IPA.  SINGAPORE
15OFF DAY HAZE

LAGER.  ITALY
PERONI 15

PALE ALE.  AUSTRALIA
15COOPERS

PALE ALE.  USA
15SIERRA NEVADA

SUMMER ALE.  AUSTRALIA
STONE & WOOD 'PACIFIC ALE' 15

CIDER.  AUSTRALIA
15THE HILLS CIDER CO.

GIN & TONIC

SINGAPORE
20PS.CAFE VERANDAH GIN

GIN
98

PROUDLY SINGAPOREAN COLLABORATION WITH TANGLIN 
DISTILLERY. COMBINING TRADITIONAL BOTANICALS WITH 
COCONUT, LEMONGRASS, PANDAN LEAVES, A BURST OF 

FRESH LEMON PEEL AND FRAGRANT SPICES.

LOOSE LEAF TEAS BY ETTE TEA
COMPANY

7ENGLISH BREAKFAST

7EARL GREY

8JAPANESE SENCHA

8CALMING CHAMOMILE 

8LEMONGRASS BLUE PEA

PS. ICED TEAS
8.5LEMON LIME

10LONGAN

8.5PEACH

COFFEE

6.5ESPRESSO / MACCHIATO

+1* EXTRA SHOT / ORGANIC SOY / DECAF / OAT 

7.5FLAT WHITE / LATTE / CAPPUCCINO

7AMERICANO

8MOCHA / HONEY MILK LATTE 

8ICE AMERICANO

8.5ICE LATTE / ICE CAPPUCCINO

8.5ICE MOCHA / ICE HONEY MILK LATTE

8.5ICE CHOCOLATE

8.5HOT CHOCOLATE

OUR PS.CAFE BLEND IS SERVED DOUBLE SHOT AND HAS BEEN 
CREATED THROUGH THE CAREFUL SELECTION AND ARTFUL 
COMBINATION OF 100% ARABICA BEANS…HAILING FROM INDIA, 
UGANDA AND ETHIOPIA.

EACH BEAN IS OPTIMALLY ROASTED TO DEVELOP ITS FULL 
POTENTIAL AND ARE THEN BLENDED TOGETHER TO GIVE THE FINAL 
CHARACTER WITH AN AROMA OF DARK CHOCOLATE, 
BUTTERSCOTCH, DRIED PRUNES AND LINGERING SPICES WITH A 
LUSCIOUS SYRUPY BODY.


