01 JAN 2021 (v2)

ALL DAY DINING

AVAILABLE FROM 12:00 - 00:00

MAIN

MIXED GREEN SALAD WITH CHOICE OF DRESSING
House vinaigrette / mint-yoghurt dressing / sesame dressing

with smoked salmon; with 3 prawns; with grilled chicken breast
add S70 for one supplement

BOCCONCINI, FIGS, SALT-BAKED BABY BEETS
Garlic ponzu, walnuts

SOUP DU JOUR
JAMAICAN JERK CHICKEN SKEWERS

CHARRED TASMANIAN SALMON
Asparagus, honey-lemon thyme vinaigrette

1207 KANSAS PRIME STRIPLOIN
French fries, sauce Bordelaise

TURKEY CLUB SANDWICH
Multigrain bread, crisped bacaon, sweet pepper mayonnaise, coleslaw

BUTTERMILK CHICKEN SANDWICH
Gochujang mayo, thick fries

BLACK ANGUS BURGER
Caramelized onions, Gruyere, tomato confit, thick fries

SEAFOOD PENNE
Marinara, parsley

FRIED RICE, SCALLOPS, X0 SAUCE
Sweet peas, scallion

SIDES

FRENCH FRIES / JASMINE RICE / SAUTEED SPINACH / STEAMED BOK CHOI /
SAUTEED MUSHROOMS

SWEETS AND CHEESE

COFFEE CHEESECAKE
Maple-pecan ice cream, raspberries

DOUBLE CHOCOLATE BANOFFEE TART
Cacaonibice cream

LIMONCELLO SEMIFREDDO
Macerated apples, toasted meringue

GELATO AND SORBET

CHILDREN’S MENU

MINI MEATBALLS AND TOMATO PENNE
Parmesan, micro basil

TURKEY AND AVOCADO SANDWICH
Tomato salad, balsamic vinaigrette

EGG FRIED RICE, BONE HAM, SHRIMP
Green peas, scallion

MINI BLACK ANGUS BURGER
Gruyere, french fries, ketchup

BANANA-VANILLA, CHOCOLATE OR STRAWBERRY MILK SHAKE

VANILLA ICE CREAM PROFITEROLES
Nutella ganache, candied almond

FROZEN OREO COOKIE PARFAIT
Macerated berries, cocoa wafer

GELATO AND SORBET

ROOM SERVICE MENU
BREAKFAST
AVAILABLE FROM 06:00 - 12:00
EXPRESS BREAKFAST
croissant, pain au chocolat or danish S170
house-made raspberry and orange preserves, French butter
fresh cut fruits, assorted berries, cape gooseberry
granola parfait 3170
chia pudding, passion fruit, bananas, coconut
freshly pressed fruit juices S105
tea or coffee $180
S295 $365
JAPANESE BREAKFAST $560
Caramelized market fish, togarashi lime
Pickled burdock, shio kombu daikon, Kyoto cucumber 5165
Koshihikari rice
Wakame miso soup §225
Tea or coffee
S325 S245
REVITALISING BREAKFAST 3385
Coconut chia pudding
Scrambled tofu, vegetable hash $245
Protein bar
Fresh cut fruits, assorted berries, cape gooseberry
Cold pressed juices 350
Tea or coffee
$295
UPPER EAST BREAKFAST S100
Barbecued pork puff, turnip cake
Steamed glutinous rice in lotus leaf $100
Ha gao, siu mai
Sweet corn congee with Hokkaido scallops, wolfberries S100
Fried egg noodles, Chinese sausage, fish cake,
flowering chives, bean sprouts 560
X0 sauce, soy, chilli sauce
Freshly pressed fruit juices $160
Chrysanthemum tea, haney
$295 S130
UPPER WEST BREAKFAST
S150
Smoked salmon scrambled eggs, salmon caviar, brioche
Or $165
Sunny side up egg, streaky and back bacon sourdough
Comes with S65
Fresh cut fruits, assorted berries, cape gooseberry $100
Granola parfait
Chia pudding, passion fruit, banana, coconut $100
Freshly pressed fruit juices
5295 560
PASTRY TO SHARE
croissant, pain au chocolat, muffin and danish
house-made raspberry and orange preserves
French butter
$195




