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H I T E  R O S E  C A F É

' T R E A S U R E D  F L A V O U R S  O F  S I N G A P O R E '

Our ‘Treasured Flavours of Singapore’ à la carte buffet lunch offers a mouth-watering spread of 26
dishes representing the various ethnic groups in Singapore, and well-loved by generations. 
From Black Ink Sotong, Beef Rendang, Chai Poh Omelette to our popular Fish Head Curry,

enjoy expertly crafted favourites in the cosy ambience of White Rose Café.

PRICE:
Adult S$36++ (minimum 2 adults)   
Child S$18++ (5 to 11 years of age)

AVAILIBILITY:
12 p.m. to 2.30 p.m., daily^

^This menu and dining offers are not available on the eve of Lunar New Year, 1st day and 2nd day of Lunar New Year, Mother’s Day, eve of
National Day, National Day, and Penang Hawkers’ Fare. Valid for dine-in only. Please present valid membership card to enjoy the offer.

SPECIAL DEALS^:

Valid till January 31, 2024.

Senior Citizens aged 55 years and above enjoy 10% off every Tuesday. 
Valid till December 31, 2023.

PAssion cardholders enjoy 10% off total bill (Mondays to Fridays). 
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T O  S T A R T

deep-fr ied squid tossed in salt ,  pepper,  chi l l i
C a l a m a r i  /  S $ 1 5

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

S a t a y  /  S $ 1 8

romaine lettuce,  cr ispy bacon,  croutons,  parmesan cheese

C a e s a r  S a l a d  /  S $ 1 5

choice of dressing:  thousand is land,  balsamic v inegar ,
roasted sesame

M e s c l u n  S a l a d  /  S $ 1 2

green mango,  cucumber,  turnip ,  p ineapple ,  je l lyf ish,  bean
curd puff ,  chinese fr ied dough tossed with shr imp paste,
crushed peanuts and assam dressing

add century egg at $3.00

S i n g a p o r e  R o j a k  /  S $ 1 5

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

G a d o  G a d o /  S $ 1 5

S O U P

W E S T E R N  D E L I G H T S

fr ies ,  mesclun salad

A n g u s  R i b e y e  S t e a k  /  S $ 4 8

angus beef patty,  br ioche bun,  bacon,  cheddar cheese,
caramel ised onions,  tomato s l ice ,  lettuce,  fr ies ,  sa lad

B e e f  B u r g e r  /  S $ 3 0

mashed potatoes,  seasonal  vegetables,  d i l l  sauce

G r i l l e d  S a l m o n  /  S $ 3 0

cr ispy battered f ish,  fr ies ,  mixed greens
F i s h  ' N '  C h i p s  /  S $ 2 5

toasted bread,  bacon,  chicken,  egg,  fr ies

C l u b  S a n d w i c h  /  S $ 2 0

spaghett i ,  tomato concasse,  scal lops,  prawns,  squid,  c lams
S e a f o o d  M a r i n a r a  /  S $ 2 5

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

C a r b o n a r a  /  S $ 2 0

balsamic honey glaze,  onion,  s l iced gherkins,  cheddar cheese,
lettuce,  tomato s l ice ,  fr ies ,  sa lad

P u l l e d  P o r k  B u r g e r  /  S $ 3 0

chicken thigh,  pomodoro sauce with melted cheese,  fr ies ,
mesclun salad

C h i c k e n  P a r m i g i a n a  /  S $ 2 5

bordela ise sauce,  mashed potato,  seasonal  vegetable

B e e f  C h e e k /  S $ 3 8

pork and prawn dumpl ings,  chye s im

W a n t o n  S o u p  /  S $ 1 2

cream, 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 $ 1 8

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 5

chicken cubes,  beet root ,  potatoes,  cabbage,  carrot ,  bread rol l

C h i c k e n  B o r s c h t  S o u p /  S $ 1 5
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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 )

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

f lat r ice noodles,  s l iced beef,  chye s im

B e e f  H o r  F u n  /  S $ 2 5

peppery pork r ib broth,  chinese fr ied dough,
braised peanuts,  fragrant steamed r ice 

B a k  K u t  T e h  /  S $ 2 5

chef’s specia l  sauce,  fr ied r ice

O v e n - b a k e d  P o r k  C h o p  /  S $ 2 2

boneless poached chicken,  fragrant steamed r ice,
chi l l i ,  g inger ,  dark soy sauce,  vegetable broth

H a i n a n e s e  C h i c k e n  R i c e  /  S $ 2 2
f lat r ice noodles,  scal lop,  prawn, squid,  s l iced f ish,
chye s im

S e a f o o d  H o r  F u n  /  S $ 2 2

thick r ice vermicel l i ,  s l iced f ish,  evaporated mi lk
f ish head soup,  vegetables

Y e e  P i n  M a i  F u n  /  S $ 2 0

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 0
spr ingy noodle ,  s l iced barbecued pork,  spr ing onion,
minced pork,  fragrant shal lot o i l ,  pork and prawn
dumpl ing

S a r a w a k  K o l o  M e e  /  S $ 2 0

r ice vermicel l i ,  ye l 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 0

f lat r ice noodles,  bean sprouts,  chinese pork
sausages,  egg,  prawn, 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 0

choice of chicken,  pork or f ish,  chinese fr ied dough,
egg

O r i e n t a l  C o n g e e  /  S $ 1 6

egg noodle ,  s l iced barbecued pork,  spr ing onion,  chye
sim, pork and prawn dumpl ing

W a n t o n  M e e  ( D r y / S o u p )  /  S $ 2 0

pork char s iew, shr imp,  egg,  french beans,  spr ing onions

Y a n g  C h o w  F r i e d  R i c e  /  S $ 2 0

indonesian-style fr ied r ice,  chicken satay skewers,
deep-fr ied chicken drumlets ,  prawn crackers,  spicy
pickled vegetables

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

r ice vermicel l i ,  bean sprouts,  carrot ,  cabbage,  s l iced
mushrooms

W o k - f r i e d  B e e  H o o n  /  S $ 1 6

spaghett i ,  sh i itake mushrooms,  zucchin i ,  capsicum,
gar l ic ,  chi l l i  f lakes

A g l i o  O l i o  /  S $ 1 6

portobel lo mushroom, br ioche bun,  caramel ised onions,
cheddar cheese,  fr ies ,  mesclun salad,  truff le mayo

C l a s s i c  S h r o o m  B u r g e r  /  S $ 2 0

Indian f lat bread,  lent i l  stew, cucumber ra ita

N a a n  B r e a d  D h a l l  M a k h a n i  /  S $ 1 6

yel low noodle ,  bean sprouts,  tomato,  bean curd cubes,
potatoes,  onion,  green chi l l ies ,  egg

I n d i a n  M e e  G o r e n g  /  S $ 1 6

mushrooms,  sweet pea,  carrot ,  fragrant steamed r ice

C l a y p o t  B e a n  C u r d  S t e w  /  S $ 2 0
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T R E A S U R E D  F L A V O U R S  O F  S I N G A P O R E

S E A F O O D

steamed f ish head immersed in a mi ld ly-spiced tamarind
curry gravy with tomato,  lady f ingers,  s l iced onions,  chi l l i

F i s h  H e a d  C u r r y  
W h o l e  ( s e r v e s  4  t o  7  p e r s o n s )  /  S $ 4 9 . 0 0
H a l f    ( s e r v e s  2  t o  3  p e r s o n s )   /  S $ 3 5 . 0 0

prawn, dr ied prawn chi l l i  paste,  s l iced onions,  s l iced pineapple

S a m b a l  P r a w n  w i t h  P i n e a p p l e  /  S $ 1 8

tamarind curry gravy,  tomato,  lady f ingers,  s l iced onions,
chi l l i

A s s a m  F i s h  F i l l e t  /  S $ 1 8

poached squid,  smoky spicy squid ink gravy,  green chi l l ies ,
red chi l l ies ,  s l iced onions,  gar l ic

B l a c k  I n k  S o t o n g  /  S $ 1 6

P O U L T R Y / M E A T

tender chicken and potatoes s immered in chef ’s s ignature blend
of spices

C u r r y  C h i c k e n  /  S $ 1 5

tender chicken braised in home-made masala sauce

C h i c k e n  M a s a l a  /  S $ 1 5

deep-fr ied curr ied chicken wings

C u r r y  C h i c k e n  W i n g s  /  S $ 1 2

tender beef stew in coconut mi lk and a specia l  b lend of spices

B e e f  R e n d a n g  /  S $ 2 2

V E G E T A B L E S

water spinach,  spicy dr ied prawn chi l l i  paste

S a m b a l  K a n g  K o n g  /  S $ 1 0

soy sauce,  spr ing onion

C r i s p y  B e a n  C u r d  w i t h  M i n c e d  P o r k  /  S $ 1 0

glass vermicel l i ,  cabbage,  b lack fungus,  dr ied l i ly  f lower,
dr ied bean curd sheets in a soy bean paste sauce

C h a p  C h y e  /  S $ 1 0

garl ic ,  dr ied shr imps,  chi l l i

L o n g  B e a n s  w i t h  D r i e d  S h r i m p  /  S $ 1 0

bok choy,  gar l ic

S t i r - f r i e d  A s i a n  G r e e n s  w i t h  G a r l i c  /  S $ 1 0

B E A N  C U R D  &  O M E L E T T E

st ir-fr ied egg with chopped onion

O n i o n  O m e l e t t e  /  S $ 1 0

st ir-fr ied egg with s i lver f ish

S i l v e r  F i s h  O m e l e t t e  /  S $ 1 0

S I D E  O R D E R S

served with achar (spicy pickled vegetables) 

F r a g r a n t  S t e a m e d  R i c e  /  S $ 3 . 5 0

spicy pickled vegetables (cucumber,  carrot ,  p ineapple ,
peanuts)

A c h a r  /  S $ 3

3 pieces of thin ,  cr ispy lent i l  crackers

P a p a d u m  /  S $ 3

st ir-fr ied egg with preserved sweet turnip

C h a i  P o h  O m e l e t t e  /  S $ 1 0

P r a w n  C r a c k e r  /  S $ 3

salted f ish,  soy sauce,  bean sprouts,  spr ing onions,  gar l ic

B e a n  S p r o u t s  w i t h  S a l t e d  F i s h  /  S $ 1 0



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

C h e n g  T n g  ( H o t / C o l d )  /  S $ 9

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

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 2

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 2

r ich custard base topped with layer of caramel ised sugar

C r è m e  B r u l e e  /  S $ 1 2

with berr ies
C l a s s i c  C h e e s e c a k e  /  S $ 1 2

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 $ 7
S i n g l e  S c o o p   /  S $ 4

vani l la  ice cream, berr ies

W a r m  A p p l e  C r u m b l e  /  S $ 1 2
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chi l led coconut mi lk ,  green je l ly ,  red bean,  palm sugar       

C h e n d o l  /  S $ 9

red bean,  corn,  palm seed,  je l ly ,  shaved ice f lavoured with
rose syrup and evaporated mi lk ,  vani l la  ice cream

I c e  K a c h a n g  /  S $ 9

with coconut mi lk

S a g o  G u l a  M e l a k a  /  S $ 9

C h o c o l a t e  L a v a  C a k eC h o c o l a t e  L a v a  C a k e

C O L D  B E V E R A G E S

I c e d  C o f f e e  /  S $ 8

L e m o n g r a s s  w i t h  A l o e  V e r a  /  S $ 8

S t i l l  E v i a n  W a t e r  /  S $ 7

choice of apple ,  orange or watermelon

F r e s h l y  S q u e e z e d  F r u i t  J u i c e  /  S $ 1 0

choice of coke,  coke zero,  7-up or g inger a le 
S o f t  D r i n k s  /  S $ 7

rose syrup,  condensed mi lk

I c e d  B a n d u n g  /  S $ 8

choice of cranberry,  l ime or p ineapple
C h i l l e d  F r u i t  J u i c e  /  S $ 8

soya bean mi lk ,  grass je l ly
B l a c k  a n d  W h i t e  /  S $ 8

F r e s h  o r  S k i m m e d  M i l k  /  S $ 7

I c e d  L e m o n  T e a  /  S $ 7

S p a r k l i n g  P e r r i e r  W a t e r  /  S $ 7

C a l a m a n s i  w i t h  P l u m  /  S $ 8

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

C a p p u c c i n o  /  S $ 8

F r e s h l y  B r e w e d  C o f f e e  /  S $ 7

choice of tea:  engl ish breakfast ,  chamomile ,  ear l  grey,
jasmine,  moroccan mint or sencha

T e a  S e l e c t i o n  /  S $ 7

H o t  C h o c o l a t e  /  S $ 8

E s p r e s s o
D o u b l e  S h o t  /  S $ 9
S i n g l e  S h o t  /  S $ 7           

C a f f è  L a t t e  /  S $ 8

M i l o  /  S $ 8

D e c a f f e i n a t e d  C o f f e e  /  S $ 7
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S P I R I T S

G o r d o n ' s  G i n  /  S $ 1 6  p e r  g l a s s

B a c a r d i  R u m  /  S $ 1 6  p e r  g l a s s

S m i r n o f f  V o d k a  /  S $ 1 6  p e r  g l a s s

S t - R e m y  B r a n d y  /  S $ 1 6  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 6  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 6  p e r  g l a s s

B E E R

G u i n n e s s  S t o u t  /  S $ 1 6

H e i n e k e n  /  S $ 1 5

T i g e r  B e e r /  S $ 1 4

C a r l s b e r g  /  S $ 1 4

R E D  W I N E W H I T E  W I N E

Elegant and ref ined with remarkable fruit iness,  the Medium
dry Merlot is  packed with fresh fruit iness.  

P i e r r e  J e a n  M e r l o t
S $ 1 5 . 0 0  /  G l a s s
S $ 6 5 . 0 0  /  B o t t l e

Ful l-bodied,  robust and spicy with sweet red cherr ies and
blackberr ies for a lovely sweet f in ish.  

C o o p e r s  C r o s s i n g  S h i r a z
S $ 8 8 . 0 0  /  B o t t l e

This wine offers a fragrant l i ft  of red cherr ies ,  b lackberr ies
and an underly ing herbaceous note whi le vani l la  undertones
give this wine depth and length of f lavour .

D e  B o r t o l i  D B  F a m i l y  S e l e c t i o n  
C a b e r n e t  S a u v i g n o n
S $ 1 8 . 0 0  /  G l a s s
S $ 8 0 . 0 0  /  B o t t l e

A br i l l iant c lear pale-yel low colour Chardonnay with hints
of gold,  and aromas of r ipe apple and pears.

P i e r r e  J e a n  C h a r d o n n a y
S $ 1 5 . 0 0  /  G l a s s
S $ 6 5 . 0 0  /  B o t t l e

A high qual ity and l ive ly ac id ic Ries l ing blend with r ipe
f loral  aromas.

U r b a n  R i e s l i n g  Q B A
S $ 8 8 . 0 0  /  B o t t l e

Fresh and strong with aromas of passionfruit  and green
apple that leaves a desire for the next s ip .  

D e  B o r t o l i  D B  F a m i l y  S e l e c t i o n  
S a u v i g n o n  B l a n c
S $ 1 8 . 0 0  /  G l a s s
S $ 8 0 . 0 0  /  B o t t l e
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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 .

T A K E A W A Y  S P E C I A L S

C h i c k e n  P i e *
R e g u l a r  /  S $ 9  n e t
M i n i  /  S $ 5  n e t
tender chicken cubes,  d iced mushrooms,  and carrot in
creamy sauce 

C u r r y  P u f f *
R e g u l a r  /  S $ 5  n e t
curry chicken,  potato,  s l iced onion

D - I - Y  H o k k i e n  P o p i a h  S e t
S $ 6 5  n e t（m a k e s  1 2  r o l l s )

Enjoy a l ight meal  on its own or as a sat isfy ing pre-meal  n ibble ,
wrap del ic ious rol ls  of Popiah served a longside an array of tasty
condiments.  

Please order 2 days pr ior to col lect ion.

W H I T E  R O S E  C A F E

White Rose Café offers a delectable buffet breakfast
and an array of delightful local and Asian specialties

for lunch and dinner.

To find out more about our dining promotions, 
visit our website at https://bit.ly/37jF4AS or follow us

on Facebook and Instagram!

D - I - Y  H o k k i e n  P o p i a h  S e tD - I - Y  H o k k i e n  P o p i a h  S e t

P o r t u g u e s e  E g g  T a r t  -  O r i g i n a l  F l a v o u rP o r t u g u e s e  E g g  T a r t  -  O r i g i n a l  F l a v o u r

P o r t u g u e s e  E g g  T a r t s *  /  S $ 1 5  n e t  p e r  b o x  o f  4

Avai lable in Or ig inal  f lavour ,  Chocolate Banana,  Coconut Gula
Melaka,  Dur ian,  and Assortment of Egg Tarts  ̂  (4 indiv idual
f lavours) .  

Order information:
*Please order 3 hours pr ior to col lect ion.
 ̂F lavours are not interchangeable .


