
$148

Classic Caesar Salad

$148

Quinoa, Peach & Tomato Salad with Lemon Salsa

36 $188

36 Months Iberico Ham & Cantaloupe Melon with Bruschetta

$188

Smoked Salmon Salad with Wasabi Remoulade & Toasted Bagel

&

$168

Smoked Ham & Emmental Cheese Sandwich with Truffle Sauce 3

, $238

Wagyu Beef Burger with Fried Egg, Crispy Bacon & Cheddar Cheese

*
*All Sandwiches & Burgers are served with Seasonal Salad & French Fries

$78

Minestrone

$88

Baked Onion & Oxtail Soup with Gruyere Cheese

$68

Chinese Soup of the Day                  
*

*All Western Soups are Served with a Bread Roll & Butter

Vegetarian Spicy

Prices are subject to 10% service charge.

Corkage fee $250 per bottle | Cake-cutting fee $150 per pound

If you have any concerns regarding food allergies, please alert your server prior to ordering.



$198

Margherita Pizza
, , , , 

Fresh Tomatoes, Basil, Mozzarella Cheese, Parmesan Cheese, Tomato Sauce

$228

Carbonara & Truffle Pizza
, , , , , , 

Bacon, Onions, Egg, Mozzarella Cheese, Parmesan Cheese, Cream, Black Truffle Paste

$228

Pepperoni & Jalapeno Pizza
, , , , , 

Pepperoni, Onions, Black Olives, Jalapenos, Mozzarella Cheese, Tomato Sauce

$238

Hawaiian Pizza
, , , , , ,  

Bacon, Ham, Red & Green Capsicums, Pineapples, Black Olives
Mozzarella Cheese, Tomato Sauce

( ) $148

Spaghetti Bolognese with Beef & Mushroom 

$188

Baked Pork Chop Rice

$228

Grilled Salmon Fillet with Creamy Mustard Sauce & Capers 

Served with Grilled Vegetables and Truffle Sauce French Fries

(280 ) $338                                                          

Grilled Australian Black Angus Ribeye (280g)

Served with Grilled Vegetables and Truffle Sauce French Fries

Vegetarian Spicy

Prices are subject to 10% service charge.

Corkage fee $250 per bottle | Cake-cutting fee $150 per pound

If you have any concerns regarding food allergies, please alert your server prior to ordering.



$88

Stir-fried Seasonal Vegetables

$148

Fried Noodles with Shredded Pork & Sprouts

$148

Minced Beef Fried Rice with Pan-Fried Egg

$228

Hainanese Chicken with Lemongrass, Soup & Herbs Rice

$88

Blueberry Cheese Cake

$88

Double Chocolate Mousse Cake

$98                                                          

Fresh Fruit Platter

$108

Baked Macaroni with Ham & Cheese

$108

Fish & Chips

( ) $108

Spaghetti Bolognese with Beef & Mushroom

$118

Mini-Wagyu Beef Burger with French Fries & Sweet Corn Salad

Vegetarian Spicy

Prices are subject to 10% service charge.

Corkage fee $250 per bottle | Cake-cutting fee $150 per pound

If you have any concerns regarding food allergies, please alert your server prior to ordering.



 

 

 

  

  

  
  

 SPARKLING by glass  
  

Barton & Guestier Sparkling Blanc de Blancs, France $88 
  

  

 WHITE by glass  
  

, Australia $78 
  

Montes Sauvignon Blanc, Chile $88 
  

Luis Felipe Edwards, Classic Sauvignon Blanc, Chile $88 
  

  

RED by glass  
  

Australia $78 
  

Château Haute Bergerade, Costières-de-Nîmes, France $88 
  

Luis Felipe Edwards, Classic Cabernet Sauvignon, Chile $88 
  

  

BOTTLE BEER  

  

Asahi $68 
  

Corona $68 

      

 Prices are subject to 10% service charge. 

Corkage fee $250 per bottle |  Cake-cutting fee $150 per pound  

 
If you have any concerns regarding food allergies, please alert your server prior to ordering. 



 
 
 
 
 
 
 
 

  

  

  
  

SOFT DRINK $45 
  

Coke/ Coke Zero/ Sprite  
Ginger Ale/ Soda Water/ Tonic Water  
  

  

FRUIT JUICE  
  

Apple Juice/ Orange Juice $58 
  

  

MINERAL WATER  

  

Perrier (330ml) $58 
  

Acqua Panna/ San Pellegrino (750ml) $72 
  

  

LAVAZZA COFFEE  
  

Espresso $38 
  

Regular $48 
  

Cappuccino/ Caffé Latte/ Caffé Mocha/ Double Espresso $58 
*+$10 Oat Milk or Almond Milk  

  

  

 CHOCOLATE  
  

Hot Chocolate $58 
+$10 Oat Milk or Almond Milk  
  

  

 FINEST TEA by pot $48 
  

Earl Grey/ English Breakfast   
+$10 Oat Milk or Almond Milk  
  

Chamomile/ Ginger Lemon/ Green Tea/ Jasmine 
Mango & Strawberry/ Peach & Passion Fruit/ Peppermint/ 
Rosehip & Hibiscus 

 

 
 

 
 

 
  

 
 

 
 
 

 

      

 Prices are subject to 10% service charge. 

Corkage fee $250 per bottle |  Cake-cutting fee $150 per pound  

 
If you have any concerns regarding food allergies, please alert your server prior to ordering. 


