
MENU



Breakfast
(daily 7am till 11am)

The Classic English Breakfast	 15.9
A hearty platter featuring two fried eggs, premium chicken sausages, 
baked beans, and served with buttered whole meal toast & fries. 

Scrambled Egg & Bean Croissant	 8.0
A flaky, buttery toasted croissant filled with fluffy scrambled eggs, served 
alongside rich, warm baked beans.

Kampung Half-Boiled Eggs + Teh Tarik/Teh O	 5.9
Two nutrient-rich, soft-boiled Kampung eggs with perfectly runny yolks and 
tender whites. Served traditional style with dark soy sauce & white pepper.

Semeja Mee Hoon Siam + Teh Tarik/Teh O	 8.9
Rice vermicelli noodles in a spicy, tangy, and sweet coconut-tamarind 
gravy, topped with egg, tofu, and chives.

Semeja Nasi Lemak + Teh Tarik/Teh O	 8.9
Fragrant coconut rice with house-made sambal, anchovies, peanuts, egg, 
and cucumber. Semeja Homemade Lempeng with Sambal Ikan Bilis.

Subject to Service Tax 10%.



Café Caesar Salad	 14.9
Crisp romaine lettuce, crunchy croutons, and rich parmesan cheese 
tossed in a creamy, savory Caesar dressing.

Asian Chicken Salad	 17.9
Bright, crunchy, and packed with flavor. Crisp garden vegetables 
paired with juicy, seasoned chicken breast slices and tossed in a 
fragrant, zesty Asian-inspired thousand island sauce.

Signature Truffle Mushroom Soup	 12.9
An aromatic, velvety wild mushroom soup drizzled with premium 
truffle oil and paired with toasted bread.

Traditional Spiced Sup Kambing	 15.0
A rich and deeply aromatic local spiced mutton soup, slow-
simmered until the meat is melt-in-your-mouth tender.
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Chicken Curry Pie	 8.9
A golden, flaky pastry crust packed with a hearty, aromatic filling 
of tender chicken chunks and soft potatoes slow-cooked in a rich, 
deeply spiced local curry gravy.

Chicken with Creamy Mushroom Pie	 8.9
A golden, flaky pastry crust loaded with tender, juicy chicken 
chunks and earthy mushrooms, all simmered in a rich, velvety white 
cream sauce.
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Truffle Parmesan Fries 	 9.9 
Crispy, golden shoestring fries tossed in premium aromatic truffle 
oil, finished with a generous dusting of freshly grated parmesan 
cheese and a sprinkle of fresh parsley.

Seasoned Potato Wedges	 10.9
Thick-cut potato wedges, lightly seasoned with an aromatic blend 
of herbs and spices, then fried until golden and crispy on the 
outside while staying fluffy on the inside.

Golden Crispy Chicken 	 14.9
Perfectly seasoned, double-fried chicken featuring an irresistible, 
crunchy crust that locks in all the tender, juicy flavors.



Semeja Nasi Lemak with 
• Fried Chicken 	 13.9
• Ayam Berempah	 16.9 
• Grilled Lamb	 18.9
Malaysia’s national favorite, elevated for the café experience. Fragrant rice slow-
cooked in rich coconut milk and pandan leaves, paired with our house-made spicy-
sweet sambal, crispy anchovies, toasted peanuts, a hard-boiled egg, and refreshing 
cucumber slices.

Tom Yum Fried Rice	 17.9
Savory, aromatic, and packed with flavor. Wok-fried rice tossed with tender, 
seasoned chicken pieces and fresh greens for a deeply satisfying, timeless meal.

Semeja The Prime Nasi	 23.9
Goreng Kambing
Smoky, richly spiced wok-tossed fried rice loaded with tender, juicy chunks of 
flavorful mutton.

Signature Pineapple Nasi Goreng	 17.9 
A smoky, sweet, and savory wok-tossed fried rice loaded with prawn, chicken &  
juicy tropical pineapple chunks.

The Ultimate Grilled Chicken Chop 	 23.9 
Juicy, tender chicken thigh grilled to golden perfection and bursting with savory, 
herb-infused flavor.

Flame-Grilled Lamb Chops 	 28.9
Tender, juicy premium lamb chops marinated in a fragrant blend of local herbs and 
garlic, grilled to smoky perfection. A bold and deeply savory café favorite packed 
with charred flavor.

The Ultimate Fish & Chips	 21.9
A timeless café classic done right. A generous, flaky fish fillet coated in a golden, 
shatteringly crisp batter and fried to perfection. Served alongside premium crunchy 
fries, a fresh lemon wedge, and a side of creamy tartar sauce.

Pan-Seared Salmon Fillet	 31.9
A premium, tender salmon fillet grilled to perfection with a beautifully crisp skin. 
Rich in healthy omega-3s, it is lightly seasoned to lock in its natural juices and 
served with a zesty citrus wedge.

Signature Fried Fish Noodle Soup	 19.9
Pure comfort in a bowl. Crispy, golden-fried fish fillets laid over smooth rice noodles, 
submerged in a rich, deeply savoury, and milky bone broth infused with aromatic 
ginger, fresh scallions, and fried shallots.

Semeja Signature Mamak Fried Noodles 	 12.9
Fiery, savory, and full of wok-charred flavor. Yellow noodles stir-fried with tofu, telur 
mata, and fresh greens in a rich, spicy Mamak-style sauce.
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Creamy Carbonara Chicken or Beef 	 18.9
Al dente pasta tossed in a rich, velvety cream sauce made with 
parmesan cheese and egg yolk.

Loaded with tender chicken chunks and finished with a sprinkle of fresh 
parsley and cracked black pepper.

The Ultimate Seafood Aglio Olio	 20.9 
Fiery, garlicky, and loaded with the freshest catch of the day tossed in 
premium olive oil.

Aglio Olio Beef	 19.9
Al dente spaghetti sautéed with olive oil, garlic, and red chili flakes, 
loaded with tender, juicy slices of seasoned beef.

Aglio Olio Duck Breast 	 23.9
Al dente pasta tossed in premium olive oil, aromatic garlic, and fiery 
dried chili flakes. Topped with generous slices of tender, savory smoked 
duck breast and finished with a sprinkle of fresh parsley.

Creamy Seafood Tom Yum	 21.9
Al dente pasta tossed with a selection of fresh seafood in a luxurious, 
creamy tom yum sauce infused with aromatic local herbs.

Semeja Rojak Kuih 	 9.8
A vibrant Malaysian salad of crispy fritters, fried tofu, egg, jicama, and 
cucumber, smothered in a rich, warm, sweet-and-spicy peanut gravy.

Little Captain’s Fish & Chips 	 12.9
Crispy, golden-fried fish fillets made into bite-sized portions 
for little hands. Served with a side of crunchy french fries and 
creamy mayonnaise or tomato ketchup.

Junior Chicken Carbonara	 12.9
Tender, bite-sized chicken pieces tossed with soft pasta noodles 
in a velvety, kid-approved cream sauce. Rich, comforting, and 
perfectly portioned for little appetites.

Little Mermaid’s Fish Noodle Soup	 12.9
Soft, slurp-able noodles and tender, boneless fish slices served in 
a warm, mildly creamy, and nutrient-packed broth. A soothing, 
wholesome bowl tailored perfectly for tiny taste buds.
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Subject to Service Tax 10%.



Coffee	 Hot	 Cold
Americano	 9.0	 10.0

Caffe Latte 	 11.0	 12.0

Cappucino	 11.0	 12.0

Mocha	 13.0	 14.0

Espresso	 8.0

Affogato (vanilla ice cream with	 9.5
a shot of Espresso)

Flavoured Latte	 13.0	 14.0
(Vanilla, Caramel, Hazel Nut) 	

Tea	
Earl Grey Tea	 7.0	 8.0

Cammomile Tea 	 7.0	 8.0

Jasmine Green Tea	 7.0 	 8.0

English Breakfast Tea	 7.0 	 8.0

Teh Tarik 	 7.0 	 8.0

Freshly Squeezed
Orange 		  10.5

Green Apple		  10.5

Watermelon		  10.5

Others
Lemon Tea	 7.5	 8.5

Honey Lemon	 9.0	 10.0

Lemon	 3.0 	 4.0

Milkshake		  14.0
(Vanilla / Chocolate / Strawberry)

Semeja Sour Plum		   10.0

Filtered Water	 1.0	 1.0 
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Semeja Pandan Coconut Jelly 	 8.9
A refreshing, naturally sweet tropical dessert with a smooth, 
tender, and slightly bouncy texture.

Burnt Cheese Cake 	 14.9
A crustless baked cheesecake with a deeply caramelized, dark 
brown or scorched exterior and a soft, creamy, custard-like 
interior.

Puteri Jendol 	 14.9
A layer of gula mekala sponge and pandan sponge filled with 
gula melaka whipped cream, cendol and red bean paste.

Hitam Manis 	 14.9
A bamboo charcoal sponge cake layered with gula melaka 
cream cheese frosting and filled with our home-made pulut 
hitam.

Cherry Bomb	 14.9
A rich chocolate cake generously filled with dark sweet cherries, 
dark chocolate ganache and a bittersweet chocolate frosting.
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A vibrant, all-inclusive powerhouse combining hydrating watermelon and 
citrusy orange with a crisp green apple bite and restorative celery.

Crisp Emerald Reset	 15.0
A refreshing, deep-clean elixir focusing on low-calorie celery and tart green 
apple, rounded out with a tiny splash of sweet sun-kissed citrus.

Coral Coast Cooler 	 15.0
Dive into pure hydration with an extra-juicy watermelon base, spiked with the 
refreshing tartness of green apple and a clean celery finish.

Morning Glow Tonic	 15.0
Wake up your senses with an immunity-boosting citrus blast of fresh oranges, 
balanced smoothly by crisp apple sweetness and subtle, mineral-rich celery.

Liquid Zip Cleanse 	 15.0
A zesty, mouth-watering blend of sour green apple and clean celery, 
mellowed out with a subtle undercurrent of sweet watermelon rind and flesh.

Crème Brûlée Sour Cold Brew	 16.0
Tangy & Bold. Premium cold brew coffee layered over a vibrant shake of 1883 
Vanilla, fresh pineapple, and zesty lime.

Iced Orange Cream Chai	 17.0
Spiced & Velvety. A rich, aromatic spiced chai blend topped with a signature 
orange-infused sweet cold foam.

Caramel Twist Croissant Latte	 15.0
Rich & Nutty. A smooth espresso shot poured over 1883 Caramel and steamed 
micro-foam milk, finished with toasted almond flakes.

Holiday Dirty Soda 	 12.0
Creamy & Nostalgic. Crisp root beer served over crushed ice, infused with 
sweet 1883 Coconut, and finished with a rich vanilla cream float.

Watermelon Cucumber Mint Agua Fresca 11.0
Crisp & Refreshing. Muddled fresh mint and juicy lime wheels topped with 
sparkling water, 1883 Watermelon, and cooling cucumber.

Semeja Sunshine	 15.0
Refreshing blend of citrus fruits with a hint of asam boi, made to bring people 
together.

Subject to Service Tax 10%.
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