
ASIA-INSPIRED LUNCH TOUR

VERANDAH ROOFTOP ROTISSERIE MENU

Elevated amidst the city’s skyline on Level 7, Verandah Rooftop Rotisserie is more than just exquisite 

dining – it offers an experiential exploration into influences and tradition. The Asia-Inspired Lunch Tour 

takes diners on a gastronomic journey each month, exploring flavours and recipes inspired by local and 

regional cuisine.

Come with us on a flavoursome journey – we invite you to wine, dine and share a laugh with your 

friends and family – all without stepping away from the cosy comfort of our rooftop hideaway.

The menu items are on rotational basis and are subject to change according to availability and seasonality of the ingredients. Should you have any concerns regarding food allergies 
or dietary restrictions, please approach any of our service crew. All prices are in Singapore dollars, and are subject to 10% service charge and prevailing government taxes.

Order one main course and enjoy an unlimited selection 
of appetisers, sides and desserts from our buffet

WELLNESS ANTIPASTI • ASIAN APPETISER • SOUP
BAKER'S SELECTION • LIVE STATION • NOODLE 

STATION HOT SELECTIONS • DESSERTS

Free flow coffee, tea and juices at $7++Complimentary dining for children 
aged 5 years and below.

MONDAY TO FRIDAY
12pm to 3pm

$32++

(Adult)
$18++

(Children's Menu)
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HERITAGE PERANAKAN
Pick a main course from the options below

Buah Keluak Rotisserie Spring Chicken
Tender spring chicken infused with the nutty, cacao-like 
flavours of buah keluak, balanced by a subtle hint of spiciness 
from house-made rempah.
 

Baked Seabass Fillet in Nyonya Sauce 
Our house-made Nyonya sauce — a fragrant blend of 
lemongrass, turmeric and chilli — is paired with perfectly flaky 
oven-baked seabass, and served with a refreshing pineapple 
salsa and okra tempura.
 

Prawn Otak-otak Pizza with Sakura Ebi
Hand-pulled sourdough base with mildly spiced prawn 
otak-otak, topped with savoury Sakura ebi and finished in 
our wood-fired oven.
 

Butcher's Weekly Dry Aged Beef
Our weekly cut of prime beef, aged in house for at least 14 
days to ensure maximum flavour. 

Supplement $8++

WELLNESS SPECIAL

Healthy Beef Fajita with Cauliflower Rice
A medley of marinated beef with seared garden vegetables, 
over a base of low-carb cauliflower rice.

CHILDREN’S MENU

Pasta Per Bambini
Choice of Cream Cheese with Bacon, or Pasta Bolognese.
 

Beef Burger
Juicy beef patty on a toasted burger bun, served 
with fries.


