
Elbow macaroni smothered in a rich, creamy
blend of three cheeses — cheddar, mozzarella,
and parmesan — then baked until golden and
bubbling. Comfort food at its finest, with a
crispy top and gooey center in every bite.

Tripple Cheese Mac

Brioche toast dipped in cinnamon-egg batter,
pan-seared to perfection. Layered with
smooth banana purée and a drizzle of maple
syrup. Served with vanilla ice cream for the
perfect balance of warm and cold, sweet and
spiced.

Golden French Toast

Seasoned portobello mushrooms coated in
crispy panko breadcrumbs, fried to golden
perfection. Served with our house-made spicy
sriracha mayo for that perfect kick. Crispy on
the outside, juicy on the inside — no wonder
it ’s a crowd favourite.

Portobello Mushroom Fries

A Japanese twist on the Italian classic —
spaghetti tossed in a creamy miso-infused
carbonara sauce, topped with crispy beef
bacon and a sprinkle of parmesan. Rich,
savory, and full of depth in every bite.

Miso Carbonara

house
specialty
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Our all-time favourite — crispy, juicy chicken
coated in a creamy and tangy buttermilk sauce,
served with rice and green freshness.
Comforting, flavourful, and a crowd favourite
for a reason.

Creamy Chicken
Buttermilk Rice

Fragrant white rice served with crispy fried
chicken — paired with our special house-made
sambal inspired by Minangkabau flavors.  

Chicken Spicy
Minangkabau Rice 

Marinated chicken thigh infused with the
aromatic flavors of lemongrass. Served
alongside fragrant rice and greens. This dish
offers a zesty, herbaceous kick in every bite.

Lemongrass
Chili Chicken Rice

rice
hours

14

14

16



A fusion of rich, creamy pasta with bold, tangy
flavors of tom yum. Infused with spicy chili,
aromatic lemongrass, and a hint of lime. A
perfect balance of creamy and spicy.

Creamy Tom Yum
Seafood Pasta

A creamy twist on a local favourite — tender
chicken tossed in our signature buttermilk
sauce, paired with al dente pasta and a hint of
chili for a little kick. 

Buttermilk Chicken Pasta 20

pasta
twist

Al dente pasta tossed with fragrant garlic, chili
flakes. finished with a sprinkle of herbs and
parmesan. A timeless favourite.

Classic Aglio Olio Seafood 21

A Japanese twist on the Italian classic —
spaghetti tossed in a creamy miso-infused
carbonara sauce, topped with crispy beef
bacon and a sprinkle of parmesan. 

Miso Carbonara
with Beef Bacon

Macaroni smothered in a rich, creamy blend of
three cheeses — cheddar, mozzarella, and
parmesan — then baked until golden.. Comfort
food at its finest, with a crispy bacon bits on
top.

Tripple Cheese Mac

Slow-cooked minced beef in a rich, savoury
tomato sauce, tossed with al dente pasta and
finished with a sprinkle of parmesan. 

Beef Bolognese Pasta

Tripple Cheese Mac

Miso Carbonara
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brunch
o’clock

A croffle twist on the classic breakfast
sandwich — with crispy beef bacon, a sunny
side-up egg, and fresh salad and finished with
a drizzle of maple syrup. 

Maple Bacon Sandwich

Start your day right with this hearty spread —
potato wedges, croffle, beef bacon, scrambled
eggs, sautéed mushrooms, and a fresh garden
salad. A wholesome, power-packed breakfast
made for dreamers, doers, and late risers.

Overtime’s Breakfast

Toasted sourdough layered with sautéed
mushrooms, melted cheese, fresh arugula, and
a sunny side-up egg — all brought together
with our signature sriracha mayo for a creamy,
spicy kick. 

Mushroom Melt Sourdough

Brioche toast dipped in cinnamon-egg batter,
pan-seared to perfection. Layered with
smooth banana purée and a drizzle of maple
syrup. Served with vanilla ice cream for the
perfect balance of warm and cold, sweet and
spiced.

Golden French Toast

Mushroom Melt Sourdough Toast

Golden French Toast
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appetizer
affair

Spicy nachos topped with rich, slow-cooked
beef bolognese sauce. Perfect for sharing (or
not!).

Nachos Bolognese Beef

Seasoned portobello mushrooms coated in
crispy panko breadcrumbs. Served with our
house-made spicy sriracha mayo. Crispy on
the outside, juicy on the inside — no wonder
it ’s a crowd favourite.

Portobello Mushroom Fries

Fries smothered in beef bolognese sauce
and parmesan cheese

Fries Bolognese
Who needs a description for fries?

Just Fries 
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Iced Shaken Espresso with nutty &  sweet
hazelnut notes topped with sweet cream foam

Butter Hazelnut Shakerato

Espresso-based coffee with spanish sauce

Overtime Latte
Coconut latte with nutty hazelnut notes

Island Latte

Americano
Long black

8
8

Black
Latte
Flat white
Cappucino

12
12
12

White
Affogato
Mocha

12
10

Rich espresso layered with velvety steamed
milk and finished with a drizzle of caramel.

Caramel Machiato

13

15

15

13



Matcha Latte
Strawberry Matcha Latte
Chocolate Matcha Latte

13
15
15

Matcha

9
9
9

Lemon Tea 
Apple Tea 
Apple Lemon Tea

Iced Tea

Mango D Lima 
Berries D Lime 
Over Tropical Strawberry 

Refresher

Double Choc 
Strawberry Buttercream
Overtime Mocha

15
15
16

Frappe

Hot chocolate
Iced Chocolate

11
11

Chocolate

15
15
15

10
10
10
10
10
10
10
10

Earl Grey
English Breakfast
Green With Mint
Paris
Raspberry
Japanese Sencha
Pomegranate Oolong
Dragon Pearl Jasmine

Hot Tea



blueberry & cream strawberry matcha 1212

biscoff 12

almond &  ice cream 12choco dip 11

tiramisu 12

peach & cream 12

12
8
9

plain croffle
croffle with maple syrup


