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9.50UBE TSUNAMI CHEESECAKE

Kasa’s original kreation Purple
Yam Cheesecake is a
showstopping, Instagrammable
dessert. Our Kasa klassic
cheesecake base is topped with
a dramatic wave of flowing ube
icing and finished with delicate
white chocolate pearls.

0.50 EACH

7.00SOFT SERVE ICE CREAM (GF)

A choice of Ube – a vibrant purple treat with a
sweet, earthy flavour reminiscent of yam, with a
light, airy texture, or Tres Leches – a rich, creamy
ice cream inspired by the classic dessert, with
sweet milk and caramel notes for a smooth,
indulgent finish.

MAKE IT YOUR OWN

4.75UBE LATTE 

A vibrant, comforting drink made with ube
and coconut milk. Gently sweet and
indulgent, it’s a twist on a Filipino classic.

UBE HOT CHOCOLATE
Rich and velvety, topped with whipped cream and a
crunchy cookie. Decadent, comforting, and playfully
indulgent in every sip.

BEVERAGES

10.50HALO HALO (GF)

10.00ORIGINAL SANS RIVAL  (GF)

An unrivalled Filipino 🇵🇭 dessert that delights with
every bite. Layers of dulce de leche buttercream
and chewy meringue are finished with roasted
cashews, offering a perfect balance of sweetness,
crunch, and indulgence. A timeless Kasa
favourite.

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE PLACING YOUR ORDER AS NOT ALL INGREDIENTS MAY BE
LISTED, AND WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS IN OUR DISHES, DETAILED ALLERGEN

INFORMATION IS AVAILABLE UPON REQUEST. 

An optional service charge of 12.5% will be added to your bill

Vg Vegan    GF Gluten Free   V Vegetarian

KASA SIGNATURE DESSERTS

MANGO TSUNAMI CHEESECAKE

Our Mango Tsunami Cheesecake is a vibrant
dessert that captures the essence of the tropics.
A creamy cheesecake base is crowned with a
lush wave of mango glaze and scattered with
delicate chocolate pearls for a playful, irresistible
finish.

10.00

Kasa’s signature Halo-Halo is a vibrant blend of
Filipino flavours and textures, featuring ube ice
cream, banana, jackfruit, leche flan, pandan jelly,
and macapuno. Topped with crunchy pinipig, this
refreshing dessert perfectly balances tropical
sweetness with delightful texture, making it a
must-try favourite.

A selection of bite-sized treats celebrating ube,
including brownie, polvoron, macaron, ube white
chocolate bonbon, and ube halaya tart. This
playful mix offers a variety of textures and bold
ube flavours, finished with a taste of original Kasa
soft serve ice cream for a memorable indulgent
finish.

UBE TASTING PLATE 9.75

6.50

UBE AFFOGATO

Creamy, frozen ube ice cream with a rich,
subtly sweet flavour. Smooth, satisfying,
and just perfect!

5.50

9.75UBE BROWNIE À LA MODE

9.50UBE ROCKY ROAD SUNDAE 

Ube ice cream loaded with mini marshmallows,
crunchy Oreo bits, chocolate pearls, and roasted
cashew nuts, finished with a generous drizzle of
chocolate sauce. A playful dessert that’s fun, rich,
and utterly irresistible.

UBE KNAFEH SUNDAE 

Ube ice cream drizzled with chocolate sauce,
layered with crispy knafeh, pistachio brittle, and
halva floss — a bold and playful twist on a
Knickerbocker Glory than blends both Filipino
and Arabic flavours.

9.50

A viral spin on a Filipino favourite, ensaymada
served on a hot plate, topped with creamy tres
leches ice cream, melty cheese, and a generous
drizzle over the top. Indulgent, Instagrammable,
and made to melt hearts.

A rich ube brownie served with ube ice cream
ribbons, drizzled with ube syrup and finished
with white pearl chocolates for a playful,
decadent treat.

MOLTEN ENSAYMADA 9.75

NATA DE COCO
WHITE CHOCOLATE
DARK CHOCOLATE
YELLOW JACKFRUIT
PINIPIG
MARSHMALLOW

UBE BROWNIE BITS
PISTACHIO
CASHEW NUTS
MERINGUE CRUMBLE
MACAPUNO

CHOICE OF UBE OR TRES LECHES 


