
•med i t e r r a n e a n  a n d  mexican•

• g o u r m e t  p i z z a  &  w r a p •

M I S K A C A F E

Breakfast, Lunch & Dinner Menu 

Monday - Sunday / 09:30 am to 08:30 pm 

(Last order at 7.30 pm)

We accept reservation for buffet lunch and dinner

All Prices are subjected to 10% service charge and 8% GST

Sentosa residence can enjoy 10% discount (Need to provide Sentosa Residence Card as proof)

No promotion deals can be used on public holidays & eve’s

31 Ocean Way, 01-07 Quayside Isle, Sentosa Cove, Singapore - 098375. Miska café Tel no. 6339 0903



H O W  T O  O R D E R

Pick a seat
Please wait to be seated if there’s no seat available0 1

Order & Pay at Counter
Inform us your table number clearly0 2

Food will be sent to your table
According to the table number given0 3

All day breakfast, lunch & dinner menu last order 7:30 pm and close 8:30 pm

*Do leave us a review via our Google location / TripAdvisor / Facebook / Instagram.

*Once you have placed your order, please do not shift to another table as we will send your 
order to the table number given. Kindly inform our staff first before you do so.



No Pork, No Lard.



S T A R T E R G O O D  F O R
S H A R I N G

V e g e t a r i a n  B u r r i t o  ( V )  

W R A P S  &  B U R R I T O S

B r e a k f a s t  B u r r i t o

$ 18.00

$ 18.00

M e x i c a n  W r a p  $ 19.00

F a l a f e l  W r a p  ( V )  

G r e e k  W r a p  ( V )  

$ 19.00

$ 18.00

A v o c a d o  W r a p  $ 19.00

T H E  B E S T S  S T A R T  F O R  Y O U R  D A Y

M E X I C O L O
Q U A Y S I D E  I S L E

C r i s p y  C h i c k e n  F l a u t a s $ 18.00

6pcs spring roll wrap, filling minced chicken with 
queso, lechuga, red pickle cabbage, pico de 
gallo, guacamole sauce, cilantro, lime wedge.

C a r n e  A s a d o  N a c h o s  W i t h  
T z a t z i k i  S a u c e  

$ 16.50

Tortilla chips, carne asada, tomato, onion, 
jalapeno slice, cilantro, served with tzatziki sauce 
and nachos cheese.

H o t  S w e e t  A n d  S p i c y  W i n g s  $ 16.00

spicy siracha fried chicken wings 8pcs, cilantro, 
sesame seed and lime wedge

G r e e n  P e a  F a l a f e l  ( V ) $ 15.00

Falafel ball served with pico de gallo and hummus, 
and chopped fresh herbs.

C r i s p y  C a l a m a r e s  $ 15.00

Deep fried squid rings, homemade tartar dressing, 
lemon wedge. 

T r u f f l e  F r i e s  $ 15.00

Straight cut fries tossed with truffle oil, dried 
oregano, parmesan cheese with Tartar Sauce.

H u m m u s  M e d i t e r r a n e a n  ( V )  $ 15.00

Purred chickpea, tahini paste, lemon, garlic, black 
olive slice, olive oil, paprika, sprinkle on some 
fresh herbs, serve with pita bread. 

B a b a g a n o u s h  ( v )  $ 15.00

Roasted Eggplant, Sesame seed paste, cucumber 
slice, carrots slice, tomato slice paprika chop 
parsley, served with pita bread.

T a c o  P i z z a  $ 17.00

9” thin crust pizza, cream cheese sauce, carne 
molida, taco topping, lechuga , tomato, queso, 
cilantro.

Remain lettuce, refried beans, avocado, fresh pico 
de gallo.

Scramble egg, tomato, avocado, sausage, queso, 
cilantro.

Burrito-style wrap with marinated grilled chicken, 
melted cheddar cheese, rice, tomato black beans, 
jalapeno, pickles, garlic, onion

Deep fried Falafel ball, wrapped with tomato, corn 
and thin slices of onion. lemon mustard dressing.

Shredded feta cheese, green salad mix, 
cucumber, tomato, kalamata olives, dried herbs 
oregano, lemon mustard dressing.

Grilled Chicken breast, tuna chunks, or halloumi 
cheese, black bean, tomato salsa, romaine lettuce.

grilled chicken slice / beef slice / lamb kofta, 
romaine lettuce, tomato, slice onion, tzatziki sauce. 

D o n e r  W r a p  $ 19.00

G r e e k  G r i l l e d  C h i c k e n  W r a p  $ 19.00

Hummus, grilled chicken, tomato, lettuce, feta 
cheese, cucumber, kalamata olives.

B a r b e c u e  C h i c k e n  W r a p $ 19.00

Grilled chicken, mushrooms, lettuce, tomato, 
hoisin sauce.



1) Reb-eye steak slice with avocado and black pepper sauce. 

2) Salmon with tomato salsa and tartar sauce. 

3) Lamb chop with hardboiled egg and black pepper sauce.  

4) Breaded chicken with hardboiled egg and teriyaki sauce.  

5) Pollo flautas / spring roll minced chicken with mango 
    tomato salsa.

6) Mexican chicken with guacamole.

Brioche buns, lettuce, tomato, onion, gherkins, 
cheddar cheese slice, with special sauce.

our tacos are homemade soft whole white tortillas 6” inches, 
and freshly baked daily. Filled with avocado, Pico de Gallo, 
cilantro and guacamole with cheese.

S h r i m p  T a c o s  

T A C O S

P o l l o / C h i c k e n  T a c o s  

$ 18.00

$ 17.00

C a r n e  A s a d a  T a c o s  $ 19.00

L a m b  K o f t a  T a c o s  $ 18.00

G r i l l e d  H a l o u m i  C h e e s e  T a c o s  $ 19.00

T O R T A S  /  S A N D W I C H  &  B U R G E R
W I T H  T O R T I L L A S  C H I P  O R  F R I E S

C l a s s i c  H a m b u r g e r  

Beef, Chicken, Lamb kofta 

$ 23.00

Arroz Amarillo (yellow rice), mix salad, tomato, cucumber, red 
cabbage pickles, lemon wedge.        

R I C E  B O W L $ 1 9

Toasted whole meal bread, cheddar Cheese, 
tomato, cucumber, lettuce, mayo. 

T o r t a s  /  S a n d w i c h  

Bacon, Ham, Scramble Egg, Tuna Chunks    

$ 19.00



Tortilla wrap 5pcs, Lechuga, capsicum, onion, Pico de Gallo, 
slice avocado, jalapeno slice, queso, guacamole, sour cream, 
cilantro, lime wedge,

P l a t t e r  C h i c k e n  F a j i t a s  

P L A T T E R  F A J I T A S  

P l a t t e r  R o a s t  B e e f  F a j i t a s   

$ 41.00

$ 46.00

G r i l l e d  K I N G  P r a w n s  ( 5 p c s )  $ 38.00

D e e p  f r i e d  f i s h  f i l l e t  $ 26.00

Sellect with 2 side, mashed potato / mix salad / arros 
amarillo(rice). Sauce on the side

A  L a  P a r r i l l a  C a l a m a r   

G R I L L E D  S E A F O O D

P l a n k  g r i l l e d  S a l m o n  F i l l e t  

$ 28.00

$ 34.00

S A L A D

G r e e k  S a l a d  ( V ) $ 21.00

Cucumber, cherry tomato, capsicum, onion, feta 
cheese, black olives, avocado slice dried 
oregano, house lemon mustard dressing.

F a l a f e l  S a l a d  ( V )  $ 25.00

Deep fried falafel ball, lettuce, feta cheese, cherry 
tomato, pumpkin seed, corn, red onion, lemon 
dressing

S a l m o n  A v o c a d o  S a l a d  $ 25.00

Grilled salmon, lettuce, avocado, cucumber, 
capsicum, grated boiled egg, cherry tomato, red 
onion, lemon mustard dressing.

W a l n u t  C r a n b e r r y  S a l a d $ 21.00

Mixed saled, walnut, carnberry, cucumber, cherry 
tomatto, grilled chicked breast, balsamic dressing 
and bellperpper.

T a c o s  S a l a d  V e g e t a b l e  ( V )  $ 23.00

Mix salad, tortilla chips, tomato cherry, black 
beans, capsicum, avocado, jalapeno, queso, 
corn, and ranch dressing avocado on the side.

M i x  S e a f o o d  G r i l l e d  $ 65.00

A mix of marinated & grilled salmon, fish fillet, 
squid, king prawns, tartar sauce, chimichurri 
sauce, lemon wedge and served with baby potato, 
corn on cob, and fries.

R o a s t e d  H a l f  C h i c k e n  $ 26.00

G r i l l e d  L a m b  C h o p  ( 5 p c s )  $ 37.00

G r i l l e d  C h i c k e n  F i l l e t  $ 24.00

Sellect with 2 side, mashed potato / mix salad / arros 
amarillo(rice). Sauce on the side

G r i l l e d  P r i m e  R i b - E y e  S t e a k  
2 5 0 g m

G R I L L E D  M E A T

L a m b  S h a n k  s l o w  c o o k e d  w i t h  
m i n t  y o g h u r t  ( 3 5 0 g m . )  

$ 39.00

$ 38.00

M i x  M e a t  G r i l l $ 71.00

Marinated grilled chicken, lamb cutlet, rib-eye 
steak, chicken sausage, served sweet corn and 
baby potato, fries, pepper sauce and homemade 
spicy sauce, chimichurri sauce



Homemade pizza sauce, sweet chilli sauce, 
mozzarella cheese, red/green capsicum, green 
chili and black olives. Parmesan cheese.

Homemade pizza sauce, topped with mozzarella, 
minced beef, sliced tomato, sliced white onion, 
chef choice.

Homemade Pizza Sauce topped with mozzarella 
cheese, slice tomato & fresh basil.

K i d s  F i s h  a n d  C h i p s  

K I D S  M E N U

N u g g e t s

$ 16.00

$ 16.00

K i d s  B a n a n a  P a n c a k e $ 15.00

K i d s  M i n i  P i z z a ,  M a r g a r i t a ,  
H a w a i i a n ,  P e p e r o n i

$ 17.00

K i d s  S p a g h e t t i  B o l o g n e s e  $ 15.00

K i d s  C a r b o n a r a  $ 15.00

S p i c y  p i z z a
( c h i c k e n ,  b e e f ,  l a m b )  

P I Z Z A 1 2  I N C H E S

$ 23.00

Homemade pizza sauce, chicken breast, heart of 
artichoke, cherry tomato, red onions, black olives, 
feta cheese, mozzarella & bell pepper.

C h i c k e n  M e d i t e r r a n e a n  P i z z a  $ 24.50

Homemade pizza sauce, mozzarella cheese, 
chicken sausage, bacon, mushroom, red/ green 
capsicum & black olives.

S u p r e m e  P i z z a  $ 24.50

Homemade pizza sauce topped with mozzarella 
cheese & beef pepperoni.

P e p p e r o n i $ 21.50

Homemade pizza sauce topped with mozzarella, 
smoked turkey bacon & mushroom, capsicum, 
parmesan cheese.

T u r k e y  M u s h r o o m  $ 22.00

BBQ Sauce mozzarella cheese, chicken, topped 
mushrooms & capsicum. Parmesan cheese.

B B Q  C h i c k e n  P i z z a  $ 23.00

Homemade pizza sauce, mozzarella cheese 
topped with prawn & squid, black slice, capsicum, 
parmesan cheese.

S e a f o o d  P i z z a  $ 24.00

Homemade pizza sauce topped with turkey ham, 
pineapple chunks & mozzarella.

H a w a i i a n  P i z z a  $ 22.00

B e e f  B u r g e r  P i z z a  $ 24.00

M a r g a r i t a  ( V )  $ 20.00

Homemade pizza sauce, mozzarella cheese, 
mushroom, red/yellow & green capsicum, black 
olives &pineapple, broccoli.

F r e s h  G a r d e n  P i z z a  ( v )  $ 23.00

Homemade pizza sauce, topped with mozzarella 
cheese, halloumi, cheddar and parmesan.

F o u r  C h e e s e  ( V )  $ 23.00

Homemade pizza sauce topped with mozzarella 
cheese, roquette & grated parmesan.

R o q u e t t e  P i z z a  ( V )  $ 20.00

Homemade pizza sauce, mozzarella cheese, feta 
cheese, kalamata olive, onions, garlic, capsicum, 
parmesan cheese, and oregano dry herbs.

G r e e k  P i z z a  ( V )  $ 23.00



H u e v o s  R a n c h e r o s

B r e a k f a s t  B o w l  

$ 18.00

$ 18.00

M e d i t e r r a n e a n  B r e a k f a s t  $ 24.00

H A L L O U M I  A N D  E G G  A V O C A D O  ( v )  

S a v o r y  M e x i c a n  W a f f l e  

$ 00.00

$ 18.00

P a n c a k e s $ 16.00

P A S T A

P e s t o  P a s t a  ( V )  $ 19.00 A r r a b i a t a  P a s t a  $ 19.00

B R U N C H  /  B R E A K F A S T

Pita bread medium, homemade salsa ranchera, 
sunny side up egg, slice avocado, cilantro, mix 
salad.

Grilled halloumi cheese, Sunny side-up eggs, 
sauteed spinach, tomatoes & mushroom. Slice 
avocado Served with Pita bread.

Hummus, poach egg or hardboiled egg, spinach, 
button mushroom, olive, tomato. Side pita bread.

Waffle, poached egg, smoked salmon, pico de 
gallo with corn black beans, hollandaise sauce, 
mix salad.

Plain or blueberry buttermilk pancakes with fresh 
bananas, whipped cream and maple syrup, 
topped with fresh fruits. 

N o r w e g i a n  B r e a k f a s t  $ 18.00

Norwegian smoked salmon, scrambled eggs, mix 
salad, slice avocado, lemon wedge, served with 
pita bread.

Sunny side up egg, grilled chicken sausage, turkey 
bacon, haloumi cheese, baked bean, mush room, 
fries, mix salad and toasted rye bread.

C l a s s i c o  E g g s  B e n e d i c t  $ 17.00

English muffin, poached eggs, smoked turkey 
breast ham slice, turkey bacon slice, chili jam, 
hollandaise sauce, paprika, dill, mix salad.

S h a k s h u k a  m i n i  b o w l  ( V )  $ 18.00

Oven-baked eggs, roasted stewed tomato, feta 
cheese, bell peppers, onion, slice avocado, 
topped fresh herbs, toasted rye bread, and side 
salad. 

Fettuccine pasta tossed in homemade pesto sauce, 
tomato cheery, parmesan cheese and basil.          

$6 add grilled prawn / -$6 smoked salmon / -$6 
add grilled chicken -$5 add gilled mushroom

Penne pasta, marinara sauce, black olive, cherry 
tomatoes, with parmesan cheese, chopped 
parsley.      

$6 add grilled prawn / -$6 smoked salmon / -$6 
add grilled chicken -$5 add gilled mushroom

B o l o g n e s e  B e e f  $ 22.50

Spaghetti pasta, homemade beef meaty, tomato 
sauce topped with parmesan cheese and fresh 
parsley.

C h i c k e n  A l f r e d o  $ 24.00

Fettucine pasta tossed in mushroom creamy sauce 
with grilled chicken breast, chopped parsley and 
parmesan cheese. 

S e a f o o d  P a s t a  $ 24.00

Spaghetti pasta, tail on shrimp, squid ring, serve 
with homemade marinara sauce, topped with 
parmesan cheese and chopped parsley. 

A g l i o  O l i o  P a s t a  ( V )  $ 18.00

Spaghetti pasta, tossed in virgin olive oil, garlic, 
Chili flakes, fresh basil topped with parmesan 
cheese.  

$6 add grilled prawn / -$6 smoked salmon / -$6 
add grilled chicken -$5 add gilled mushroom.

C a r b o n a r a  P a s t a  $ 18.00

Turkey ham, creamy sauce, topped with parsley, 
and parmesan cheese. 
$6 add grilled prawn / -$6 smoked salmon / -$6 
add grilled chicken -$5 add gilled mushroom

S i d e  w i t h  b u t t e r e d  v e g e t a b l e  a n d  c o r n  c o b  t o p p e d  w i t h  
s p r i n g  o n i o n  a n d  s e s a m e  s e e d

S i z z l i n g  M i x  S e a f o o d  

S I Z Z L I N G  H O T  P L A T E

S i z z l i n g  S t u f f e d  S o  T o n g  

$ 25.00

$ 25.00

S i z z l i n g  T e r i y a k i  C h i c k e n  $ 23.00

S i z z l i n g  S t e a k  F a j i t a s  $ 27.00

S i z z l i n g  S w e e t  S p i c y  G a r l i c  
P r a w n  

$ 35.00

W I T H  T O R T I L L A S  C H I P  O R  F R I E S



C O R N  C H I P S  

A D D  O N

G R I L L E D  T I G E R  P R A W N

$ 6.00

$ 6.00

G R I L L E D  C H I C K E N $ 6.00

G R I L L E D  B E E F $ 10.00

P I T A  B R E A D $ 3.00

P I C O  D E  G A L L O $ 5.00

F R I E S  S M A L L  $ 6.00

S A L A D  M I X  S M A L L $ 6.00

C O R N  O N  C O B $ 5.00

S C R A M B L E  E G G

S U N N Y  S I D E  U P  E G G

$ 10.00

$ 3.00

S M O K E D  S A L M O N  $ 6.00

A V O C A D O $ 6.00

A R R O Z  A M A R I L L O $ 6.00

W A F F L E  $ 10.00

G R I L L E D  H A L L O U M I  C H E E S E $ 6.00

B A C O N  S L I C E $ 6.00

H A M  S L I C E  $ 6.00

R a s p b e r r y  S l i c e  C a k e    $ 15.00

D E S S E R T S

Raspberry Cake With Madagasca Vanilla, Topped 
With Vanilla Ice Cream, Marachino Cherry, 
Rainbow Sprinkles Candy With Caramel Syrup. 

C h o c o l a t e  S l i c e  C a k e  $ 13.00

Chocolate Cake 2pcs Slice, Topped With 
Chocolate Or Vanilla Ice Cream, Marachino 
Cherry, Chocolate Chips With Hershey Chocolate 
Syrup.



S O F T  D R I N K S  

F R E S H  J U I C E S  

W A F F L E  I C E C R E A M

O r a n g e $ 8.00 P i n e a p p l e $ 8.00

G r e e n  A p p l e  $ 8.00 C a r r o t $ 8.00

F r e s h l y  S q u e e z e d  L e m o n  $ 7.50 R e d  A p p l e  $ 8.00

W a t e r m e l o n $ 8.00 M i x e d  J u i c e s  $ 10.00

M I S K A
D R I N K S  M E N U

C o k e  Z e r o $ 5.00

C o k e  L i g h t $ 5.00

S p r i t e $ 5.00

R o o t b e e r $ 5.00

T o n i c  W a t e r $ 5.00

S o d a  W a t e r $ 5.00

G i n g e r  A l e  $ 5.00

C o k e $ 5.00

Waffle topped with vanilla ice cream with fresh 
strawberry & blueberries, whipped cream.

B e r r y  W a f f l e $ 21.00

Vanilla and chocolate ice cream, with caramel 
syrup, white Choco flakes and whipped cream.

V a n i l l a  C h o c o l a t e  W a f f l e $ 18.00

Waffle with fresh banana, vanilla ice cream, 
whipped cream and caramel sauce.

B a n a n a  W a f f l e $ 18.00

Waffle, topped with strawberry ice cream with 
fresh strawberry and chocolate syrup and whipped 
cream.

S t r a w b e r r y  C h o c o  W a f f l e $ 20.00

Waffle, crushed Oreo cookies with white Choco 
flakes and vanilla ice cream.

O r e o  C o o k i e s  W a f f l e $ 17.00

C h o c o  B l a s t  W a f f l e $ 18.00

Waffle topped with chocolate ice cream, M&M's, 
chocolate chip cookies, whip cream & chocolate 
syrup.

N u t e l l a  W a f f l e $ 18.00

Waffle, topped with vanilla & chocolate ice cream 
with Choco syrup & Nutella dip on side.

W a f f l e  S p r i n k l e s $ 19.00

Waffle topped with vanilla, strawberry & chocolate 
ice cream with Choco syrup, and colourful 
hundreds and thousands sprinkles.



T E A

F r e n c h  e a r l  g r e y

P e p p e r  m i n t  

L e m o n  t e a  

E n g l i s h  b r e a k f a s t  

Mango & strawberry, Greek yoghurt, milk.

M a n g o  s t r a w b e r r y $ 14.00

Fresh banana & berry puree ice blended with 
Greek yogurt & milk. 

B a n a n a  b e r r i e s $ 14.00

Straw puree blended with Greek yogurt and milk.

S t r a w b e r r y  s m o o t h i e $ 14.00

Mango & fresh banana, ice blended with milk.

M a n g o  b a n a n a  s m o o t h i e $ 14.00

Mango puree yogurt, milk.

M a n g o  s m o o t h i e s  $ 14.00

M I S K A
S U P E R  C O F F E E

C O L D  D R I N K S  

E s p r e s s o

H O T C O L D
H O T C O L D

$ 5.00

Single shot infusion.

D o u b l e  E s p r e s s o . $ 6.00

-

-

H O T C O L D

$ 5.00 -

Double shot infusion.

A m e r i c a n  /  l o n g  b l a c k $ 5.50 $ 6.00

Double shot with hot water.

F l a t  w h i t e $ 6.00 $ 7.00

Double shot with creamy steam milk.

C a p p u c c i n o $ 6.00 $ 8.00

Double espresso with steamed milk, 
topped with milk froth with chocolate 
powder.

H o t  c h o c o l a t e  $ 7.00 $ 10.00

Choco  hazelnut flavored chocolate 
drink with steamed milk.

I c e  c a r a m e l  l a t t e $ 9.00 $ 12.00

Caramel sauce, caramel syrup, single 
espresso with milk.

M o c h a s $ 6.00 $ 8.00

$ 6.00 $ 5.00

$ 6.00 $ 5.00

Double espresso with chocolate syrup, 
steamed milk, topped with milk froth with 
chocolate powder.

L a t t e $ 6.00 $ 7.00

Single espresso with creamy steamed milk 
in a cup.

$ 6.00 $ 5.00

S M O O T H I E S  A L L - T I M E  F A V O R I T E



M I L K S H A K E S

B O O Z E

D R A U G H T  B E E R B O T T L E  B E E R S

V a n i l l a  m i l k s h a k e $ 15.00

Vanilla ice cream, milk powder & fresh milk.

S t r a w b e r r y  M i l k s h a k e $ 15.00

Strawberry ice cream, milk powder & fresh milk.

C h o c o l a t e  M i l k s h a k e $ 15.00

Chocolate ice cream, milk powder & fresh milk.

F L O A T
I c e  C a r a m e l  L a t t e  F l o a t $ 12.00

Caramel sauce, caramel syrup single espresso 
milk & vanilla ice cream

L a t t e  F l o a t $ 11.00

Single shot espresso, creamy milk, ice, topped 
with vanilla ice cream.

C o k e  F l o a t $ 10.00

Coke with ice topped vanilla ice & Choco syrup.

S p r i t e  F l o a t $ 10.00

Sprite with ice, topped with vanilla ice cream.

P a u l a n e r  l a g e r $ 13.00 C o r o n a $ 13.00

G e i s s h u g e l $ 13.00 M o r i t z $ 13.00

W I N E S

W H I T E  W I N E S R E D  W I N E S

B i a n c o  v e n e t t o  ( I t a l y )  $9.90 / 48 R o s o  V e n e t o  ( I t a l y ) $9.90 / 48

S a u v i g n o n  b l a n c  ( M a r l b o r o u g h ) $13 / 69

C h a r d o n n a y  ( C h i l e ) $14 / 71

P i n o t  N o i r  ( M a l b o r o u g h ) $13 / 69

C r i a n z a  ( R i o j a  a l t a ) $14 / 71



C O C K T A I L S

R u m  &  C o k e $ 10.00

W h i s k e y  S o d a $ 10.00

G i n  T o n i c        $ 10.00

V o d k a  L i m e  S o d a        $ 10.00

P i n a  C o l a d a $ 11.00

Rum, coconut liqure, Pineapple juice, malibu.

S e x y  B y  T h e  B e a c h $ 11.00

Vodka, Orange, Peach, Cranberry Juice.

C l a s s i c  M o j i t o $ 11.00

Gin, syugar syrup, mint, lime, soda.

M a n g o  F r o z e n  D a i q u i r i $ 11.00

Rum, mango puree, lime, simple syrup.

F r o z e n  M a r g a r i t a $ 11.00

Tequilla, lime, simple syrup, triple sec.

B l o o d  o f  M i s k a $ 14.00

Gin, pineapple juice, Lime juice, granedine.



Scan to download the menu

No Pork, No Lard.
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