D

escape

STARTERS

DUNGENESS CRAB CAKE %

Crab Cake, Vermicelli, Cherry Tomato,
Quail Egg, Red Onion and Thai Chili Dressing

GRILLED SQUID SALAD

Char Crilled Squid, Green Mango & Papaya
Salad, Cherry Tomato, Red Onion, Coriander,
Peanuts, Chili Plum Lime Sauce

HEARTY SOUPS

FLOWER CRAB BISQUE

Perfumed With Brandy, Crispy Shrimp Wanton

CREAM OF CHAMPIGNON w7

Wild Forest Mushroom Soup,
Sautéed Mushroom, Alba Truffle Oil

BREAD & LOAF

14

12

ARTISAN BREAD BASKET

Served with Butter, Balsamic Vinegar and Olive Oil

HERB GARDEN %7

Bush Tomatoes, Portobello Mushroom, Guacamole,
Melted Mozzarella, Onion Marmalade,
Italian Ciabatta, Truffle Thick fries

SATAY CHICKEN BRIOCHE ROLL

Toasted Brioche Roll, Shredded Purple Cabbage,
Pickled Onion, Chopped Onion, Truffle Thick fries

ANGUS BEEF BURGER

Grilled Angus Beef Patty, Caramelised Onion,
American Cheddar, Streaky Bacon, Sesame Brioche Bun,
Thick Cut Fries, Mesclun Salad, BBQ Sauce

PIZZA &PASTA

10

14

26

32

MARGHERITA PIZZA

Traditional Pizza spread with Pomodoro Sauce, Fresh
Sliced Tomato Oregano, Fresh Mozzarella Cheese
and Basil. Serve with Parmesan and Chili Flake

FOREST MUSHROOM AGLIO OLIO

Assorted Mushroom, Garlic, Chili Flake and
Italian Parsley. Perfumed with Alba Truffle Qil

MENTAIKO CARBONARA
WITH BLACKENED SHRIMP

Spaghetti, Streaky Bacon, Shrimp, Parmesan in
Rich Cream Sauce

24

24

24

Chef Signature

MELTING POT

MISO SALMON

Risotto Rice, Scallop, Spinach Puree,
Vietnamese Rice Paper

CARAMELISED PORK SPARERIBS

Signature Pork Spareribs simmered in an Aromatic
Tangy Sauce, Vegetables Pickle, Truffle Thick fries

SINGAPORE CHILLICRAB
MAC & CHEESE

Soft Shell Crab, Macaroni, Cheese & Chili Crab Sauce

TENDERLOIN

Sweet Soy-glazed Portobello Mushroom, Broccolini,
Tomato Basil Compote, Garlic Mashed Potato,
Black Pepper Sauce

LAMB SHANK

Garlic Mashed Potato, Crispy Kale,
Tomato Confit, Onion Marmalade,
Mint and Thyme Jus

Contains Pork w@ Vegetarian

28

38

28

42

32



FLAVOURS OF ASIA

MAINE LOBSTER SUPERLAKSA %% 38
Maine Lobster, Fried Bean Puff, Hard Boiled Egg

and Bean Sprout in Rich Spiced Coconut Gravy,

Thick Rice Noodles

BEEF CHEEK HOR FUN
WITHBLACKBEAN SAUCE
Braised Beef Cheek, Asian Greens, Rice Noodle
and Oyster Sauce

DRY WANTON NOODLES *r &%

Wanton Noodles, Sliced Char Siew,
Crispy Wanton, Asian Greens, Spring Onion.
Serve with Wanton Soup

INDIAN FAVOURITES

SPRING ROLLS & SAMOSA

CRISP KALE CAESAR

CHOICE OF MASALA PRAWN OR GRILLED CHICKEN

Kale, Romaine Lettuce, Honey Bacon, Quail Eggs,
Anchovies, Parmesan Cheese, Garlic Crouton and
Caesar Dressing

CHICKEN TIKKA LOVERS %%

Tandoori Pizza spread with Light Pesto Yoghurt,
Chicken Tikka, Sliced Red Onion, Parsley,
Mozzarella Cheese and Lime.

Serve with Parmesan and Chili Flake

TANDOORI CHICKEN

Clay Grilled Chicken flavoured with
Kashmiri Chili and Spices. Serve with Raita,
King Mango Chutney, Lentil Cracker
Choice of Biryani Rice or Naan Bread

VEGETARIAN BIRYANI

Palak Paneer (Cottage Cheese with Spinach)
Makananwala (Mixed Vegetables with Butter Gravy)
Dal Makhani (Lentil Stew)

Raita, Papadum & King Mango Chutney
Biryani Rice

SWEET PLATES By Pastry Chef Pai

PURPLE POTATO MONT BLANC 14

Purple Sweet Potato Custard, Coconut Mousse,

Hokkaido Milk Gelato

HERITAGE COFFEE CUP

Mascarpone Mousse, Espresso Jelly,
White Coffee Gelato

PEANUT SATAY

Caramelised Eclair, Peanut Mousseline,
Ivoire Rice Crispy, Lemongrass Sorbet

12

14

64% DARK CHOCOLATE TART 14

Banana Compote, Milk Chocolate Chantilly Cream,

Butterscotch Gelato

PEACHBLANC %

14

White Cheese Mousse, White Peach Compote,

Mix Berries Sorbet

BAR SNACKS

TAKOYAKI

Bonito Flakes, Mayo, Seaweed Powder
& Sweet Soy Sauce

FRIED ZING WINGS

with Seaweed Powder

PRAWN WANTON

with Mala Mayo

16

18

18

CRISPY RED BEAN MANTOU w7 16

Chef Signature
Contains Pork
W7 Vegetarian

Prices are in Singapore dollars
and subjected to 10% service
charge and prevailing
government taxes

T: 6705 7825
opening hours 12pm to 10pm
ONEFARRER.COM/DINING



