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WHITE ROSE CAFÉ REJUVENATES DINING EXPERIENCE WITH  

A REFRESHED À LA CARTE MENU 

 

Starting from 1 June 2022, the expanded menu offers a harmonised combination of local, Asian, 
western, and premium carbon-neutral beef specialties 

 
   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SINGAPORE, June 1, 2022 – A top dining spot for authentic local and Asian classics, York Hotel's 

White Rose Café presents a revitalised à la carte menu showcasing a delectable selection of local, 

Asian, Western, and premium carbon-neutral beef specialties conjured by the culinary team.  

“The refreshed menu is a testament to the team's efforts to constantly push boundaries in culinary 

excellence and deliver unforgettable epicurean experiences for our diners. With our strategic location 

in the heart of vibrant Orchard Road, the tranquil atmosphere of White Rose Café offers the perfect 

venue for corporate lunches, social events, and family gatherings,” says Jessie Tan, General Manager 

of York Hotel Singapore.  

 

Highlights from White Rose Café’s refreshed à la carte menu 

Top row from left to right: Chicken Roulade, Seafood Couscous Salad 

Bottom row from left to right: Thai Green Curry, Crab Bisque with Cognac 
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Besides long-standing favourites such as Special Char Kway Teow (S$20*), Fried Hokkien Mee 

(S$20*), Nasi Goreng Istimewa (S$20*), Nyonya Laksa (S$20*), and Vietnamese Pork Chop 

(S$25*), new highlights include Seafood Couscous Salad (S$20*), Gado Gado (S$15*), Crab Bisque 

with Cognac (S$18*), Chicken Roulade (S$25*), Thai Green Curry (S$25*), Chicken Karaage 

(S$22*), Green Burger (S$18*), and Beef Burger (S$28*). 

White Rose Café's best-selling D-I-Y Hokkien Popiah set lands a permanent spot in the menu. 

Affordably priced at S$65* per set of 10 rolls for takeaway, guests can look forward to wrapping 

delicious rolls of popiahs alongside freshly prepared condiments in the comfort of their private space. 

 

PREMIUM CARBON-NEUTRAL BEEF SPECIALTIES 

 

                                                                  

 

Gado Gado Chicken Karaage 

Ribeye Steak Beef Stew 
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With more consumers adopting a sustainable diet, the culinary team has replaced regular ground beef 

with carbon-neutral beef from Five Founders, Australia’s first carbon-neutral certified beef. As the 

term suggests, carbon-neutral beef has zero carbon footprint, and carbon emissions associated with 

beef production, or 'farm-to-fork' processes, are eliminated. Ethically reared, the cattle are free-roaming, 

amply fed with no added hormones, and taste uncompromisingly delicious like regular beef. 

 

Beef lovers can look forward to whetting their appetite from the menu with our perfectly grilled Ribeye 

Steak (S$52*) served with potato gratin and seasonal vegetables. Cocoon into a food haven with a 

comforting bowl of Beef Stew (S$32*) served with creamy mashed potatoes.  

‘SWEET ENDINGS’ 

                              

 

 

 

 

 

 

 

Four new sweet showstoppers take center stage - Sago Gula Melaka (S$9*), a delightful bowl of chewy 

pearl sagos drenched in sweet gula melaka (palm sugar), and fragrant coconut milk. Cake lovers will 

appreciate the sinful Chocolate Lava Cake (S$12) filled with oozing melted chocolate. For something 

rich, our Cheesecake (S$12) features a creamy cheese layer with a buttery cream cracker base that 

pairs perfectly with the tartness of fruit compôte. There is also the Crème Brulee (S$12*), a rich custard 

base topped with a delicate caramel layer.  

White Rose Café’s a la carte menu is available for lunch and dinner, prices range between S$9* and 

S$52*,  new highlights from the menu include: 

 

 

 

Chocolate Lava Cake 
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‘TO START’ (APPETISER) 

1. Seafood Couscous Salad, S$20* 
Prawn, squid, fish, mango salsa dressing 

2. Gado Gado, S$15* 
Long beans, boiled potato, cabbage, bean sprouts, fried bean curd, peanut sauce dressing 

 

SOUP 
 

1. Crab Bisque with Cognac, S$18* 
Garlic bread, cream 

 

2. Minestrone, S$15* 
Tomato soup, beans, pasta, potato, carrot, zucchini, cabbage 

 

 

WESTERN DELIGHTS 
 

1. Ribeye Steak, S$52*  
Premium carbon-neutral beef ribeye, potato gratin, seasonal vegetables 

 

2. Beef Stew, S$32*  
Premium carbon-neutral beef cubes braised in red wine, mashed potatoes 

 

3. Beef Burger, S$28*  
Beef patty wrapped in omelette, charcoal bun, omelette, caramelised onion, fries, salad 

 

4. Iberico Pork Belly, S$33* 
Glazed pork belly, mashed potatoes, asparagus, broccolini, baby carrots 

 

5. Chicken Roulade, S$25* 
Chicken breast, mashed potatoes, asparagus, broccolini, baby carrots 

 

6. Carbonara Fettucine, S$20* 
Parma ham, parmesan cheese, butter, egg yolk 

 

ASIAN DELIGHTS 
 

1. Thai Green Curry, S$25* 
Chicken simmered in coconut-based curry, silverfish omelette, fragrant steamed rice 

 

2. Chicken Karaage, S$22* 
Garlic fried rice, salad 

 

VEGETARIANS SPECIALS 
 

1. Green Burger, S$18* 
Charcoal bun, portobello mushroom, zucchini, pesto mayo dressing 

 

2. Paneer Tikka, S$16* 
Raita and papadum 
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3. Yellow Noodle Soup, S$16* 
Yellow noodles, clear broth, mushrooms, tomato, assorted vegetables 

 

4. Aglio Olio, S$16* 
Spaghetti, shiitake mushrooms, zucchini, capsicum, garlic and chilli flakes 

 

‘SWEET ENDINGS’  

 

1. Chocolate Lava Cake, S$12* 
vanilla ice cream, berries 

 

2. Crème Brulee, S$12* 
rich custard base topped with a layer of hardened caramelised sugar 

 

3. Classic Cheesecake, S$12* 
with berries 

 

4. Sago Gula Melaka, S$9* 
with coconut milk 

White Rose Café’s à la carte menu is available for daily lunch and dinner from 11.00 a.m. to 10.30 

p.m.  For reservations and enquiries, please visit www.yorkhotel.com.sg or call White Rose Café at 

(65) 6737 0511.   

Credit Card Specials 

DBS/ POSB and UOB cardmembers enjoy 10% off à la carte menu. Offer is valid till 31 December 

2022. 

 

 

*All prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).  
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About York Hotel Singapore 

 
Nestled in the urban oasis of Mount Elizabeth and within walking distance to the heart of the retail and entertainment 

hub of Orchard Road, York Hotel Singapore is an upscale 4-star business hotel with 407 well-appointed rooms 
and suites designed to provide a truly exceptional accommodation experience. The Tower Block comprises 64 
nonsmoking rooms while the Annexed Block offers 343 rooms and suites. In addition, guests can enjoy multifarious 
facilities and amenities within the hotel. The hotel’s 8 well-equipped, function rooms are able to accommodate 
varying sizes of up to 450 guests for meetings, milestone celebrations and official events.  
 
At White Rose Café, savour masterfully executed gourmet specialities brimmed with distinctive local and 
international flavours as well as perennial Penang specialties from its popular Penang Hawkers’ Fare. Gourmands 

can also look forward to relish in familiar favourites from the ‘Treasured Flavors of Singapore’ daily a la carte 

buffet lunch menu which offers a treasure trove of delectable Singaporean classics as well as the restaurant’s 
highly popular Fish Head Curry. Unwind in the comfort and spaciousness of our Coffee Bar, a perfect oasis to enjoy 
a fresh brew and our signature chicken pie and curry puff. 
 
York Hotel is also honoured to be the recipient of SG Clean, Building and Construction Authority (BCA) Green Mark 
Gold Award, and Hotel Security Excellence Award. 
 
For more information or to plan an event at York Hotel Singapore, please visit www.yorkhotel.com.sg. 
 
Follow us at www.facebook.com/york-hotel-singapore and www.instagram.com/yorkhotelsg. 

 

 

For media enquiries, please contact: 
 

Joyce Yao  
Director of Marketing Communications 
York Hotel Singapore 
Tel: (65) 6830 1200 
Email: joyce.yao@yorkhotel.com.sg 

 
 
 

Min Tan  
Marketing Communications Executive 
York Hotel Singapore 
Tel: (65) 6830 1192 
Email: min.tan@yorkhotel.com.sg 
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