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Sean to Cup 

From sourcing to roasting and

brewing, we are passionate about

the art of coffee making and would

love to share our award-winning 

coffee with you.

Tea Journey

Ride on the DGC Tea journey with us 

as we travel to various tea plantatlons 

to curate authentic and good grade 

tea to offer you a better cup.

Culinary Offerings

Open up your heart and palate to

our food that crosses boundaries

and cultures.

Sweet Endings 

End your meal on a sweet note with

our in-house fresh bakes.

After sunset

Get together with friends at our

cocktail bar to sip on our intimate

collection of cocktails crafted with our

very own DGC Tea and DGC Coffee. 



Soup & Bar Bites
Prime your palate or line your tummy as you toast

5.0/8.0

6.0

8.0

14.0
14.0

Fried Nuggets (6/12pcs)
Chicken nuggets with chipotle sauce. 

Wild Forest Mushroom Soup 
A creamy blend of mixed mushrooms. 

Shoestring Truffle Fries 
Golden fries served with garlic aioli.

Beef Sliders 
A trio – beef patty, cheddar cheese,  and truffle 
mayonnaise.

Buttermilk Chicken Wings 
8 pieces of fried mid wings with homemade chilli 
remoulade.

all-day

Breakfast
Start your day with gloriously poached eggs 
packed with egg-ceptional nutrients.

Add-on: Drink
Choice of Long Black, Café Latte, Cappuccino, Iced/Hot 
Chocolate or Cold Pressed Orange Juice

3.0

Smoked Salmon Benedict 
Muffin, sliced tomatoes, smoked salmon, double poached eggs, 
homemade hollandaise sauce, mesclun salad, and honey balsamic. 

17.0

The Eggs Benedict 
Muffin, sliced tomatoes, bacon, double poached eggs, homemade 
hollandaise sauce, mesclun salad, and honey balsamic. 

15.0

Eggs Florentine &  
Bacon-loaded Potato Hash 
Muffin, spinach, double poached eggs, homemade hollandaise sauce, 
bacon, potato hash, and mayonnaise.

13.0

Signature

Homemade English Breakfast
Smoky sliced bacon, toasted brioche, tomato, baked beans, sautéed 
mushrooms, English Cumberland sausage, and scrambled eggs. 

18.0

Egg Upon Egg (8/8) on Toast
Created in 2015, our one-of-a-kind egg dish remains a perennial favour-
ite among egg lovers. Poached egg, cheese, and sun-dried tomatoes 
are wrapped in omelette and staked atop mixed greens, honey-baked 
ham and thick brioche. Slice through two forms of eggs to enjoy double 
goodness. 

13.5



Fill Me

Ling Cod Fish and Chips 22.0

Ling Cod from the Atlantic remains moist while it is wrapped with a 
golden and crispy batter. Served with malt vinegar and zesty tartar 
sauce, the way we prepare our Ling Cod Fish and Chips is influenced 
by the owner’s years spent in England. 

Chef Alonzo Fried Rice 14.0 

This humble Asian staple will make your taste buds tingle with 
satisfaction. Rice is loaded with prawns, bacon, golden egg, sambal 
chilli, and finished off with a crown of pickled green papaya. 

Pasta
Twirl and savour

Choice of pasta: Linguine or Capellini

Prawn Aglio Olio 
Prawns, garlic, white wine, and chilli padi.

17.5

Truffle Shrimp Capellini
Sweet shrimps, konbu, caviar, and truffle oil

17.5

Chicken Mushroom Aglio Olio
Pan-seared chicken thigh, mixed mushrooms, garlic, white wine, 
and chilli padi.

17.0

Truffle Woodland Mushroom
Macadamia nuts, mushrooms, truffle paste, chicken stock, and chives. 

17.0

Forest Mushroom & Ribeye
Sliced ribeye steak and mixed mushrooms in rose sauce.

17.0

Bacon Carbonara
Streaky bacon in Parmigiano-Reggiano cream sauce and topped 
with poached egg.

16.0

17.0Pan-seared Chicken Alfredo
Boneless chicken thigh and mixed mushrooms in alfredo sauce.

16.0Bacon Marinara
Streaky bacon, Parmigiano-Reggiano, and homemade marinara sauce.

Bacon Carbonara

Jasmin
Underline



Singapore Kaya Pandan 8.0

Timeless and made with fresh pandan juice, 
this Singapore’s favourite has alternating layers 
of smooth kaya mousse and pillowy pandan 
sponge. It is finished off with a spread of kaya jam 
and generous sprinkles of house-made coconut 
crumbles for the caramelly aroma and crunch.

d’Good Triplet Cheesecake 8.5

The three-layer cake is skillfully and tenderly 
crafted, beginning with a rich and luscious 
chocolate top, followed by a creamy Philadelphia 
cheese center and finished off with a crunchy 
oreo base.

d’Good Maple Sea Salt
Cheesecake 9.0

The best seller is our very own signature that was 
created first (and only) by us. It is baked from a 
God-given recipe with Philadelphia cream cheese 
and is uniquely tied together with dashes of maple 
syrup and Maldon sea salt.

Available from Monday to Friday, 2pm to 6pm 
(Not applicable on public holidays)

Choice of Drink: Long Black, Café Latte, Cappuccino, or Tea of the day.

1. Choose a cake
(Banana Walnut Bread is excluded.)

2. Add on coffee or tea at only (2.0)

3.0

Homemade Banana Walnut Bread 
3.50/slice 
Naturally sweetened by bananas with 
toastiness of walnuts, it’s best enjoyed 
warm on its own or with a scoop of ice 
cream.

Ice Cream (per scoop)
Triple chocolate, vanilla bean or vintage strawberry

Rose Lychee Jelly Mousse Cake      8.0
A lovely harmony between delicate rose 
mousse, fragrant vanilla sponge and lychee 
jelly layers, this light and floral cake is 
finished off with white chocolate spray and a 
lychee fruit.

Brew & Loaf Bundle 25.0 
Homemade Banana Walnut Loaf x 1
A wholesome loaf that is naturally sweetened 
by bananas with toastiness of walnuts. Best 
enjoyed warm on its own or with a scoop of 
ice cream. Each loaf yields 6 to 7 slices.

Cold Brew Coffee x 2
D’White: Cold drip coffee, fresh milk, and 
lightly sweetened. 

D’Infused: Cold drip coffee, DGC Earl 
Lavender Tea, fresh milk, and lightly 
sweetened. 

End your meal on sweet notes with fresh 
bakes straight from our oven. 

Tea Set



Apple Crumble 
Caramelized apples and marshmallows.

Berries & Yoghurt 
Berries compote, greek yoghurt, crumble, and vanilla ice cream.

Banana Rum & Raisin 
Banana, dried fruits, cornflakes, and rum.

Homemade Tiramisu 
Sponge fingers soaked in our houseblend coffee and 
cocoa powder.

Pomegranate Citrus Smoked Duck                               
Smoked duck, pomegranate, mandarin orange, pear, 
greens, caramelized walnuts, and citrus sauce.

Durian & Coconut 
D24 pure durian flesh, vanilla ice cream, and homemade 
coconut sablés topped with palm sugar syrup.

Ice Cream (per scoop) 
Triple chocolate, vanilla bean or vintage strawberry

Pancakes
deutsch skillet

Homemade Tiramisu

Made from scratch upon order. Please allow minimum 20 minutes for preparation.

Classic 
Lemon juice, maple syrup, and cream cheese on the side.



Mushroom Soup 4.0
A creamy blend of mixed mushrooms.

Fried Chicken Nuggets (6pcs)
Chicken nuggets with chipotle sauce.

Cheesy Sandwich 6.0
Cheddar cheese and brioche. 

Chicken Aglio Olio 8.0
Pan-seared chicken thigh and pasta cooked in chicken 
stock.

Bacon Marinara 8.0
Streaky bacon, Parmigiano-Reggiano, and homemade 
marinara sauce.

Bacon Carbonara 8.0
Streaky bacon in Parmigiano-Reggiano cream sauce.

Choose a side: Scrambled Egg, Fresh Salad or Fries

Bacon Marinara 
with Fries

Fried Chicken Nuggets

Mushroom Soup

Cheesy Sandwich

6.0





D’Unknown    7.5
Cold drip coffee, fresh milk, secret 
ingredient, and lightly sweetened. 

Changes seasonally.

D’White    7.5
Cold drip coffee, fresh milk, and 

lightly sweetened.

D’Infused    8.0
Cold drip coffee, earl 
lavender tea extract, 
fresh milk, and lightly 

sweetened.

D’Black    7.0
Pure cold drip coffee.

Cold dripped for 12 hours and freshly bottled.



Ethiopia, Guji Uraga Gomo
Cultivar & Process: JARC 74 Selections, 
Natural Anaerobic Fermentation

Flavour Notes: Apple, Lemongrass, Lime

7.5





Earl Lavender Tea Latte (Hot/Iced) 7.5 

Oolong Sea Salt Iced Tea Latte 7.0 

Oolong Tea Latte 7.0 

Green Tea Latte (Hot/Iced) 7.0 

� Tw 
Creme Br0lee Black Tea 1 o.o

A creamy brOlee-styled dessert 
tea with hints of almonds, vanilla, 

and caramel blended together with 

high-grade Orange Pekoe. 

Caramel Genmaicha 8.0 

Organic green tea from Jeju Island in 

Korea is blended with roasted rice, 

natural caramel and finished with 

a dash of Himalayan Salt. 

Tuutffl� 
Chamomile 6.0 

- Promotes sleep.

- Antibacterial effects.

Rose 6.0 

- Promotes blood circulation.

- High in antioxidants.

6.5 

6.5 

Rose Iced Tea 

Mango Peach Iced Tea 

Peach Orange Iced Tea 6.5 



28.0 (U.P. 68.0)

28.0 (U.P. 68.0)





Single Fruit Juices

Orange Cold Pressed

Apple Cold Pressed

Kiwi Ice Blended

5.0

5.0

5.0

Cold Pressed

Juices

Smoothie

Fruit Blends
6.0

6.0

You Are My Sunshine 
Orange, kiwi, strawberries, and mint.

Little Red Riding Hood 
Red apple, beetroot, carrot, lemon, and ginger

Benefits
• High in Vitamin C
• Promotes radiant skin
• Boosts immune system

Benefits
• Refreshes the skin
• Aids in detoxification
• Promotes blood circulation

Smoothie & Juices




