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MONDAY TO FRIDAY

TO START

SEAFOOD ON ICE

Poached Sea Prawn ¢ Green Mussel
Hard Shell Clam < Purple Half Shell Scallop

CONDIMENTS
Pickled Aioli, Smoked Chilli Dip, Thousand Island Dip,
Garlic Aioli, Lemon Wedge, Lime Wedge

SASHIMI

THREE TYPES DAILY ON A ROTATING BASIS

Salmon « Tuna - Tako
Tai « Hamachi « Torigai
CONDIMENTS
Pickled Pink Ginger, Wasabi, Soy Sauce

D-1-Y SOBA STATION

Tofu, Spring Onion, Chuka Hotate,
Edamame, Takuan, Fragrant Soy Sauce

UNDER THE HEATING LAMP

Asian Chimichurri
Soy-glazed Baby Chicken

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



ARTISANAL BREAD

Focaccia ¢« Multigrain « Dark Rye
Baguette ¢ Chicken Floss Bun

SALADS

Town Caesar Salad in Parmesan Wheel

LIVE STATION
Fresh Sea Prawn, Roasted Chicken, Romaine Lettuce,
Quail Egg, Anchovy, Croutons, Grated Parmesan, Bacon Bits,
Classic Caesar Dressing

COMPOUND SALADS

ON A ROTATING BASIS

Organic Wild Rice, Italian Parsley, Cranberries,
Toasted Pecan Nuts

Fresh Tomato, Mozzarella, Basil Pesto Sauce,
Cracked Pepper, Maldon Salt

Creamy Potato, Quail Egg, Bacon Bits, Scallions,
Cracked Pepper

Mediterranean Cous Cous, Smoked Duck, Raisin,
Fresh Parsley

Thai Pomelo, Chicken, Coriander, Spicy Chilli Dressing

Asian Beef Salad, Cucumber, Scallions,
Garlic Soy Dressing

Shrimp, Glass Noodles, Shredded Carrot, Cilantro

HEALTHY SALAD BAR

BASE
Arugula Leaves, Coral Lettuce, Yellow Frisée

INGREDIENTS
Sweet Potato, Roasted Maple Pumpkin, Baby Potato,
Sweet Corn, Cucumber, Piquillo Pepper,
Broccoli, Cherry Tomato, Red Onion, Capsicum
Artichokes, Marinated Olives

DRESSING
Wasabi Citrus, Roasted Sesame,
Honey Mustard, Italian Herbs

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



PASTA STATION

CHOICE OF PASTA
Spaghetti, Linguine, Penne

Basil Pomodoro < Beef Bolognese
Mushroom Cream

TOPPINGS
Grated Parmesan, Chilli Flakes

LOCAL DELIGHTS

SIX DAILY ON A ROTATING BASIS

Wok-fried Mala Beef Fillet
Celery, Black Fungus

Herbals Pork Ribs Stew
Red Date, Wolfberry

Braised Sesame Oil Chicken

Ginger, Scallion

Aromatic Teochew Style Braised Duck

Steamed Barramundi

Superior Soy Sauce, Crispy Garlic, Cilantro

Wok-tossed Sweet & Sour Clam

Broccoli & Mushroom

Oyster Sauce Gravy

Baby Napa Cabbage

Superior Gravy

Wok-fried Dry Hor Fun
Chicken, Vegetables

Spicy Seafood Mee Goreng

LAKSA COUNTER

Rice Noodles, Prawn, Fish Cake,
Beansprouts, Quail Egg, Beancurd Puff,
Sambal Chilli, Laksa Leaf

INDIAN SPECIALS

Chicken Tikka Masala

Dhal Makhani

ACCOMPANIMENTS
Biryani Rice, Mango Chutney

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



PERANAKAN CORNER

APPETISERS

Kueh Pie Tee

Prawn, Chilli Sauce, Coriander
ONE DAILY ON A ROTATING BASIS:

Kerabu Mangga
Green Mango & Dried Shrimp Salad

Kerabu Timun Nenas

Cucumber & Pineapple Salad

SOUPS

ONE DAILY ON A ROTATING BASIS:

Itek Tim
Salted Vegetable & Duck Soup

Masak O
Preserved Soya Bean Pork Ribs Soup

O’ Teng
Nonya Chicken & Potato Soup

HOT DISHES

ONE DAILY ON A ROTATING BASIS:

Ayam Buah Keluak
Nyonya Chicken Curry, Black Nut

Nyonya Chap Chye
Braised Vegetables, Glass Noodles, Black Fungus

Babi Pongteh
Braised Pork Belly, Fermented Soya Bean

Chicken Rendang

Chicken, Spices, Coconut

Ikan Masak Assam Pedas

Barramundi, Spicy Tangy Tamarind Gravy

Udang Masak Lemak

Prawn, Spices, Turmeric, Coconut Gravy

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



SWEET INDULGENCES

WARM LocAL CLASSICS
ONE DAILY ON A ROTATING BASIS
Bubur Terigu ¢ Bubur Cha Cha < Pulut Hitam

CAKES
Fullerton Chocolate Cake
Fullerton Cheesecake
Mango Shortcake
Tiramisu Cake
Dark Chocolate Brownie Mousse Cake
Strawberry Cheese Mousse

Coconut Calamansi Cake

TARTS

Orange Chocolate Tart

Pecan Tart

NYONYA SWEETS

Assorted Nonya Kueh ¢ Durian Pengat Shooter

ICE CREAM

Chocolate <« Vanilla ¢ Strawberry ¢ Raspberry Sorbet

ASSORTMENT OF FRESH FRUITS

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



