
 
 

 
 

 
 

 
 CLASSIC BREAKFAST SETS 

Scrambled Eggs   46   P D 
Chicken chipolata, pork bacon, hash brown, baked beans, confit tomato, sautéed local mushrooms, seasonal greens 

Sunny-side-up Eggs   46   P D 
Chicken chipolata, pork bacon, hash brown, baked beans, confit tomato, sautéed local mushrooms, seasonal greens 

Scrambled Egg Whites   46   D V 
Hash Brown, baked beans, confit tomato, sautéed local mushroom, seasonal greens, local kale, avocado 

Poached Eggs Benedict    46    G D 
Choice of protein: Smoked Salmon  S  or Paris Ham  P 

English muffin, hash brown, baked beans, confit tomato, sautéed local mushrooms, seasonal greens 

Three-Egg Omelette    46    G D 
Choice of filling(s): Ham  •  Cheese  •  Local Mushrooms  •  Local Baby Spinach  •  Local Tomato  •  Bell Pepper  •  Onion 

Chicken chipolata, pork bacon, hash brown, baked beans, confit tomato, sautéed local mushrooms, seasonal greens 

Buttermilk Waffles   46    N G D V 
Berry compôte, maple syrup, whipped cream 

Vanilla Pancakes   46    N G D V 
Berry compôte, maple syrup 

Continental Breakfast    38    G V 
Bakery basket, toast, preserves, butter, fresh fruit platter, yoghurt 

Vegan Toast   30   G V 
Hash brown, baked beans, confit tomato, sautéed local mushrooms, chickpea hummus, beetroot, sourdough 

LOCAL BREAKFAST SETS 
Nasi Lemak   40    N G S 

Fragrant coconut milk and pandan-scented rice, crispy chicken wing, sunny-side-up egg,  
prawn sambal, fried anchovies, peanuts, local cucumber 

Laksa   40    G D S 
Rice vermicelli, prawns, local quail eggs, fish cake, bean curd puff, spicy coconut gravy,  

local cucumber, laksa leaf 

Roti Prata   40    G D 
Pan-fried flat bread, chicken curry, vegetable sambar 

Chicken Congee   40    N G 
Chicken, crispy vermicelli, chinese dough fritter, scallions, crispy shallots 

Seafood Congee   40    N G S 
Swimmer crab meat, prawn, fish, crispy vermicelli, Chinese dough fritter,  

scallions, crispy shallots 

Vegetarian Wok-fried Vermicelli   40    V 

Wok-fried vermicelli, seasonal vegetables, local mushrooms, crispy bean curd skin 

CONSCIOUS CHOICES 
In line with our sustainability efforts, we offer a selection of responsibly sourced seafood,  

cage-free eggs, and locally grown greens. Our dishes also showcase  
freshly grown herbs from our very own Fullerton Farm, whenever possible. 

 

INCLUDED WITH EACH SET 
Artisanal Pastry Basket  Croissant, Danish Pastry, Muffin    N G V   

Seasonal Fruit Platter  Assorted Seasonal Sliced Fruit   V 

Choice of Yoghurt  Plain  •  Apricot  •  Blueberry  •  Strawberry   D 

Choice of Hot Coffee or Tea 

Coffee selection: Espresso  •  Fullerton Blend Coffee  •  Cappuccino  •  Latte  •  Macchiato  •  Mocha 

Tea selection: Earl Grey  •  English Breakfast  •  Darjeeling  •  Green Tea  •  Jasmine Tea 

Choice of Milk  Full-cream  •  Low-fat  •  Oat  •  Soy  •  Almond 

Choice of Juice  Apple  •  Cranberry  •  Orange  •  Pineapple 

In-room Dining: Breakfast Set Menu 

 

P: Contains Pork | N: Contains Nuts | G: Contains Gluten S: Contains Seafood | D: Contains Dairy | V: Vegetarian 
Our staff will be pleased to assist with dietary requirements. Menu is subject to change without prior notice. Prices are in SGD, subject to service charge and prevailing government taxes. 

 



 
 

 

 

 

  

 STARTERS  
Tomato Soup   24   G D V  
Slow-roasted tomatoes, balsamic vinegar, extra virgin olive oil, 
croutons 

Mushroom Velouté   26   G D   
White truffle oil, mushroom duxelles, local oyster mushrooms, 
herb croutons  

Satay (6 Sticks)   24   N G   
Beef and chicken satay, rice cake, local cucumber, onion,  
peanut sauce 

Couscous and Chickpea Salad   24   V                               
Kale, couscous, cumin, chickpeas, hummus, roasted peppers,  
lemon vinaigrette   

Caesar Salad   26   P S                               
Local lettuce, poached cage-free egg, bacon, aged parmesan, 
anchovies, croutons, Caesar dressing 

Add Charred Chicken Breast   +5 
Add Grilled Prawns (6 Pieces)   +12   S 
Add Smoked Salmon   +8   S 

VEGETARIAN 
Impossibletm Burger   28   G V   
Plant-based patty, caramelised onions, cheese, vegan aioli, 
local lettuce, pommes frites, salad  

Vegan Popcorn Chicken   18   V   
Sriracha mayonnaise, pickled jalapeño 

Fettucine with Spring Peas and Lemon   25   V                                              
Almonds, roasted yeast, green peas 

Vegan Fried Rice   25   G V 
Mushroom, Tindle vegan meat, asparagus, bean curd skin,  
jasmine rice 
 

 

 

WESTERN  
Rosedale Ruby Ribeye   72   G D   
Asparagus, vine tomatoes, mashed potatoes, red wine sauce 

Little Joe Striploin   48   G D   
Asparagus, vine tomatoes, mashed potatoes, red wine sauce 

Ocean Trout   45   G D   
Asparagus, vine tomatoes, mashed potatoes, red wine sauce 

Lobster Roll   42   G S D   
Boston lobster, citrus tartar sauce, dill 

Smashed Beef Burger   35   G D   
Angus beef patty, lettuce, red cheddar, onion jam, crispy shallots 

Mortadella and Burrata Sandwich   32   P G D   
Mortadella ham, burrata, pistachio, rocket leaves, extra virgin olive oil  

Club Sandwich   32   P G D   
Turkey ham, cage-free egg, bacon, local lettuce, fresh tomato,  
mustard mayonnaise, pommes frites 

Beef Bolognese   31   G D   
Penne, beef ragoût, aged parmesan, vine tomatoes, extra virgin olive oil  

Spaghetti Carbonara Americaine   32   P G D   
Spaghetti, streaky bacon, cream, sous-vide cage-free egg, pecorino 

SIDES 
Fried Chicken   25   G     
Honey soy, sesame seeds 

Truffle Fries   18   D V 
Truffle mayonnaise, parmesan 

Vegetable Spring Rolls   18   G V 
Thai chilli sauce 

French Fries   12   V 
Ketchup  

CONSCIOUS CHOICES 
In line with our sustainability efforts, we offer a selection of responsibly sourced 
seafood, cage-free eggs, and locally grown greens. Our dishes also showcase 
freshly grown herbs from our very own Fullerton Farm, whenever possible.  

 

 

ASIAN  
Hainanese Chicken Rice   28   G                               
Boneless simmered chicken, fragrant rice, local bok choy 

Bak Kut Teh   32   P G S 
Peppery pork ribs, herbal broth, fragrant rice, Chinese dough fritter 

The Pier’s Prawn Laksa   32   G S D 
Prawns, rice vermicelli, local quail eggs, bean curd puff, spicy coconut gravy 

Wanton Noodle Soup   32   P G S 
Egg noodles, shrimp and pork wantons, barbecued pork, local bok choy, spring onions 

Nasi Goreng Istimewa   32   N G S 
Indonesian-style fried rice, chicken drumettes, chicken satay, fried cage-free egg, 
prawn crackers, pickled vegetables, sambal, ikan bilis 

Mee Goreng   31   G S 
Wok-fried yellow noodles, prawns, fish cakes, vegetables, sambal chilli 

Murgh Tikka Masala   30   D   
Boneless chicken thigh, rich cashew & tomato gravy 

Dal Tadka   26   V 
Yellow lentil curry, cumin, garlic, green chilli 
 

Kids ’ Menu     ALL DISHES ARE PRICED AT 15 EACH 

Little Mermaid   G D   
Crispy battered white fish fillet, fries,  
lemon wedge, tartar sauce 

Captain Carbo   G D   
Spaghetti, tomato beef sauce,  
basil 

Chicky Platter   G D   
Crispy chicken nuggets, fries, ketchup 

Penne Alfredo   G D V 
Butter, parmesan, cream 

 
Flourless Dark Chocolate Cake   18   N D V 
Wild berries, chocolate ice cream 

Classic Churros   16   N G D 
Dark chocolate sauce, caramel sauce 

Crème Brûlée Tart   18   G D V                
Local vanilla ice cream 

Fruit Platter   15   V   
Assorted seasonal fruits & berries 

Ice Cream   13   D V  
Vanilla  |  Chocolate  |  Strawberry 

Sorbet   13   V   
Raspberry  |  Yuzu 

 
  
                                                           

DESSERTS  

P: Contains Pork | N: Contains Nuts | G: Contains Gluten S: Contains Seafood | D: Contains Dairy | V: Vegetarian  

Our staff will be pleased to assist with dietary requirements. Menu is subject to change without prior notice. Prices are in SGD, subject to service charge and prevailing government taxes. 
 

In - room Dining  Menu  



 
 

 

 
  

 STARTERS  
Tomato Soup   24   G D V  
Slow-roasted tomatoes, balsamic vinegar, extra virgin olive oil, croutons 

Mushroom Velouté   26   G D   
White truffle oil, mushroom duxelles, local oyster mushrooms,  
herb croutons  

Satay (6 Sticks)   24   N G   
Beef and chicken satay, rice cake, local cucumber, onion,  
peanut sauce 

Couscous and Chickpea Salad    24    V                               
Kale, couscous, cumin, chickpeas, hummus, roasted peppers,  
lemon vinaigrette   

Caesar Salad   26    P S                               
Local lettuce, poached cage-free egg, bacon, aged parmesan, 
anchovies, croutons, Caesar dressing 

Add Charred Chicken Breast   +5 
Add Grilled Prawns (6 Pieces)   +12   S 
Add Smoked Salmon   +8   S 

SIDES 

Fried Chicken  25    G     
Honey soy, sesame seeds 

Vegan Popcorn Chicken   18    V   
Sriracha mayonnaise, pickled jalapeño 

 

Vegetable Spring Rolls  18    G V 
Thai chilli sauce 

Truffle Fries  18    D V 
Truffle mayonnaise, parmesan 

French Fries  12    V 
Ketchup  

 

 

WESTERN  
Smashed Beef Burger   35    G D   
Angus beef patty, lettuce, red cheddar, onion jam, crispy shallots 

Club Sandwich   32    P G D   
Turkey ham, cage-free egg, bacon, local lettuce, fresh tomato,  
mustard mayonnaise, pommes frites 

Beef Bolognese   31    G D   
Penne, beef ragoût, aged parmesan, vine tomatoes, extra virgin olive oil 

Impossibletm Burger   28    G V   
Plant-based patty, caramelised onions, cheese, vegan aioli, 
local lettuce, pommes frites, salad  

Fettucine with Spring Peas and Lemon   25    V                                              
Almonds, roasted yeast, green peas 
 

Kids’ Menu   ALL DISHES ARE PRICED AT 15  EACH  

Little Mermaid    G D   
Crispy battered white fish fillet, fries, lemon wedge, tartar sauce 

Captain Carbo    G D   
Spaghetti, tomato beef sauce, basil 

Chicky Platter    G D   
Crispy chicken nuggets, fries, ketchup 

Penne Alfredo    G D V 
Butter, parmesan, cream 
 

CONSCIOUS CHOICES 
In line with our sustainability efforts, we offer a selection of responsibly sourced 
seafood, cage-free eggs, and locally grown greens. Our dishes also showcase  
freshly grown herbs from our very own Fullerton Farm, whenever possible. 
 
 
 
 

 

 

ASIAN  
Bak Kut Teh   32    P G S 
Peppery pork ribs, herbal broth, fragrant rice, Chinese dough fritter 

Wanton Noodle Soup   32    P G S 
Egg noodles, shrimp and pork wantons, barbecued pork, local bok choy,  
spring onions 

Nasi Goreng Istimewa   32    N G S 
Indonesian-style fried rice, chicken drumettes, chicken satay,  
fried cage-free egg, prawn crackers, pickled vegetables, sambal, ikan bilis 

Murgh Tikka Masala   30   D   
Boneless chicken thigh, rich cashew & tomato gravy 

Dal Tadka   26   V 
Yellow lentil curry, cumin, garlic, green chilli 

Vegan Fried Rice   25    G V 

Mushroom, Tindle vegan meat, asparagus, bean curd skin, jasmine rice 

DESSERTS 
Flourless Dark Chocolate Cake  18  N D V 
Wild berries, chocolate ice cream 

Crème Brûlée Tart  18  G D V                
Local vanilla ice cream 

Classic Churros  16  N G D 
Dark chocolate sauce, caramel sauce 

Fruit Platter  15  V   
Assorted seasonal fruits & berries 

Ice Cream  13  D V  

Vanilla  |  Chocolate  |  Strawberry 

Sorbet  13  V   
Raspberry  |  Yuzu 

 

  
  
  

                                                           

 

P: Contains Pork | N: Contains Nuts | G: Contains Gluten S: Contains Seafood | D: Contains Dairy | V: Vegetarian 
Our staff will be pleased to assist with dietary requirements. Menu is subject to change without prior notice. Prices are in SGD, subject to service charge and prevailing government taxes. 

 

In-room Dining: Midnight Menu 



 
 

 

 
 

WATER 

STILL  ACQUA PANNA 750 ML                                14 
SPARKLING  SAN PELLEGRINO 750 ML                 14 

MILKSHAKES 

CHOCOLATE | STRAWBERRY | VANILLA                16 

 

SOFT DRINKS 

COKE | COKE LIGHT | COKE ZERO                          8 

SPRITE | GINGER ALE                                                  8 

TONIC WATER | SODA WATER                                   8 

GINGER BEER                                                          10 

 
FRESHLY SQUEEZED JUICES  

GREEN APPLE | ORANGE | WATERMELON       14 

CHILLED JUICES 

APPLE | CRANBERRY | ORANGE                             12  

MANGO | PINEAPPLE 
 

    
 

ALCOHOL 

RED WINE 

CAVE DE LUGNY, BOURGOGNE 2023          30     130 
Pinot Noir 
Burgundy, France  

PIO CESARE, FULLERTON 2019                    21     118 
Nebbiolo 
Piedmont, Italy 

MOUTON CADET, CUVÉE CLASSIC 2020     25     120 
Merlot, Cabernet Sauvignon   
Bordeaux, France 

MITOLO JESTER 2021                                   25     120 
Shiraz 
McLaren Vale, Australia 

SWEET WINE 

PRIMO AMORE MOSCATO                          19       96      
France 

 

WHITE WINE 

CHABLIS, JEAN PIERRE ELLEVIN 2022        29      130 
Chardonnay 
Burgundy, France              

M. CHAPOUTIER, SCHIEFERKOPF 2022      26      125 
Riesling  
Baden, Germany         

CANTINA TERLANO, TRADITION 2023        25      120 
Pinot Grigio 
Alto Adige, Italy  

CRAGGY RANGE, TE MUNA 2022                24        98 
Sauvignon Blanc  
Martinborough, New Zealand 

BEER 

TIGER                                                                        17 
HEINEKEN | ASAHI | CORONA                                 19 

 
CHAMPAGNE 

VEUVE CLICQUOT BRUT NV                        35     158 

LOUIS ROEDERER, CUVEE 244, BRUT NV            208 

LAURENT-PERRIER, CUVÉE ROSÉ, BRUT NV       285 

RUINART BLANC DE BLANCS BRUT NV               288 

DOM PERIGNON BRUT 2013                                 498 

ROSÉ 

WHISPERING ANGEL                                     24     120      
France 

 

ALCOHOL-FREE  
    

In-room Beverage Menu 

Menu is subject to change without prior notice. Prices are in SGD, subject to service charge and prevailing government taxes. 

Glass   Bottle Glass   Bottle Glass   Bottle 
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