
MIX IT YOUR WAY!  (SALAD BAR)
Vegetable

Romaine Lettuce, Mesclun, Wild Rocket, Kale

Choice of Condiments
Edamame / Trio of Capsicum Strips / Japanese Cucumber /Carrot /

Cherry Tomato/ Garlic Croutons / Black Olive / Golden Raisin /
Garbanzo Bean / Bacon Bits / Parmesan Cheese

Choice of Dressing
Lemon Vinaigrette /Chimichurri /Japanese Sesame Dressing /

Balsamic Vinaigrette / Olive Oil

SELECTION OF ARTISANAL BREAD ROLL
wi th  bu t te r

Appreciation Lunch
M O T H E R ' S  D A Y

1 0  &  1 1  M A Y  2 0 2 5
1 2 P . M .  T O  3 P . M .

S $ 6 8 * P e r  A d u l t  I  S $ 3 0 *  P e r  C h i l d  ( 5  t o  1 1  y e a r s  o l d )

“CULINARY KICKOFF”
Trio Potato Salad

(with Capers, Acacia Honey Pommery Dressing)
Nordic Smoked Salmon Niçoise and French Bean Salad 

Roasted Duck, Peach and Quinoa Salad
Heirloom Tomato Caprese Salad

Grilled Cauliflower with Gremolata

“SOUP SENSATION”
Gingko Nut Pig’s Stomach Soup

Cream of Morel and Porcini Mushroom Soup

D- I -Y  CROCHET FLOWER BAR



Appreciation Lunch
M O T H E R ' S  D A Y

SWEET TEMPTATIONS
Mao Shan Wang Portuguese Egg Tart

Coconut and Chendol Panna Cotta
Assorted Swiss Roll

Marble Cheese Cake
Strawberry Short Cake

Double Chocolate Walnut Brownie
Assorted Macarons

Assorted Fresh Fruits

BEVERAGE
An Unlimited Flow of Soft Drinks, Coffee and Tea

UOB CREDIT CARD SPECIAL
Mum enjoys 50% off* with minimum 2 paying adults. 

Terms and conditions apply.

Terms and Conditions:
Offer is valid for up to a maximum of 2 complimentary redemptions 

for every table of 4 diners.

CHEF’S SPECIALTIES (SERVE TO TABLE)
Shakshuka Sous Vide Egg

Seafood Cabbage Roll with Oden
Lychee Shrimp Ball with Ebiko, Wasabi Mayo and Bonito Flake

Baby Abalone and Sliced Fish Noodle Soup
Nyonya Laksa

Chicken Katsu Curry Don 
 Chill i Crab Sauce with Deep-Fried Mantou

Chicken Dumplings with Peanut Sauce and Chill i Oil
Steamed Barramundi Assam Curry with Okra Tempura

Pork Bulgogi Kimchi Sliders
Braised Angus Beef Brisket with Garlic Potato Puree

Babi Pongteh Pau


