
O    SIS
BISTRO & CAFE

Oasis Bistro & Cafe



Please Scan Your Table 
QR Code 

For Food Ordering
 

Thank You

MENU

BRUNCH -------------------------
SIGNATURE CROISSANT --------
SALAD ---------------------------
SOUP -----------------------------
APPETIZER ----------------------
BAR BITES -----------------------
MAINS ---------------------------
BURGER -------------------------
KIDS MEAL ----------------------
PASTA ---------------------------
RICE -----------------------------
DESSERT ------------------------
HOT & COLD BEVERAGE ---------
ALCOHOLIC ----------------------

PG 3
PG 3
PG 4
PG 4
PG 5
PG 5
PG 6
PG 7
PG 7
PG 8
PG 8
PG 9
PG 10
PG 11 -12 



SIGNATURE CROISSANT

In House Signature Crispy Butter Croissant topped with
Almond Paste & Flakes

SC 06. CHOCOLATE CROISSANT
In House Signature Crispy Butter Croissant topped
with Dark Rich Chocolate

7.80

6.80

In House Signature Crispy Butter Croissant flavored
by Turkey Ham & Cheese

BRUNCH

BR 01. OASIS BREAKFAST PLATE
Chicken Sausages, Favorite Baked Beans, Scramble Egg, 
Blistered Cherry Tomatos, Smashed Avocado & Garlic Bread.

BR 02. HEARTY BURGER
Bacon, Soft Boiled Egg, Smashed Avocado & Tomato Relish on
Viennoiserie Brioche Bun

BR 03. AVOCADO TOAST
Smashed Avocado, Pink Peppercorn, Scramble Egg & Flaky
Salt on Wholemeal Toast

SC 01. BUTTER CROISSANT
 In House Signature Plain Crispy Butter Croissant

SC 02. EGG MAYO CROISSANT
In House Signature Crispy Butter Croissant with Full 
Boiled Egg, Mayonnaise, Flaky Salt & Pepper

SC 03. TUNA CROISSANT
In House Signature Crispy Butter Croissant flavored by 
Tuna Mayo, Pickles, Onions & Pepper

SC 04. HAM & CHEESE CROISSANT

SC 05. ALMOND CROISSANT

15.80

13.80

8.80

4.80

6.80

6.80

8.80

BR 02

SC 02

SC 04

[ Daily :  11am - 6pm ]

[SAVOURY]

[ Daily :  11am - 6pm ]

[SWEET]

SC 05

 **Prices are subject to 10% Service Fees PG 3



SALAD

SP 02. ROASTED PUMPKIN POTATO SOUP
Roasted Pumpkin, Potato & Carrot  

SP 03. TOASTED GARLIC BREAD
In House Baguette, Garlic, Butter, Parsley, 
Salt & Pepper

11.80

13.80

Mix Salad, Berries, Diced Peaches, Parmesan 
Cheese & Roasted Sesame Dressing 

SL 01. VEGETARIAN FRUIT SALAD

SL 02. GRILLED CHICKEN SALAD
Grilled Chicken, Lettuce Mix, Lemon, Cherry Tomato,
Diced Peaches & Balsamic Dressing

SL 03. CAESAR SALAD
Grilled Chicken, Romaine, Egg, Bacon, Parmesan Cheese,
Croutons & Caesar Dressing

SOUP
SP 01. MUSHROOM SOUP c/w GARLIC BREAD

Button White Mushroom, Swiss Brown Mushroom, 
Diced Onion, Pepper, Drops of Truffle Oil and comes 
with Two Slices of Garlic Bread

13.80

7.80

5.80

3.80

SL 04. SMOKED SALMON AVOCADO SALAD
Smoked Salmon, Sliced Avocado, Mix Salad, Cherry Tomato,
Egg & Roasted Sesame Dressing

24.80

SL 02

SP 01SP 03

SL 04

 **Prices are subject to 10% Service FeesPG 4



9.80

8.80

6.80

5.80

APPETIZER
AT 01. SMOKED SALMON  | 

Norwegian Smoked Salmon with Special Mustard 
Vinegar Sauce

AT 02. USA LIVE OYSTER  |  [4 PCS]  

BAR BITES
BB 01. CRISPY CALAMARI w. TARTAR SAUCE

BB 02. BATTERED KING OYSTER MUSHROOM

15.80

15.80

BB 03.  ITALIAN SPICY WINGS     [4 PCS] 13.80

BB 04. POPCORN CHICKEN 12.80

BB 06. CHEESY WEDGES 9.80

BB 07. SPAM FRIES 

BB 08. TRUFFLE FRIES

BB 09. CRINKLE CUT FRIES

BB 10. MASHED POTATO

Fresh USA Live Oyster comes with Sliced Lemon & Tabasco

AT 03. BEEF CUBE  w. BLUE CHEESE 
Black Pepper Beef Cube comes with Blue Cheese & 
Signature Black Pepper Sauce

18.80

22.80

22.80

AT 01

BB 03

BB 04

 **Prices are subject to 10% Service FeesPG 5

12.80BB 05. FRIED FISH FINGERS         [6 PCS]  

150gm

AT 04. FRESH SALMON SASHIMI  |
Norwegian Fresh Salmon Sashimi with Wasabi & 
Japanese Soy Sauce 

28.80180-200gm



MAINS

MP 01. GRILLED CHICKEN
Grilled Chicken Thigh trickled with Signature
Black Pepper Brown Sauce

MP 04

MP 02. FRIZZLED CHICKEN SCHNITZEL
Crispy Boneless Chicken Thigh Enveloped with 
Crunch Bread Crumb

MP 03. BUD BEER BATTERED FISH & CHIPS
Pan Fried White Snapper Fillet Immersed in
Beer & Served with Tartar Sauce

16.80

17.80

28.80

MP 04. NEW ZEALAND RIBEYE  |
Juicy New Zealand Ribeye, Piquant with Scrumptious
Signature Shiraz Wine Sauce

35.80

MP 05. GRILLED LAMB  RACK  |  
Savory Lamb Rack Spiced with Garlic, Rosemary
Enriched by Signature Black Pepper Brawn Sauce

38.80

MP 06. MIX PLATTER
Mixed with full portion of Lamb Rack, Ribeye, Fish & Chips, 
Grilled Chicken, Salad, Fries & Mashed Potato

108.00

200-220gm

250-270gm

MP 03

 **Prices are subject to 10% Service Fees PG 6



BURGER

BG 01. CLASSIC BEEF BURGER 17.80

18.80

11.80

10.80

16.80

Fried Crunchy Chicken, Caramelized Onion, American Cheddar 
Cheese, Aioli & BBQ Sauce on Viennoiserie Brioche Bun

15.80

Smash Beef Patty, American Cheddar Cheese, Pickles & 
Special Black Pepper Sauce on Viennoiserie Brioche Bun

BG 02. OASIS FISH BURGER
Bud Beer Battered White Snapper Fillet, American Cheddar
Cheese, Egg & Tartar Sauce on Viennorserie Brioche Bun

KIDS MEAL
KM 01. MEAL A 

-Tomato Pasta 
-Potato Wedges & Popcorn Chicken
-Ribena

KM 02. MEAL B  
-4 Pcs Chicken Nuggets & Crinkle Cut Fries
-Egg Sandwich
-Ribena

BG 03. HAWAIIAN CHICKEN BURGER
Grilled Chicken, Pineapple, American Cheddar Cheese & 
Teriyaki Sauce on Viennoiserie Brioche Bun

BG 04. CRUNCHY CHICKEN BURGER

 **Prices are subject to 10% Service Fees PG 7

Fried Battered Prawn, American Cheddar Cheese, Bacon, Egg & 
Seaweed Sauce on Viennoiserie Brioche Bun

16.80BG 05. CRISPY BATTERED PRAWN BURGER



PS 01. SEAFOOD CHARDONNAY PASTA

RC 03. RAISINS PINEAPPLE FRIED RICE

PASTAS

Prawn, Scallop, Mussels, Garlic, Olive Oil, Pepper Flakes,
Parsley and Chardonnay Wine

PS 02. SALMON GARLIC

Prawns, Squids, Scallops in Piquant Chardonnay
Wine with Savory Rice

Signature Sambal Belachan, Golden Crispy Chicken
Thigh Cutlet, Fried Egg & Scrumptious Chicken Rice

Raisins, Pineapple, Carrot with Golden Savory Rice

11.80

10.80

9.80

Salmon, Cream, Garlic, Parsley, Pepper Flakes & 
Parmesan Cheese 

PS 03. CREAM CARBONARA
Shiitake Mushroom, Bacon, Cream, Parmesan Cheese &
Pepper Flakes

RICE
RC 01. SEAFOOD FRIED RICE

RC 02. CHICKEN CUTLET RICE

24.80

18.80

14.80

PS 04. BEEF BOLOGNESE
Beef Ragout, Parsley & Parmesan Cheese

14.80

PS 05. CREAMY TRUFFLE MUSHROOM
Shiitake Mushroom, Truffle, Cream, Pepper Flakes & 
Parmesan Cheese 

14.80

PS 06. AGLIO OLIO
Garlic, Parsley, Chili Padi, Pepper Flakes & Extra Virgin
Olive Oil

10.80

ADD ONS
Spaghetti
Linguine
Fusilli

Bacon
Sauteed Mushroom
Salmon

3.00
3.50
6.00

CHOICE OF PASTA
PS 01

RC 01

 **Prices are subject to 10% Service FeesPG 8



DESSERT

DS 01. HOT LAVA CAKE  w. ICE CREAM
Soft Dark Chocolate Lava Cake served with  
Berries and Vanilla Ice Cream 

DS 02. TIRAMISU
Strong Espresso Taste of Tiramisu with Cocoa Powder &
Chocolate Rasps

DS 03. PISTACHIO PANNA COTTA
Smooth Taste Panna Cotta served with Roasted 
Pistachio Nuts

10.80

8.80

8.80

DS 04. NEW YORK CHEESE CAKE
Low Sugar Light Cheese Cake with Butter Oreo 
Cookie Crust 

7.80

DS 05. WAFFLE ICE CREAM 
Crispy Belgium Vanilla Waffle served with Chocolate
Sauce & Ice Cream 

7.80

DS 06. OSMANTHUS CAKE
Traditional Crystal Jelly Osmanthus Cake 

5.80

DS 07. COCONUT ICE CREAM
Homemade Coconut Ice Cream

3.80

DS 02 DS 03DS 01

 **Prices are subject to 10% Service Fees PG 9



4.50

5.00

CB 05. ICED MILK TEA 

CB 06. ROOT BEER    [Bottle]  

CB 07. BLUEBERRY MINT SODA  

CB 08. COCONUT ICE BLEND 

HOT BEVERAGES
HB 01. LONG BLACK  

HB 02. LATTE 

HB 03. MOCHA 6.00

HB 04. HOT CHOCOLATE 6.50

HB 05. ENGLISH BREAKFAST        

HB 06. EARL GREY TEA 

5.00

5.00

[By Pot]

[By Pot]

ADD ONS
Extra Shot
Milk

1.00
1.00

COLD BEVERAGES

CB 01. SINGHA SODA WATER   [325ml]

CB 02. SAN PELLEGRINO           [500ml]

CB 03. SOFT DRINK  
                   COKE  |  COKE ZERO  |  SPRITE  |  AYATAKA  |  RIBENA

3.50

7.00

3.00

CB 04. ICED LEMON TEA 3.50

4.00

5.00

6.00

6.00

Iced
Extra Chocolate

1.00
1.00

HB 07. GREEN TEA 5.00[By Pot]

 **Prices are subject to 10% Service FeesPG 10



ALCOHOLIC BEVERAGES

AB 01. BEER  [Bottle]
BUDWEISER  |  CORONA EXTRA  |  OTHERS

65.00

100.00

60.00

90.00

AB 02. CIDERS  [Bottle]
MAGNERS APPLE CIDER 

AB 03. DRAUGHT  [Can]
GUINNESS STOUT  

12.00

14.00

15.00

AB 04. SOJU  [Bottle]
ORIGINAL  |  WATERTMELON  |  MANGO  

22.00

10.00

12.00

13.00

20.00

[HH]

BUCKET PROMOTION

BP 01. BEER  [5 Bottles]
BUDWEISER  |  CORONA EXTRA  |  OTHERS

BP 02. CIDERS  [5 Bottles]
MAGNERS APPLE CIDER 

BP 03. DRAUGHT  [5 Cans]
GUINNESS STOUT  

50.00

60.00

BP 04. SOJU  [5 Bottles]
ORIGINAL  |  WATERTMELON  |  MANGO  

45.00

55.00

[HH]

HAPPY HOUR 
Sun - Thu : 11am - 6pm (Excluding PH)

 **Prices are subject to 10% Service Fees PG 11



53.00 48.00

[HH]

CP 01. LALLIER CUVEE R.016 BRUT   

CP 02. LALLIER GRAND ROSE BRUT

CHAMPAGNE

WINES

WN 01. LE ROI  |  ROUGE   

WN 03. MCGUIGAN  |  SHIRAZ 58.00 53.00

[BOTTLES   750ml]

WN 02. LE ROI  |  BLANC

WN 04. MCGUIGAN  |  CHARDONNAY

53.00 48.00

58.00 53.00

WN 05. LE ROI  |  ROUGE   

WN 07. MCGUIGAN  |  SHIRAZ

12.00

13.00

10.00

11.00

[HH][HOUSE POUR   150ml]

WN 06. LE ROI  |  BLANC

WN 08. MCGUIGAN  |  CHARDONNAY

12.00 10.00

13.00 11.00

128.00 108.00

[HH]

138.00 118.00

HAPPY HOUR 
Sun - Thu : 11am - 6pm (Excluding PH)

 **Prices are subject to 10% Service FeesPG 12

** CORKAGE CHARGE FOR ALL ALCOHOL 20.00 PER BOTTLE



BEER PROMOTION

 **Prices are subject to 10% Service Fees

ONE BUCKET TWO BOTTLES

TWO BUCKET ONE BUCKET


