June 2026

Food

Fresh Baked Pastries
varies daily - see bakery case

Mandazis
Cardamom and coconut brioche donuts, powdered sugar, seasonal

fruit preserves $8
W/D/E

Local Fruit Bowl

Seasonal mixed fruit, pandan tapioca pearls, coconut, mint $10
C

Roasted Banana Crepe with Almond Granola
Caramelized banana chai cream, brown sugar caramel, almond

granola, whipped cream $14
W/D/E/N

MAKE Breakfast Sandwich

Griddled potato bun, souffle egg, cheese, harissa aioli, farm greens,
served with harissa potato crisps and biz baz sauce $12

Add chicken sausage patty +$5

W/E/D/A

Ginger Rice Congee

Warm rice porridge, jammy egg, mushroom XO sauce, scallion,
sesame chili crunch $12

-can sub egg for marinated tofu

Turmeric Chicken Bowl or Wrap*
Farm greens,sesame vinaigrette, garlic rice, shaved farm
vegetables, biz baz sauce, peaches, feta and cashew dukkah $17

-served with harissa potato crisps
W/D/E/N

Crispy Lentil Kofte Bowl or Wrap*
Farm greens,sesame vinaigrette, garlic rice, shaved farm
vegetables, marinated chickpeas, herby coconut sauce $16

-served with harissa potato crisps
S/C/W/A

MAKE Farm Salad

Our farm greens, pickles, sesame vinaigrette, marinated chickpeas,
peaches, shaved red onion, radish, cucumber, pickled carrot,
cashew dukkah, feta cheese, fresh herbs

served with housemade naan bread $17

Add chicken or crispy tofu +$5

W in naan, salad is gluten-free

Allergen Key
W - Wheat/Gluten

) S - Sesame
D - Dairy

- C - Coconut
A - Allium E_E
N -Tree Nuts (Almond/Cashew) - E90S

§ MAKE Cafe

Drinks

Smoothies

Green Smoothie
Kale, coconut water, pineapple, parsley,
mint, lime, MAKE Farm cucumber $9

Banana Smoothie

Banana, date, peanut butter, housemade
granola $9

Cool & Refreshing

Fresh Lemonade
Housemade lemonade, lemon wheel,
over ice $6

Strawberry Lemonade
Housemade strawberry syrup, fresh
lemonade, lemon wheel, overice $7

Hibiscus Cooler

Hibiscus flower infusion, ginger syrup,
lime wedge, over ice with microflower
garnish $8

Botanical Sunrise

Orange, lemongrass, ginger, soda water,
lemon wheel, over ice with microflower
garnish $8

Cold Brew $5

Spiced Cold Brew Latte
oatmilk, cold brew, inhouse chai mix $5

Warm 8 Cozy

House Chai

PARU Chiang Rai black tea, housemade
chai spice blend (cinnamon, star anise,
nutmeg, cardamom, peppercorn, clove)
and ginger syrup $6

Spiced Coffee

brewed coffee, housemade chai spice
blend (cinnamon, star anise, nutmeg,
cardamom, peppercorn, clove) $6

Regular Coffee
$5

Blue Chamomile Tea
PARU tea company $5

We are so glad you are here.
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