
Sourdough
hummus, chilli oil

SALAD BAR 

lollo bionda & rosso, romaine lettuce,
radicchio, kale

Condiments
shredded kohlrabi, cherry vine tomatoes,
organic beetroot, shredded carrots, chick peas,
grapes pomegranate seeds, goat cheese,
cage free eggs, avocado, rye croutons,
nuts & seeds

Dressings
ginger lime dressing, caesar dressing,
sesame dressing
aged balsamic vinegar, extra virgin olive oil

Mixed Salads
Greek Salad
feta cheese, olives, capers
Quinoa Chicken Salad white miso vinaigrette 

SEAF O O D ON ICE 

Prawn & Slipper Lobster
cocktail sauce, lemon

FR O M THE GRILL 

T-Bone Steak, viking salt
Mint-Marinated Lamb Leg

Italian Pork Sausage

Gai Yang tamarind marinated chicken thigh
Herbs Butter Marinated Tiger Prawn

Whole Seabass, olive & tomato salsa
sauces: bourbon barbecue sauce,
chimichurri, mustard

FR O M THE W OK 

Thai Style Crispy Barramundi Fillet
pineapple, cucumber, onion 

Wok-Fried Shredded Chicken 
leek, spring onion, chilli

Wok-Fried  Egg Fried Rice
seafood gravy

SIDES 

Corn on Cob
butter, parsley

Roasted Fingerling
Potatoes
chives, smoked salt
Steamed Pork Ribs
plum sauce, spring onion, 
garlic

Stir-Fried
Mixed Vegetable
garlic
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Val d’Oca, ‘Rive di San Pietro di Barbozza’
Valdobbiadene Prosecco Superiore D.O.C.G.
Italy, 2022

W H I T E WINE 

Dog Point, Sauvignon Blanc, Marlborough
New Zealand, 2025

RED WINE 

Jim Barry ‘Cover Drive’ Cabernet Sauvignon, 
Coonawarra, Austalia, 2021

COCKTAIL 

Oasis spritz 
Saison Rhubarb Vermouth, 
Homemade Orange Syrup, Prosecco

DRAUGHT BEER 

Heineken

N O N - AL COHOL 
Soft Drinks, Selected Juice

DESSER T

Seasonal Local Cut Fruits 

Chilled Mango Pomelo Sago

Chocolate Mousse

Cherry Tart

Opera Slices 

Made to Order
ice cream sundae,
seasonal fruit compote,
chocolate sauce, coconut,
love letter

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

All prices are in Singapore Dollars and subject to 10% service charge and 9% goods and service tax.
Discounts are not applicable to Chef’s Specials or promotional offers.

Menu items may vary depending on availability and seasonality.

FREE FLOW BEVERAGE PACKAGE

ADD ON $50++ PER PERSON:
INCLUDE SPARKLING WINE,
WHITE WINE, RED WINE,
BEER, COCKTAIL OF THE DAY,
NON- ALCOHOL

ADD ON $30++ PER PERSON:
INCLUDES WHITE WINE,
REDWINE, BEER,
NON- ALCOHOL

Friday | 6:00pm – 9:00pm

$78++ PER ADULT

$39++ PER CHILD (6 – 12 YEARS OLD)
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