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A La Carte

Appetisers

Charcuterie Board 24/36
Prosciutto | Salami | Iberico Serrano |

Duck Rillettes | Cornichons | Toast

Gambeas al Ajillo 22
Tiger Prawns | Garlic | Chilli |
Olive QOil | Toast

Fremantle Octopus ) 26
Padron Peppers | Chorizo |
Ratte Potato | Romesco

Cold Seafood Platter

Live Pacific Oysters | Poach Prawns |
Sea Whelk | Black Mussels

48/ 2 pax

Available from
12 noon to 10:00pm

Salads & Soup

Thai Grilled Beef Salad

Arugula | Basil | Mint | Sweet Pepper |
Chilli Vinaigrette

Cold Seafood Salad

Octopus | Tiger Prawns | Cured Salmon |
Pomelo | Yuzu Dressing

Wild Mushroom Soup ¥
Mushroom Chips | Truffle Emulsion |
Chives

Lobster Bisque
Crayfish | Cognac | Chive Oil

Hand-stretched Wood-fired Sourdough Pizzas

Margherita %

Buffalo Mozzarella | Tomatoes | Basil

Pulled Pork

Roasted Peppers | Bombay Onions | Smoky BBQ Sauce

Prosciutto e Funghi
Parma Ham | Mushrooms | Mozzarella | Arugula

Seafood Sakura Ebi

Shrimps | Squid | Mussels | Mentaiko | Bonito Flakes

Gochujang Chicken
Kimchi | Crispy Chicken Skin | Nori

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.
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Available from
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Sharing Plates

Chargrilled Argentinian 100 Days Grain-fed Angus Ribeye 39/70
Single Cut: 250gms
Sharing: 450gms
Australian Stockyard 400 Days Grain-fed Wagyu Beef Tomahawk 280
MBS 4-5, Approximately 1.6kg
Limited servings. Recommended for 4 adults, sharing.
Please allow 30 minutes of cooking time.
Signature Rotisserie Chicken 24/42
48-hour Citrus Brined | 12-spice Marination | Slow Roasted in Rotisserie Oven |
Half or Full.
The Surf ‘N’ Turf 150
Half Signature Rotisserie Chicken | Grilled Angus Ribeye 250gms
Chargrilled Kombu Butter Tiger Prawn 6pcs | Charred Whole Octopus Tentacles |
Thai Style Oysters 6pcs | Balinese Style Grilled Corn
Recommended for 2-3 adults, sharing.
Single Cut or Half Portion: 2 sides, 1 sauce
Sharing: 3 sides, 2 sauces
Sides Sauteed Broccolini SE Y Bordelaise
Sauteed Asparagus Sarawak Black Peppercorn
Duck Fat Potatoes Whisky Grain Mustard
Truffle Potato Puree Bearnaise
Add-on sides: French Fries Add-on sauces: Chimichurri
3 each Sauteed Wild Mushrooms 3 each Kombu Truffle Butter
As part of environmental sustainability, we curate our dishes
using indoor hydroponic herbs, baby leaves, and micro cress
cultivated in our indoor farm.
We grow and use what we need.
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 ol
to 10% service charge and prevailing government taxes. &) Sustainable Food Y Vegetarian
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Mains

Wagyu Beef Burger

Brioche Bun | Lettuce & Tomatoes | Onion Jam | Salad | Fries

Prawn & Crab Meat Linguine
Squid Ink Pasta | Uni Butter | Bottarga

Iberico Secreto

Wagyu of Pork | Butternut Puree | Sauteed Broccolini | Red Wine Plum Sauce

Sustainable Barramundi
Shellfish | Spicy Lemongrass Broth

Burnt Miso Cod

Miso Glaze | Poached Daikon | Grilled Asparagus | Seaweed Beurre Blanc

Truffle Risotto ¥

Porcini Mushrooms | Mascarpone | Parmesan Crisp

Sweets

Chocolate Fondant
Chocolate Lava | Crumble Soil | Vanilla Ice Cream

Cempedak Creme Brulee
Caramelised Sugar Crust | Wild Berries

Sticky Date Pudding

Warm Butterscotch | Almond Tuile | Caramel Ice Cream

Sorbet or Ice Cream (Double Scoop)
Sorbet: Raspberry, Lychee, Pear
Ice Cream: Vanilla, Chocolate, Caramel

Artisan Cheese Board

4 Types of Soft & Hard Cheeses | Table Biscuit | Assorted Dried Fruits | Grapes

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. SO@HP Sustainable Food

Available from
12 noon to 10:00pm
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Beverages
Soft Drink and Water

Coke, Coke Zero, Sprite, Club Soda, 5
Tonic Water, Ginger Ale

Red Bull, Red Bull Sugarfree 5
San Pellegrino, Acqua Panna (700ml) 8
Juices

Apple, Cranberry, Lime, Mango, 5
Orange, Pineapple

Tea
Hot Iced

1872 Clipper: 6 7
English Breakfast, Chamomile,

Earl Grey, Jasmine, Peppermint,

Lychee, Passion Fruit

Wine

House Pour White
Glass Bottle

Cleanskin White Label 12 58
Chardonnay 2021 | Australia

De Bortoli Family Selection 14 68
Sau Blanc 2021 | Australia
House Pour Red

Glass Bottle

Cleanskin White Label 12 58
Cabernet Merlot 2020 | Australia

De Bortoli Family Selection 14 68
Cabernet Sauvignon 2019 | Australia

Coflee

Espresso

Double Espresso
Long Black
Decaffeinated Brew

Cafe Latte, Cappuccino, Mocha,
Hot Chocolate

Draught Beer
Tiger
Guinness

Archipelago Singapore
Summer Ale

Champagne

Cattier
Brut Icone NV | France

Moet & Chandon

Imperial Champagne | France

Sparkling

Torresella
Prosecco Extra Dry | Italy

Hot Iced
3 -

5 -

5 6

5 6

6 7
1/2 Pint  Pint
10 14
12 15
12 15
Bottle

128

168

Bottle

88

Please approach our service crew on the wine vintages. 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.

Beverages



Wine
White

Australia

Wakefield Estate
Chardonnay | Clare Valley

Kalleske Elenore
Semillon | Barossa Valley

New Zealand
Misha's Vineyard
Dress Circle Pinot Gris | Central Otago

Greywacke
Sauvignon Blanc | Marlborough

[France

Maison Simonnet-Febvre
Chablis | Burgundy

Philippe & Vincent Jaboulet

Crozes-Hermitage Blanc | Rhone Valley

[taly

Fontanafredda
Gavi DOCG | Piedmont

Spain
Marques de Caceres
Verdejo | Rioja

Germany

Urban
Riesling QBA | Mosel

Chile

Montes Alpha
Chardonnay | Colchagua Valley

Bottle

88

118

118

138

128

128

108

88

88

98

Red

Australia

Wakefield Estate
Merlot | Clare Valley

Kalleske Clarry's
GSM | Barossa Valley

New Zealand
Misha's Vineyard
Cantata Pinot Noir | Central Otago

Greywacke
Pinot Noir | Marlborough

France

Maison Simonnet-Febvre
Irancy | Burgundy

Philippe & Vincent Jaboulet

Crozes-Hermitage Rouge | Rhone Valley

[taly

Fontanafredda
Dolcetto d'Alba DOC | Piedmont

Lamole di Lamole "Duelama"
Chianti Classico DOCG | Tuscany

Farina
Amarone della Valpolicella Classico
DOCG | Veneto

Spain
Marques de Caceres
Crianza | Rioja

Chile

Montes Alpha
Merlot | Colchagua Valley

Bottle

88

118

118

138

128

128

108

128

168

88

98

Please approach our service crew on the wine vintages. 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.
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