
ALL DAY
Al l  bakery i tems are baked dai ly  in  our  Atel ier.

Al l  weights  indicated are before bak ing.

Pastr ies  and Bread Whi le  Stock Last .

T U E S DAY  -  S U N DAY

CROI S SANT
House-Made French Butter Croissant 

A Delicious Flaky And Melt-In-The-Mouth Delicacy

PAIN AU CHOCOL AT
A Flaky Viennoiserie With Four Bittersweet Chocolate Bars

CRU FFIN
Crispy And Flaky Laminated Dough 

Complemented With A Del ic ious In-House Fi l l ing

CON FIT ON ION SPECK FONTINA ROLL
Sweet  French Onion Conf i t ,  Font ina Cheese And Speck

Rol led In  A Flaky Laminated Dough

EGG - MAYO CROI S SANT
House-Made Flaky Croissant With French Butter 

“Devi led Egg”  Mayo,  Crunchy Cucumber

BURRATA, FIG DANISH
Crispy And Flaky Laminated Dough

 Fresh Burrata ,  Caramel ised Figs ,  Balsamic Reduct ion

G R ANOL A BOWL
ÁTIPICO’s  Singapore Granola, Greek Yoghurt

Mango, Passion Fruit ,  Kaffir Lime, Oolong Tea Compote

CHEESE TOASTIE
Natural Levain Pain De Campagne, A Tasty Combination Of Cheeses: 

Raclette, Provolone, Comté, Smoked Scamorza
Gherkins & Calabrese Peppers Spread 

ARTISAN BR EAD
Your Choice Of ÁTIPICO’s  Freshly  Baked Breads Avai lable

Served With Yuzu And Sea Sal t  Ar t isan Butter,  Ol ive Oi l

$6

$7

$7

$7

$10

$13

$15

$18

$8

Al l  pr ices are subject  to  9% GST and 10% Serv ice Charge



L U N C H
Qual i t y  ingred ients ,  enhanced through 

Preparat ion techn iques that  exa l t  the i r  f lavors

S A N D W I C H E S

RICOT TA  TA RTINE
Toasted Sourdough Bread,  House-Made Ricotta

Chi l i  Jam,  Sweet  Melon ,  Conf i t  Tomatoes ,  Toasted Almonds ,  Bas i l 

PA NINO a l la  COTOLET TA
French Yel low Chicken:  Hormone-Free And Ant ib iot ic-Free

Japanese Mi lk  Bun,  Tar tare Sauce,  Yel low Fr isée

“THE BEAR” TOASTIE
Honey-Oat Sourdough Bread,  Angus Beef Rump Cap

Sweet & Sour Giardiniera, Green Chill ies, “Italian Seasoned” Au Jus

D I S H E S  

PUMPKIN RAV IOLI
Handmade Ravio l i  Fi l led With Roasted Pumpkin
Toasted Hazelnuts ,  Sage Butter,  Smoked Ricotta

MUS S ELS  RIGATONI
Bronze Drawn Rigatoni  Pasta ,  Fresh Mussels

Saf fron Sauce Au Vin ,  Fennel  & Guancia le

BEEF CHEEK 2.0
Melt ing Tender B e ef  Che eks From Q ue ens land ,  House B e ef  Jus

C e le r i ac & Pot ato Mous se l ine ,  O l i ve O i l  C onf i t  He i r lo om C ar rot s

S I D E S  

JA PA NE S E ST YLE G REENS
A Crunchy Mix Of Green Vegetables  Seasoned With

Sesame Oi l ,  Sushi  Vinegar  And Toasted Sesame Seeds

RICE A RUGULA
Fragrant  Rice Duo:  Riso Venere And Jasmine Rice,  Toasted Pine Nuts

Caramel ised Sweet  Onions ,  Cranberr ies  And Arugula
w w

TOMATO,  STRAWBERRY,  BAS IL
Cherry  Tomato Salad ,  Fresh Strawberr ies

Bas i l  Leaves ,  Candied Lemon,  Citrus  Vina igrette
Add Burrat ina +$8

A RTISA N BREA D
ÁTIPICO’s  Signature Sourdough –  L ight ,  Del icate And Fragrant

Served With Yuzu And Sea Sal t  Ar t isan Butter,  Ol ive Oi l

Tuesday -  Sunday
11am -  3pm

$ 2 2

$ 2 3

$ 2 6
 

$ 3 4

$ 3 2

$ 4 2

 

$ 1 9 

$ 1 7

$ 2 1

$ 8

Al l  pr ices are subject  to  9% GST and 10% Serv ice Charge

ALL DAY
Al l  bakery i tems are baked dai ly  in  our  Atel ier.

Al l  weights  indicated are before bak ing.

Pastr ies  and Bread Whi le  Stock Last .

S AT U R DAY  & S U N DAY  O N LY

PAIN SU I S SE
Irresistible Combination Of Creamy Vanilla Custard

 And Dark Chocolate Chips

SICILIAN B RIOCH E , IN DIVIDUAL
Fragrant  And Soft  S ic i l ian “Br ioche Col  Tuppo” 

With Lemon,  Orange And Vani l la  Hints  

BOM BOLON I
Fluffy Pil lows Rolled In Sugar And Fil led With Our In-House Favorite Flavours

Italian Pastry Cream | Choco-Hazelnut  Spread |  Raspberry  Jam

SALMON G R AVL A X DAN I SH
Crispy And Flaky Laminated Dough,  Mixed  Seeds 

Housemade Beetroot Salmon Gravlax 
Green Apple, Cream Cheese, Fresh Dill 

B R E A D S  TO  G O 

PAIN AU LEVAIN [85 0 G M]​ 
ÁTIPICO’s  Signature Sourdough –  L ight ,  Del icate And Fragrant

HON EY OAT SOU RDOUG H [85 0 G M]
The Creaminess Of Honey Oat  Porr idge With A Hint  Of  Sweetness

M U LTIG R AIN [10 0 0 G M]
Our Nutr i t ious And Rust ic  Country  Bread With Gra ins  And Seeds

Oat ,  Sunf lower,  Flax  And Black Sesame Seeds

FOCACCIA [320 G M]
Iconic  Ita l ian Fluf fy  Bread,  Lathered In  Extra  Virg in  Ol ive Oi l

LONG M ILK B U N S [5 PC S -375G M]
Japanese Style Buns With A Distinct Milky Taste And Soft Texture 

Available Only On Tuesdays, Thursdays & Saturday

$7

$4

$6

$12

$12​ 

$13

$15

$6

$10

Al l  pr ices are subject  to  9% GST and 10% Serv ice Charge



S W E E T S
We make everything by hand using the best ingredients,

to create honest, soulful, delectable cakes. 

T U E S DAY  -  S U N DAY

ROCK N’  R OL L
Hazelnut  Dacquoise,  Pra l iné Feui l let ine,  Chocolate Crémeux

Chocolate Chant i l ly,  Sa l ted Chocolate Blades ,  Caramel ized Hazelnuts
Whole Cake:  $84

FRENC H  K IS S
Crispy Tar t ,  Pistachio Almond Cream,  Raspberr ies

Pistachio Ganache,  Raspberry  Conf i t
Whole Cake:  $88

GÂTEAU  ST .  HONOR É
Caramel ized House-Made Feui l letage,  Choux Puff

Vani l la  Pastry  Cream,  Mascarpone Chant i l ly
Whole Cake:  $84

BLACK  FOR E ST
Flaky Cocoa Tar t ,  Dark Chocolate Ganache

Moist  Cocoa Biscui t  Soaked In  Kirsch ,  Sour  Cherry  Compote
 Bi t ter  Chocolate Chant i l ly,  Madagascar  Vani l la  Chant i l ly 

Whole Cake:  $98

S AT U R DAY  & S U N DAY  O N LY

TIRAMISU
Creamy Soft  Ti ramisu ,  Cocoa Powder

Marsa la  For t i f ied Wine,  House-Made Ladyf inger  Biscui ts
Whole Cake:  $45

$13 

$13

$13

$14

$8

From 11am

Al l  pr ices are subject  to  9% GST and 10% Serv ice Charge


