Espresso

Long Black

Latte / Flat White
Cappuccino
Mocha

Nutella Latte
Bluepea Latte
Biscoff Latte

Down Under =
Ice Aussie Style Latte

Add Ons

Syrup (Vanilla, Hazelnut, Caramel)
Oatmilk
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The Spring 2 14
Cucumber Based
Passion Peach 14
Yuzu Lemonade 14
Mango Berry 14
Lychee Bliss 15
Peachy Berry 15
Bluepea Fizz 18
J I Wtk —
Matcha 17
Strawberry 17
Fat Momma = 19
Everything Chocolatey
BH Drinking Bottle 3

DRINKS
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Pokok’s Pink Latte

Beetroot, Australian Bush Honey, Oat milk, Rose Petals
Artisanal Chocolate
Matcha

Peach Passion Ice Tea &
Muddled Peach, Fresh Passionfruit

Peach Strawberry Tea
Muddled Peach, Fresh Strawberries

Lychee Mint Tea
Fresh Lychees, Crushed Mint

Tea Drop
My Melbourne, Oolong Rose,
Supreme Earl Grey, Spring Green,

Sencha Green, Peppermint, Chamomile
Blossoms, English Breakfast

Pokonut 2
Watermelon
Orange
Pineapple

Sweet MD2 Pineapple

Carrot
Fresh Carrot, Milk

Green Goddess

Cucumber, Celery, Green apple

Citrus Twist
Lemon, Orange Lychee, Thyme Leaf

Summer Sensation
Rosemary, Edible Flower

Pineapple & Cucumber
5%

Watermelon, Lychee & Mint Slushie
Dragonfruit & Mango Smoothie
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Chunky Mushroom Soup 19 Pokok’s Classic Caesar 28

Truffle Oil & Housemade Sourdough Bread Mixed Greens, Crispy Beef Bacon, Brioche Croutons,
House Anchovy Dressing, Poached Egg

Seafood Chowder 26 add on Grilled Chicken +RM6

Squid, Mussel, Fish, Asari Clam, Tiger Prawn, X

Housemade Stock, Creme Fraiche Mediterranean Salmon 35
Pan seared Salmon, Feta, Olives, Mixed Greens,

Tomato Soup 19 Vinaigrette Sauce

Fresh Grilled Tomatoes, Creme Fraiche

Avo Chicken 33

18 Mixed Greens, Avocado, Feta, Brioche Croutons,
Vine Cherry tomatoes, Pomegranate Jewels,
Grilled Chicken

Signature Truffle Fries 19 Le Orange Smoked Duck 39
Truffle Oil, Grano Padano Smoked Duck, Fresh Orange Segments, Berries,
Red Radish, Pickled Onions, Nuts or Seeds, Salad Mix

Crispy Salmon Spring Rolls
Served with Thai Sweet Chili

Sweet Potato Fries 20
Served with Sriracha Aioli

Woaffle Fries 17

Served with Sriracha Aioli

Signature Flourless Chocolate Cake 18 Pokok’s Signature French Toast ‘%’ 28

It ice CreanfiSiErestiBerrios Nutella stuffed Brioche, Fresh Strawberries,
Cacao Nibs, Nut Praline, Vanilla Ice Cream

Housemade Brownie Square 18 Cake of the Day

ith Ice C & Fresh Berri
Wity 1@ ~ream & resToemes Check Flavors with our Friendly Staff

Croffle Stack = 28 Fresh Pastries of the Day

Crispy Croffles, Berry Compote, Nut Praline, Check Flavors with our Friendly Staff
Fresh Berries, Vanilla Ice Cream

(All Sweets May Contain Nuts)

SIDES ¢ SWEETS



Nasi Lemak Platter
Ayam Berempah OR Beef Rendang, Kangkung,
Nasi Lemak Condiments & Egg

Nasi Lemak Bomb "’—%—
EVERYTHING from the Nasi Lemak
Platter with Ayam Berempah and Beef
Rendang plus a Fried Egg

Nasi Lemak Salmon Berempah
EVERYTHING from the Nasi Lemak Platter
with Salmon Berempah

Signature Char Kuey Teow

with Tiger Prawn

Aunty Aileen’s Nyonya Laksa %:
with Tiger Prawns & Tofu Puffs, in a Creamy
Coconut Broth *Limited Portions Daily

fack/

Steak Frites “¥

250g Australian Rib-eye, Mushroom Sauce, Truffle Fries

Pan Seared Salmon -:-%"

Leek Mashed Potatoes, Lemon Butter Sauce,
Roasted Vine Tomato, Sauteed Carrot,
Cauliflower & Broccoli

Rosemary Grilled Whole Chicken Leg

Leek Mashed Potato, Rosemary Sauce, Roasted Vine Tomato,
Sauteed Carrot, Cauliflower & Broccoli

Pokok’s Classic Fish & Chips

Perch fish, Vinaigrette Radish & Red Onion

Battered Fish Tacos &=
Cabbage Slaw, Pickled Onion,
Taco Sauce, Lokal Pico de Gallo

Pokok’s Beef Burger ‘Y‘ET::

Housemade Beef Patty, Egg, Cheese,
Truffle Fries

Hot Chick Burger =~
Fried Chicken Thigh, Buttered Brioche Bun, Salad,
Fries, Cheddar Cheese

MAINS
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Moroccan Meatball Wrap
Housemade Lamb Meatballs, Mint Dip, Waffle Fries

Beef Fajita Wrap ¥

Pan Seared Beef, Colored Bell Peppers,
Garlic Aioli, Waffle Fries

Grilled Prawn Fajita Wrap

Pan Seared Prawn, Creamy Avocado,
Garlic Aioli, Waffle Fries

Crilled Triple Cheese Sandwich @.—%‘:

Served with Tomato Soup

Green Freak Wrap @

Avocado, Mushrooms & Scrambled Egg Wrap,
Walffle Fries

Chili Padi Pesto Pasta @
Opt: Mild / Spicy / Pedas Giler
add on Grilled Chicken Breast +RM6

Seafood Aglio Olio Pasta
Squid, Mussels & Tiger Prawns, Olive Oil

Carbonara Pasta 5%—’—
Poached Egg & Beef Bacon / Turkey Ham

Lamb Meatball Pasta

Housemade Meatballs, Chunky Tomato Sauce,
Grana Padano

Y
Crab & Cherry Tomato =~
Crab, Cherry Tomato, White Button
Mushroom, Grana Padano & Rocket Leaf

Smoked Duck Aglio Olio

Smoked Duck, Cherry Tomatoes, Grana Padano
& Rocket Leaf

Creamy Smoked Salmon Pasta .%r.

Cream Sauce, Smoked Salmon, Tobiko
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runchy

All Day Every Day

1
1
' Smoked Salmon Benedict & 39 Chicken & Croffle X
: Smoked Salmon, Poached Eggs, Hollandorse, Spiced Fried Chicken, Maple Sauce, Pomegranate 1
. Tobiko, Croissant Nest Jewels, Housemade Croffle :
1
1
1 . \
! Big Breakfast 38 Avo Stack 28 '
1 Choice of Eggs (Poached/Scrambled/Sunny-Side Up), Smashed Avo, Feto, Poached Eggs, Beef Bacon :
1 Sourdough Toast, Gourmet Sausages (Chicken, Beef), +Smol<ed So/mgn (RM,IIQ)I A
! Beef Bacon/ Turkey Ham, Girilled Vine Tomatoes, Button (Vegetarian option available) 1
: Mushroom, Potatoes !
1
: 1
L 1
1 Steak & Egg ¥ = 49 '
' 180g Australian Ribeye, Sunny Side Up Egg :
! 1
el W W L B e e \mmmmm e mmme e e e - N LN
Breakfast for Vikings 49 Veggie Patch R 27
Smoked Salmon, Hummus, Feta, Soft Boiled Eggs, Avoco'do Hummus, Baba Ganoush, 'WOI”UfS*
Toasted Sourdough, Chili Oil, Baby Pickles Sundried Tomato, Poached Egg, Grilled Sourdough
The SSS 35
Truffled Mushroom Royale 29 Truffle Scrambled Eggs, Smoked Salmon,
Sauteed mixed Mushrooms, Avo Crema Parmigiano Reggiano, Tobiko, Croissant
Poached Eggs, Parmigiano Reggiano, Croissant
SUNEILACv)ClTY
Baked Farm ¥ E3 29 :_ _______________ sPEqAL 00T '
Lamb Albondigas, Beef Bacon, Sausage, Poached Eggs, i ) A . !
with Parmesan (25min) : Nasi Lemak Tepi Pantai 36 !
1 Nasi Lemak, All the condiments, 1
p Salmon Berempah, Prawn Sambal '
Green Eggs 29 ' !
Fried Eggs in Pesto, Avo, Feta, Chicken Ham, Girilled BN RSP A\ AN\ S 1
Cherry Tomatoes, Sourdough
Y AT R .
W 1
1
Crab Chilli Cheese Scramble 31 K ADD ONS :
Crab Chunks, Chili Oil, Scrambled Eggs, ! Bosf B 9 .
Parmigiano Regiano, Croissant ; W oc_on '
\ Beef/Chicken Sausage 9/11 :
: Avocado 8 1
1
5 ! Turkey H 8
Pokok Acai Bowl & 25 ' NNk Chiken Broast ; :
Oat Milk, Seasonal Fruits, Seeds, Nuts f N\ cken Breas !
' Smoked Salmon 12 ,
: Ayam Berempah 12 1
. Sauteed Mix Mushrooms 6 :
Pokok Granola Bowl & 19 o e i wched/FrlcSeaBiod +2] ) '
Seasonal Fruits, Chocolate Granola, Drizzle of Honey ' TR/ Seramble N !
with a choice of Dairy Milk or Yoghurt, Nuts , Housemade Sourdough R '
' Housemade Pita 4 :
IR, <.\ y
@ Vegetarian é Pokok Recommendation 'r Beef @pokok.kl ALL PRICES ARE QUOTED IN MALAYSIAN RINGGIT (MYR)

BRUNCH

[ Potot



