
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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VERANDAH ROOFTOP ROTISSERIE MENU

ASIA-INSPIRED LUNCH TOUR

A TASTE OF JAPAN
Pick a main course from the options below

Miso-glazed Atlantic Salmon with Pickled Daikon
Salmon fillet brushed with a savoury miso glaze, and 
pan-seared for the perfect flaky finish. Served with crisp 
house-pickled daikon radish and vibrant pomegranate gel.
 

Mentai Carbonara with Pancetta, Nori & Onsen Egg
Al dente pasta tossed in a velvety sauce spiked with pollock 
roe, finished with a slow-poached egg and shredded seaweed.
 

Wagyu Beef Pizza with Horseradish Crème-Fraîche  
Thinly sliced wagyu beef tops our delicious hand-pulled 
sourdough pizza, complemented with wasabi-infused 
crème-fraîche for this popular restaurant signature.
 

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

Italian Chicken Cacciatore in Tomato
Vegetable Stew
Slow-braised chicken in a hearty and robust tomato stew.

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.


