
C O N T I N E N T A L  B R E A K F A S T  /  S $ 2 1

I N - R O O M  D I N I N G  M E N U

A M E R I C A N  B R E A K F A S T  /  S $ 2 9

Baker's Choice (Select Two)
danish pastries, croissants, bread rolls, 

and toast, served with butter, jam or marmalade

Choice of Fresh Fruits
papaya, pineapple, watermelon or mixed fruits

Choice of Fruit Juice
chilled apple or orange juice

Choice of Hot Beverage
freshly brewed coffee, tea or hot chocolate

B R E A K F A S T
D a i l y  f r o m  6 . 3 0  a . m .  t o  1 0 . 0 0  a . m .

Choice of Cereal
cornflakes, muesli, cocoa rice 

served with hot milk, cold milk or plain yoghurt

Baker's Choice (Select Two)
danish pastries, croissants, bread rolls,

and toast, served with butter, jam or marmalade

Choice of Fresh Fruits
papaya, pineapple, watermelon or mixed fruits

Choice of Fruit Juice
chilled apple or orange juice

Choice of Hot Beverage
freshly brewed coffee, tea or hot chocolate

poached egg,  hol landaise sauce,  chicken ham, spinach,  maple-
glazed bacon,  chicken sausage,  hashbrown and gr i l led tomato

E g g s  B e n e d i c t  /  S $ 2 5

mixed forest berr ies ,  maple syrup and butter ,  fru it  jam
F r e n c h  T o a s t  /  S $ 1 9

buttery f lat bread,  tender chicken and potatoes s immered in
chef’s b lend of spices

R o t i  P r a t a  w i t h  C h i c k e n  C u r r y  /  S $ 2 2

peppery pork r ib broth,  cr ispy dough fr itter ,  braised
peanuts,  steamed r ice 

B a k  K u t  T e h *  /  S $ 2 7

egg noodle ,  barbecued pork,  prawn and pork dumpl ing,  chye s im,
spr ing onion

W a n t o n  M e e  ( S o u p / D r y )  /  S $ 2 2

choice of chicken,  minced pork or f ish,  egg,  cr ispy dough fr itter ,
fr ied shal lot ,  scal l ion,  g inger ,  preserved vegetables

O r i e n t a l  C o n g e e *  /  S $ 1 8

B R E A K F A S T  ( M A I N S )

choice of sunny-side up,  scrambled,  omelette,  soft or hard
boi l  egg,  hashbrown and gr i l led tomato

T o a s t  w i t h  2  F a r m  F r e s h  E g g s  /  S $ 1 9

Choice of Egg
poached, omelette, sunny-side up, over-easy, 

scrambled, hard-boiled or soft-boiled accompanied with
hash brown and grilled tomato

Choice of Meat 
pork bacon, chicken ham or chicken chipolata sausage

mixed forest berr ies ,  maple syrup and butter ,  fru it  jam

G o l d e n  P a n c a k e s  w i t h  V e r m o n t  M a p l e  S y r u p  /  S $ 1 9

C l u b  S a n d w i c h *  /  S $ 2 2
toasted white bread,  bacon,  smoked chicken,  fr ied egg,  lettuce,
fr ies



À  L A  C A R T E
O n l y  i t e m s  m a r k e d  w i t h  ‘ * ’  a r e  a v a i l a b l e  2 4  h o u r s .  
A l l  o t h e r  i t e m s  a r e  a v a i l a b l e  f r o m  1 1 a . m .  t o  1 1 p . m .

I N - R O O M  D I N I N G  M E N U

T O  S T A R T

cr ispy squid tossed in salt ,  pepper,  chi l l i
S a l t  a n d  C h i l l i  C a l a m a r i  /  S $ 1 7

half  a dozen local-sty le chicken or pork skewers,  r ice cake,
peanut sauce with pineapple purée

S a t a y *  /  S $ 2 0

C l a s s i c  C a e s a r  S a l a d *  /  S $ 1 7

S i n g a p o r e  R o j a k  /  S $ 1 7

boi led long beans,  potato,  cabbage,  beansprouts,  and egg,
fr ied bean curd,  peanut sauce dressing

G a d o  G a d o /  S $ 1 7

S O U P

W E S T E R N  F U S I O N  D E L I G H T S

pork and prawn dumpl ings,  chye s im with chicken broth

W a n t o n  S o u p  /  S $ 1 4

smoked bacon,  c lam, vegetables,  potato,  bread rol l

N e w  E n g l a n d  C l a m  C h o w d e r  /  S $ 2 0

alba truff le o i l ,  bread rol l

C r e a m  o f  W i l d  M u s h r o o m *  /  S $ 1 7

chicken,  beet root ,  potato,  cabbage,  carrot ,  sour cream,
bread rol l

C h i c k e n  B o r s c h t  S o u p /  S $ 1 7

cherry tomato,  Japanese cucumber,  roasted a lmond,
sunf lower seed,  dr ied cranberry
choice of dressing:  thousand is land,  balsamic v inegar ,
roasted sesame

add smoked chicken at S$3

R o m a i n e  L e t t u c e  S a l a d *  /  S $ 1 7

B l a c k  A n g u s  S i r l o i n  S t e a k  /  S $ 4 2

Homemade beef patty,  bacon,  cheese,  gherkins,  tomato,
lettuce,  caramel ised onion,  br ioche bun,  fr ies ,  mixed green
salad

A n g u s  B e e f  B u r g e r *  /  S $ 3 3

soy marinated streaky pork,  k imchi ,  tomato,  lettuce,  br ioche
bun,  fr ies ,  mixed green salad

P o r k  B u l g o g i  B u r g e r  /  S $ 3 3

cr ispy battered f ish f i l let ,  fr ies ,  mixed green salad,  tartar
sauce

F i s h  ' N '  C h i p s *  /  S $ 2 7

chicken thigh,  pomodoro sauce with melted cheese,  fr ies ,
mixed green salad

G r i l l e d  C h i c k e n  P a r m i g i a n a  /  S $ 2 7

mashed potato,  seasonal  vegetables,  chardonnay di l l  cream
sauce

G r i l l e d  N o r d i c  S a l m o n  /  S $ 3 3

spaghett i ,  tomato concasse,  prawns,  squid,  c lams
S e a f o o d  M a r i n a r a *  /  S $ 2 7

penne,  white wine cream, streaky bacon,  sous v ide egg,
grated parmesan cheese

C a r b o n a r a  /  S $ 2 2

toasted white bread,  bacon,  smoked chicken,  fr ied egg,
lettuce,  fr ies

C l u b  S a n d w i c h *  /  S $ 2 2

250g Austral ian Angus beef s ir lo in ,  per i-per i  butter ,
fr ies ,  mixed green salad

je l lyf ish,  green mango,  cucumber,  turnip ,  p ineapple ,  bean
curd puff ,  cr ispy dough fr itter tossed with shr imp paste,
crushed peanuts,  torch ginger f lower,  assam dressing

add century egg at S$3

romaine lettuce,  egg wedges,  streaky bacon,  croutons,
grated parmesan cheese

add smoked salmon at S$3

G r i l l e d  P o r k  C h o p  /  S $ 3 3
with sage onion sauce,  mashed potato,  seasonal  vegetables,
l ime wedge



I N - R O O M  D I N I N G  M E N U
À  L A  C A R T E

O n l y  i t e m s  m a r k e d  w i t h  ‘ * ’  a r e  a v a i l a b l e  2 4  h o u r s .  
A l l  o t h e r  i t e m s  a r e  a v a i l a b l e  f r o m  1 1 a . m .  t o  1 1 p . m .

A S I A N  D E L I G H T S

V E G E T A R I A N  S P E C I A L S
( D I S H E S  M A Y  C O N T A I N  E G G  A N D  D A I R Y  P R O D U C T S )

wok-fr ied f lat r ice noodles,  s ir lo in beef ,  chye s im

B e e f  H o r  F u n  /  S $ 2 7
peppery pork r ib broth,  cr ispy dough fr itter ,
braised peanuts,  steamed r ice 

B a k  K u t  T e h *  /  S $ 2 7

wok-fr ied f lat r ice noodles,  pork,  prawn, squid,  f ish,
chye s im in s i lky egg gravy

W a t  T a n  H o r  /  S $ 2 4

spr ingy noodle ,  barbecued pork,  minced pork,  spr ing onion,
fragrant shal lot o i l ,  served with pork and prawn dumpl ing
soup

S a r a w a k  K o l o  M e e  /  S $ 2 2

r ice vermicel l i  and yel low noodles,  pork bel ly  str ips ,
squid,  prawn, egg

F r i e d  H o k k i e n  M e e  /  S $ 2 2

wok-fr ied f lat r ice noodles,  beansprouts,  chinese
pork sausage,  prawn, egg,  chi l l i  

S p e c i a l  C h a r  K w a y  T e o w  /  S $ 2 2

egg noodle ,  barbecued pork,  prawn and pork dumpl ing,
chye s im, spr ing onion

W a n t o n  M e e  ( D r y / S o u p )  /  S $ 2 2

longan f lavoured soup,  dr ied longans,  pers immon, g ingko
nut,  lotus seed,  je l ly  str ips

C h e n g  T n g  ( H o t / C o l d )  /  S $ 1 1

with vani l la  ice cream, berr ies
C h o c o l a t e  L a v a  C a k e  /  S $ 1 4

r ich custard base topped with layer of caramel ised sugar

C r è m e  B r u l e e  /  S $ 1 4

with berr ies
C l a s s i c  M a r b l e  C h e e s e c a k e *  /  S $ 1 4

choice of vani l la ,  chocolate,  or strawberry

I c e  C r e a m *
D o u b l e  S c o o p  /  S $ 9
S i n g l e  S c o o p   /  S $ 6

assortment of seasonal  fresh fruits
T r o p i c a l  F r u i t  P l a t t e r *  /  S $ 1 4

S W E E T  E N D I N G S

marinated chicken,  f lower mushrooms,  sa lted f ish,  s l iced
Chinese pork sausage,  Asian greens

C l a y p o t  C h i c k e n  R i c e  /  S $ 2 4

thick r ice vermicel l i ,  f ish s l ices,  Asian greens,  spr ing onion
in mi lky f ish broth

Y e e  P i n  M a i  F u n  /  S $ 2 2

thick r ice vermicel l i ,  prawn,  f ish cake,  bean curd puff ,  egg,
spicy coconut gravy

N y o n y a  L a k s a  /  S $ 2 2

wok-fr ied r ice,  pork char s iew, shr imp,  egg,  french beans,
lettuce

Y a n g  C h o w  F r i e d  R i c e  /  S $ 2 2

wok-fr ied r ice with Chef’s specia l  sauce
O v e n - b a k e d  P o r k  C h o p  /  S $ 2 4

slow-poached boneless chicken,  fragrant steamed r ice,
c lass ic condiments (chi l l i ,  g inger ,  and dark soy sauce) ,  c lear
vegetable broth

H a i n a n e s e  C h i c k e n  R i c e  /  S $ 2 4

indonesian-style fr ied r ice,  chicken satay,  fr ied chicken
drumlets,  prawn cracker ,  fr ied egg,  spicy pickled
vegetables

N a s i  G o r e n g  I s t i m e w a *  /  S $ 2 4

king oyster mushroom, button mushroom, shi itake mushroom,
caramel ised onion,  cheese,  ter iyaki  sauce,  br ioche bun,  fr ies ,
mixed green salad 

T e r i y a k i  M u s h r o o m  B u r g e r *  /  S $ 2 3

mushrooms,  sweet pea,  carrot ,  steamed r ice
C l a y p o t  B e a n  C u r d  /  S $ 2 2

r ice vermicel l i ,  beansprouts,  carrot ,  cabbage,  mushrooms

V e g e t a r i a n  B e e  H o o n  /  S $ 1 8

spaghett i ,  mushrooms,  capsicum, gar l ic ,  chi l l i  f lakes,  grated
parmesan cheese

A g l i o  O l i o *  /  S $ 2 0

lent i l  stew, cucumber ra ita
N a a n  a n d  D h a l  M a k h a n i *  /  S $ 1 8

st ir-fr ied yel low noodles,  beansprouts,  tomato,  bean curd cubes,
potato,  onion,  green chi l l i ,  egg

I n d i a n  M e e  G o r e n g  /  S $ 1 8

served warm with vani l la  ice cream and berr ies

A p p l e  C r u m b l e *  /  S $ 1 4

choice of chicken,  minced pork or f ish,  egg,  cr ispy dough
fr itter ,  fr ied shal lot ,  scal l ion,  g inger ,  preserved
vegetables

O r i e n t a l  C o n g e e *  /  S $ 1 8
shredded chicken,  minced pork,  f ish cake,  chye s im, spr ing
onion,  cr ispy gar l ic  in chicken broth
Choice of noodle :  th in f lat r ice noodle or r ice vermicel l i  

C h i n e s e  N o o d l e   S o u p  /  S $ 2 2

seafood stew, vegetables,  mushrooms,  s i lky gravy
over egg fr ied r ice

C a n t o n e s e  M u i  F a n  /  S $ 2 4



I N - R O O M  D I N I N G  M E N U
À  L A  C A R T E

O n l y  i t e m s  m a r k e d  w i t h  ‘ * ’  a r e  a v a i l a b l e  2 4  h o u r s .  
A l l  o t h e r  i t e m s  a r e  a v a i l a b l e  f r o m  1 1 a . m .  t o  1 1 p . m .

E s p r e s s o
D o u b l e  S h o t  /  S $ 1 0 . 5 0
S i n g l e  S h o t  /  S $ 8 . 5 0           

D e c a f f e i n a t e d  C o f f e e  /  S $ 8 . 5 0

B l a c k  C o f f e e  /  S $ 8 . 5 0

C a f f è  L a t t e  /  S $ 9 . 5 0

C a p p u c c i n o  /  S $ 9 . 5 0

C h a m o m i l e  T e a  /  S $ 8

E a r l  G r e y  T e a  /  S $ 8

J a s m i n e  T e a  /  S $ 8

P e p p e r m i n t  T e a  /  S $ 8

S e n c h a  /  S $ 8

E n g l i s h  B r e a k f a s t  T e a  /  S $ 8

H O T  C O F F E E

T E A

D e c a f f e i n a t e d  C o f f e e  /  S $ 9

B l a c k  C o f f e e  /  S $ 9

C a f f è  L a t t e  /  S $ 1 0

C a p p u c c i n o  /  S $ 1 0

I C E D  C O F F E E

M o c h a  /  S $ 1 0

M o c h a  /  S $ 1 0 . 5 0

S O F T  D R I N K S  A N D  W A T E R

7 - U p  /  S $ 8 . 5 0

C o k e  /  S $ 8 . 5 0

C o k e  Z e r o  /  S $ 8 . 5 0

G i n g e r  A l e  /  S $ 8 . 5 0

S p a r k l i n g  P e r r i e r  W a t e r  /  S $ 8 . 5 0

S t i l l  E v i a n  W a t e r  /  S $ 8 . 5 0

I c e  L e m o n  T e a  /  S $ 9 . 5 0

plum, l ime,  soda
P l u m  C i t r u s  S o d a  /  S $ 9 . 5 0

H o t  M i l o  /  S $ 9 . 5 0

F r e s h  M i l k  /  S $ 8 . 5 0

S k i m m e d  M i l k  /  S $ 8 . 5 0

H o t  C h o c o l a t e  /  S $ 9 . 5 0

A p p l e  J u i c e  /  S $ 1 1 . 5 0

W a t e r m e l o n  J u i c e  /  S $ 1 1 . 5 0

O r a n g e  J u i c e  /  S $ 1 1 . 5 0

C a l a m a n s i  w i t h  P l u m  /  S $ 9 . 5 0

L e m o n g r a s s  w i t h  A l o e  V e r a  /  S $ 9 . 5 0

O T H E R  B E V E R A G E S

T O  F I N D  O U T  M O R E  A B O U T  T H E  N U T R I T I O N A L
I N F O R M A T I O N  O F  A L L  B E V E R A G E S ,  P L E A S E

S C A N  T H E  Q R  C O D E  B E L O W .

M i l o  D i n o s a u r  /  S $ 1 0 . 5 0

I c e d  C h o c o l a t e  /  S $ 1 0 . 5 0



R E D  W I N E

S P I R I T S B E E R

I N - R O O M  D I N I N G  M E N U

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  G o o d s  a n d  S e r v i c e s  T a x  ( G S T )  u n l e s s  o t h e r w i s e  s t a t e d .  
P l e a s e  b e  a d v i s e d  t h a t  s o m e  d i s h e s  m a y  c o n t a i n  n u t s  a n d  d a i r y  i n g r e d i e n t s .  

U n d e r  t h e  L i q u o r  C o n t r o l  ( S u p p l y  a n d  C o n s u m p t i o n )  ( L i q u o r  L i c e n s i n g )  ( A m e n d m e n t )  R e g u l a t i o n s  2 0 2 1 ,  s a l e  a n d  c o n s u m p t i o n  o f  w i n e ,
s p i r i t s  a n d  l i q u o r  o u t s i d e  t h e  a p p l i c a b l e  l i q u o r  t r a d i n g  h o u r  i s  n o t  a l l o w e d .  S a l e  a n d  c o n s u m p t i o n  o f  l i q u o r  i n  o u r  p r e m i s e s  b e y o n d  1 1 p . m .

i s  n o t  p e r m i s s i b l e  a n d  i s  a n  o f f e n c e .  P a t r o n s  f o u n d  g u i l t y  t o  h a v e  b r e a c h  t h e  r e g u l a t i o n  s h a l l  b e  l i a b l e  o n  c o n v i c t i o n  t o  a  f i n e  n o t
e x c e e d i n g  S $ 1 0 , 0 0 0 .

A smooth and medium-bodied red wine with r ipe plum, cherry,
and subtle spice notes,  f in ishing with soft ,  velvety tannins.

S a n t a  H e l e n a  M e r l o t
S $ 6 8 /  B o t t l e
S $ 1 7  /  G l a s s

An elegant and s i lky red wine with v ibrant red berry
aromas,  del icate f loral  notes,  and a touch of spice.

M a r r e n o n ,  P i n o t  N o i r  L e s  G r a i n s  C u v é e  R a r e
S $ 8 8  /  B o t t l e

A robust and aromatic red blend featur ing dark fruit ,  earthy
undertones,  and hints of peppery spice.

V a l a d e  L a  C l a p e  R o u g e ,  M o u r v è d r e  &  S y r a h
S $ 8 8  /  B o t t l e

A vibrant ,  medium-bodied white wine with notes of tropical
fru it ,  c itrus,  and a h int of vani l la ,  offer ing a refreshing and
smooth f in ish.

S a n t a  H e l e n a ,  C h a r d o n n a y
S $ 6 8  /  B o t t l e
S $ 1 7  /  G l a s s

A l ive ly and refreshing sparkl ing wine with cr isp apple ,  pear ,
and c itrus notes,  f in ishing with f ine,  pers istent bubbles.

M o i n e t t o  P r o s e c c o  D O C  T r e v i s o  B r u t
S $ 8 8 /  B o t t l e

A cr isp and refreshing white wine with zesty c itrus,
passionfruit ,  and herbal  notes,  del iver ing a br ight and l ive ly
f in ish.

O y s t e r  B a y ,  S a u v i g n o n  B l a n c
S $ 8 8  /  B o t t l e

G o r d o n ' s  G i n  /  S $ 1 8  p e r  g l a s s

B a c a r d i  R u m  /  S $ 1 8  p e r  g l a s s

S m i r n o f f  V o d k a  /  S $ 1 8  p e r  g l a s s

S t - R e m y  B r a n d y  /  S $ 1 8  p e r  g l a s s

J i m  B e a m  B o u r b o n  W h i s k y  /  S $ 1 8  p e r  g l a s s

F a m o u s  G r o u s e  S c o t c h  W h i s k y  /  S $ 1 8  p e r  g l a s s

G u i n n e s s  S t o u t  /  S $ 1 8

H e i n e k e n  /  S $ 1 7

T i g e r  B e e r /  S $ 1 6

C a r l s b e r g  /  S $ 1 6

W H I T E  &  S P A R K L I N G  W I N E


