
All prices are subject to 10% service charge and 9% goods and service tax.

GRAND HAPPY HOUR INDULGENCE
Living Room Session – 10 September 2026

 Plant-based  /   Dairy  /   Gluten /   Pork  /   Shellfish /   Nuts  /   Alcohol 

$55 per adult   |   $25 per child (6-12 years old)

Beverage Package $50 per adult (free-flow for 2 hours)
includes selected red wine, white wine, rosé wine and draught beer

Beverage Package $70 per adult (free-flow for 2 hours) 
includes Moët & Chandon Impérial Brut Champagne, selected red wine, white wine,  

rosé wine and draught beer

Organic Salad Bar
Greek Salad

Mixed Salads and Lettuce from Local Source
Organic Vegetables

Condiments, Dressings, Balsamic, Olive Oil

Appetiser    
A rotating selection of seasonal small bites and light starters,

featuring items such as seafood tartares, smoked specialities, finger
sandwiches, and local favourites.

Charcuterie
Sliced Charcuterie 

Olives, Gherkins, Onion pickle

Artisanal Cheese
Curated Range of Cheeses from “Les Freres Marchand” 

Chutney, Dry Fruits, Nuts, Crackers
Homemade Breads  

Hot Dishes   
Roasted Chicken with Jus

Roasted Potato
Salmon Papillote

Sauteed Organic Vegetables
Arancini

Potato Curry Puffs

Sweets
Dessert of the Day

Seasonal
Whole Fruits



All prices are subject to 10% service charge and 9% goods and service tax.
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Tiger Draught

Corona  |  Asahi |  Pure Blonde  |  Heineken
Heineken 0.0

WINE BY THE GLASS

Fresh Juice	
Coconut	 10
Orange, Carrot, Watermelon	  10
Mixed Juice	 12

Signature Lemonade	 10
Homemade Lemon Syrup,  
Fresh Lemon Juice, Singha Soda Water

Iced Golden Moscato Tea	 12
Cold Brew Golden Moscato 
Oolong Tea, Lemon

Mineral Water
San Pellegrino 250ml | 750ml	 9 | 12
Acqua Panna 250ml | 750ml	 9 | 12

Soft Drinks	 6
Coke, Coke Zero, Sprite

Fever-tree Premium Soda	 8
Naturally Light Tonic, Indian Tonic,  
Soda Water, Ginger Ale, Ginger Beer

Tea — Selection of Premium Tea	 10 
Monogram By Gryphon		
Special Breakfast, Earl Grey Classic, 
Jasmine Dragon Pearls, Shizuoka Sencha, 
Chamomile, Peppermint
Golden Moscato Tea 	 12

Freshly Brewed Coffee — Lavazza Rainforest 
Alliance Certified Coffee Beans
Espresso		  5
Americano	 6
Latte, Cappuccino, Mocha	 8

Choice of Full Cream, Low Fat, Soy, Oat Milk
Extra Shot of Espresso	 +1
Iced Versions Available	 +1

Specialty Coffee
Cold Brew Coffee		  12

Espresso Tonic	 12
Espresso Shot with Fever-Tree Tonic

Orange Cold Brew Coffee		  12
Fresh Orange Juice, Cold Brew Drip Coffee

Irish Coffee	 15
Jameson Irish Whisky, 
Freshly Brewed Coffee, Whipped Cream

Hot Chocolate	 10
64% Valrhona Chocolate, Marshmallow, 
Whipped Cream

Please refer to our Beverage Menu for the full selection of beverage offerings.

MOËT BY THE GLASS 
Savour a glass of Moët & Chandon Impérial Brut at SGD 17 during Champagne Hour, available from 
5:00 PM to 7:00 PM.
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N.V. | Moët & Chandon Impérial Brut | Champagne | FR
2024 | Greywacke | Sauvignon Blanc | Marlborough | NZ
2023 | Louis Latour Chablis | Chardonnay | Burgundy | FR
2023 | Miraval Rosé | Côtes de Provence | FR
2021 | Yalumba ‘The Cigar’ | Cabernet Sauvignon | Coonawarra | AUS
2019 | Château Simard Saint-Émilion Grand Cru | Bordeaux | FR

H.H. Happy Hour 12:00 PM to 8:00 PM (last order 7:45 PM) | U.P. Usual Price 9:30 AM to 10:00 PM (last order 9:30 PM)


