


Our Story

O’ Coffee Club is a homegrown gourmet chain which brews coffee for coffee lovers
like ourselves. Founded in 1991 with the opening of its first store in Holland Village,
O’ Coffee Club was the very first independent coffee chain in Singapore and a pioneer
in the local cafe scene. Today, O’ Coffee Club has expanded across Singapore,
Malaysia and Indonesia.

Q' Coffee Club has its roots deeply set in sourcing, brewing and serving
premium gourmet coffee. We place great emphasis on quality, delivering rich
and flavourful coffee to our patrons. We are picky about our coffee roast and blends.
Over the three decades of coffee craft, we consistently examine each aspect
from harvesting to brewing, creating significant taste profiles which tingles

the tongue and awakens your soul.

Our hand-brew bars in each store are where our baristas set to work,
emphasising artisanal hand-brewing methods such as the Syphon Brew,

Immersion Brew, and extremely time-specific brews like the French Press.
Apart from coffee, our baristas offer seasonal drinks across all the stores.
Known as The Barista’s Special, these drinks are crafted for limited periods of time

in celebration of festive seasons throughout the year.

O’ Coffee Club also offers a refreshing comfort-food dining experience with
noteworthy All Time Favourites over the years, for our consumers’ dynamic palette.

Q' Coffee Club is the ideal all day retreat cafe that serves gourmet coffee

with great food in a modern and approachable environment.
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FROM THE

Culinary Team

Each dish is meticulously crafted by our passionate culinary team, showcasing
their dedication to culinary excellence. Every dish is thoughtfully developed
with heart and soul, aiming to offer an elevated dining experience.
They blend Italian fusion with personal creativity, using the finest ingredients
to create flavours that satisfy every palate.

Committed to innovation, the culinary team continuously refreshes the menu
with class-worthy creations that set a new standard for O' Coffee Club.
Together, they strive to redefine our offerings, ensuring every guest embarks

on a sophisticated and refreshing journey of flavours.

Join us and experience the passion in every bite!




Burrata Campana

Garlic Toast




T et Bites

‘A littte Mo@%@n&e to awaken
the aib/o@taf@”

MUSHROOM SOUP - $8.%°

Wild mushroom soup with garlic toast

LOBSTER & CRAB BISQUE - $13.7°

Rich and velvety lobster bisque topped with a succulent
snow crab claw, finished with herb oil and accompanied
with garlic toast

GARLIC TOAST - $3.7°
Golden-baked garlic toast brushed with fragrant garlic butter,
served in threes

BURRATA CAMPANA & GARLIC TOAST - $15.%°

Creamy burrata cheese paired with 18 months old Parma ham,
sundried tomato, cherry tomato, and arugula, drizzled with pesto
and olive oil. Served with crisp garlic toast

BRUSCHETTA WITH TOMATO SALSA
& PROSCIUTTO HAM - $14.%°

Toasted bread topped with tomato salsa, prosciutto ham,
and mozzarella cheese, dressed with balsamic vinaigrette and pesto

PEACH & BURRATA SALAD - $12.%

Caramelised balsamic peaches, creamy burrata cheese, passion
fruit pulp, cherry tomato, and arugula, topped with toasted
hazelnuts and Grana Padano shavings

CAESAR SALAD WITH ROASTED CHICKEN - $14.%°
Roasted chicken and romaine lettuce tossed in

caesar dressing, with bacon bits, croutons, a poached egg
and baked parmesan cheese
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POTATO WEDGES - $7.%° CAESAR SALAD WITH SMOKED SALMON - $15.%°
Crisp wedges, fluffy on the inside Smoked salmon and romaine lettuce tossed in
caesar dressing, with bacon bits, croutons, a poached egg
FRENCH FRIES - $7.%° and baked parmesan cheese

Golden brown fries, an all-time favourite
(Only available at T4, Paragon & Jun Xin Building) OCC CLUB SANDWICH - $1 6.7
Sandwich packed with roasted chicken, Parma ham, eggs,
TRUFFLE FRIES - $9.%° bacon, Emmental Swiss cheese and romaine lettuce

French fries tossed with truffle oil and
parmesan cheese CROQUE MADAME - $16.%°
(Only available at T4, Paragon & Jun Xin Building) Focaccia bread sandwich stacked with ham, Emmental Swiss
cheese and mozzarella cheese, dressed in béchamel sauce and
Add on Cheese Dip - $1.% topped with a sunny-side-up egg

CHEF RECOMMENDATIONS  POPULAR CHOICE ~ MEAT FREE SPICY

Prices are subject to GST & service charge. Pictures are for illustrative purposes only.



Eggs Benedict

Hearty Breakfast

Belgian Waffle with Bacon &
Scrambled Eggs

























































