
E S C A P E  
R E S T A U R A N T

T: 6705 7825
OPENING HOURS 12PM TO 10PM
ONEFARRER.COM/DINING

STARTERS

THAI STYLE FRIED BEANCURD SALAD 24
with Grilled Chicken

PRAWN AL DIABLO 24
Tomatoes, Chorizo Sausage, Red Wine & Herbs

MIXED MUSHROOM SALAD  22
Crispy Oyster Mushroom, Soy Matsutaka 
Mushroom, Caramelised Tea Tree Mushroom

SMOKED DUCK SALAD 20
Romaine Lettuce, Blue Cheese Caesar Dressing

PEAR & WALNUT SALAD 18
Gem Leaves, Celery, Smoked Duck, 
Blue Cheese Dressing

MELTING POT

FLOWER CRAB BISQUE 14
Perfumed with Cognac, Crispy Wanton 

MUSHROOM VELOUTE 12
Wild Forest Mushroom, Sautéed Mushroom, 
Alba Truffle Oil 

HEIRLOOM TOMATO BISQUE 10
Spicy Crouton,  Basil Oil 

MADE IN ITALY

MALA PRAWN PASTA 28
Prawn Roe, Capers 

CEPS MUSHROOM SPAGHETTI 22
Grana Padano, Pesto Verde 

SMOKED DUCK CARBONARA 22
with Spinach & Walnuts

HOT OVER THE COALS

ANGUS GRASS FED RIBEYE 200gm 35
House Salad, French Fries, Black Pepper Sauce

BEST OF ESCAPE

MAINE LOBSTER SUPER LAKSA 38
Aburi Maine Lobster, Fried Bean Puff & Bean 
Sprout in Rich Spiced Coconut Gravy,
Thick Rice Noodles

STEAK HOR FUN WITH
BLACK BEAN SAUCE

32

Beef Ribeye Steak, Fresh Asian Greens,
Rice Noodle, Accompanied with Signature Sauce

TANDOORI CHICKEN 30
Clay Grilled Chicken flavoured with Kashmiri Chili & 
Spices, Served with Raita, King Mango Chutney, 
Lentil Cracker 

Choice of White Rice/Briyani Rice/Naan Bread

"HONG SHAO" ASIAN BRAISED BEEF 28
Chinese Style Braised Beef Cheeks 
served with Fragrant Jasmine Rice

WANTON NOODLE 28
Served Dry With Clear Wanton Broth,  Minced 
Pork & Prawn Dumpling, Honey Glazed Sliced 
Char Siew, Fresh Asian Greens

ZHA JIANG MIAN 25
Shanghai Noodle, Xiang Gu Mushroom,
Hot Bean, Preserved Soy Bean Sauce, 
Shredded Carrots & Cucumber 

BRAISED MOROCCAN LAMB SHANK 32
with Spiced Creamy Mashed Potato,
Garlic Kenya Beans, Lamb Jus

FOUR CHEESE HANGOVER BURGER 32
House Salad, French Fries

CRISPY “HAR CHEONG KAI”
CHICKEN BURGER

28

House Salad, French Fries

MISO SALMON 200gm 28
House Salad, Creamy Mashed Potato, 
Miso Bearnaise

CROQUE MONSIEUR 22
House Salad, French Fries

Prices are in Singapore dollars and subjected to 10% service charge and prevailing government taxes



CHEESE & ANTIPASTO 45
Platter For 2

RECONSTRUCTED MANGO POMELO SAGO 14
Coconut Gelato, Exotic Soup

64% CHOCOLATE FONDANT 14
Caramel Banana Compote, Soursop Sorbet

CHENG TENG GRANITA 12
Dried Longan, White Fungus, Gingko Nuts, 
Red Dates, Pearl Barley, Large Sago Pearls, 
Lotus Seeds & Candied Winter Melon

ONDEH ONDEH CAKE 14
Served with Coconut Ice Cream, Forest 
Red Fruits Compote, Raspberry Coullis

FRIED ZING WINGS 16
with Seaweed Powder

PRAWN WANTON 16
with Mala Mayo

TAKOYAKI 16
Bonito Flakes, Mayo, Seaweed Powder & 
Sweet Soy Sauce

SPRING ROLLS & SAMOSA 14

CRISPY RED BEAN MANTOU 14

COKE          / COKE ZERO
SPRITE / TONIC WATER / GINGER ALE

8

ORANGE / APPLE
CRANBERRY JUICE

8

SAN PELLEGRINO / AQUA PANNA 10

*CAPPUCINO / LATTE
LONG BLACK / ESPRESSO

8

*ENGLISH BREAKFAST
EARL GREY / CHAMOMILE 
SENCHA / MORROCAN MINT

8

NON-ALCOHOLIC BEVERAGE

SAUZA SILVER TEQUILA 16

BACARDI RUM 16

JIM BEAM BOURBON 16

GORDON'S GIN 16

TEACHER'S WHISKY 16

SMIRNOFF VODKA 16

HOUSE SPIRITS

JACK DANIELS NO.7 BOURBON 20

GREY GOOSE VODKA 20

SAUZA GOLD TEQUILA 20

JOHNNIE WALKER BLACK 20

TANQUERAY GIN 20

CAPTAIN MORGAN RUM 20

PREMIUM SPIRITS

THE MACALLAN 12 24

KAVALAN 24

GLENLIVET 12 24

GLENMORANGIE ORIGINAL 24

CHIVAS REGAL 12 24

JOHN JAMESON 24

WHISKEY

Green Apple & Blue Curacao
SUMMER FRESH 9

Earl Grey & Vanilla
ECSTATIC GULP 9

Orange Juice & Mixed Berries
SUNSET 2.0 9

MOCKTAILS

SUMMER BLUES (RUM) 22

HAWAIIAN FIZZ (VODKA) 22

BERRY BREEZE (GIN) 22

HAWAIIAN COCKTAILS

MIXED BERRIES 22

STRAWBERRY & BANANA 22

PASSION & PEACH 22

BLENDED MARGARITAS

SINGAPORE SLING 24

LONG ISLAND ICE TEA 24

CRUSHED ICE MOJITO 24

AROUND THE WORLD

HEINEKEN 16
CORONA 16

TIGER 16

BEERS

BAR SNACKS DESSERTS

Prices are in Singapore dollars and subjected to 10% service charge and prevailing government taxes
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