
Prices are subject to 10% service charge and prevailing taxes

Appetiser

Seared Scallops 26
cauliflower, brown butter, capers, almond flakes, lemon, raisins

Shaoxing Clams 26
asari clams, chorizo, Shaoxing wine, herb crostini

Main

Butter-soy Mushroom Spaghetti 26
spaghetti, assorted mushrooms, Kikkoman, butter, parmesan

Prawn and Avocado Burger 29
potato bun, smashed avocado, prawns, celery mayo, mesclun salad, fries

Seasonal Specials
1 February to 30 April 2023

Contains nuts

change to gluten-free penne +1



Seasonal Specials



Prices are subject to 10% service charge and prevailing taxes

Contains pork Vegetarian  Gluten-free Contains nuts

Salad
ALL ITEMS ARE APPLICABLE FOR 
1-FOR-1 MAINS REDEMPTION 

Mexican Salad 22
chopped lettuce, black beans, 
avocado, charred corn and 
capsicum salsa, avocado and 
coriander lime dressing

Caesar Salad 22
baby romaine, poached egg, 
herb croutons, parmesan, bacon bits

Arugula Salad 24
tofu and tahini ricotta, roasted broccoli, 
cauliflower and pumpkin, honey 
mustard dressing, almond flakes

add half avocado +2 / poached egg +2 / 
bacon (3pcs) +3 / chicken (100g) +4 / 
prawn (3pcs) +7

Soup & Starter

Charred Baby Romaine 10
baby romaine, ranch dressing, 
parmesan, herb bread crumbs, parsley

Fried Smashed Potatoes 12
marble potatoes, ranch dressing, 
bacon bits

Truffle Mushroom Soup 14
creme fraiche, herb croutons

Pumpkin Soup 14
pumpkin seeds, herb croutons

Sweet Potato Fries 14
sriracha mayo

Truffle Fries 16
truffle oil, parmesan, parsley

Spicy Garlic Prawns 25
prawns, garlic, bird’s eye chilli, 
extra virgin olive oil, herb crostini



Arugula Salad



Sandwich
ALL ITEMS ARE APPLICABLE 
FOR 1-FOR-1 MAINS REDEMPTION 

Club Sandwich 26
multigrain bread, lettuce, cranberry 
chicken mayo, honey baked ham, 
tomato, egg, sweet potato fries 

Chicken Caprese Focaccia 28
herb focaccia, sous-vide chicken, 
buffalo mozzarella, sun-dried tomatoes, 
basil pesto mayo, mesclun salad

Double Smashed Cheeseburger 30
potato bun, double smashed 
patty (160g), monterey jack cheese, 
caramelised onion, pickled onion, 
mesclun salad, fries

add patty (80g) +5

change to truffle fries +2

add fried egg +2 / bacon (3pcs) +3
mushroom +4

Main
ALL ITEMS ARE APPLICABLE 
FOR 1-FOR-1 MAINS REDEMPTION 

Kimchi Steak Fried Rice 28
kimchi fried rice, sirloin (100g), 
kimchi, sous vide egg, nori

add sirloin (100g) +12

Spring Chicken  29
with Couscous
pressed spring chicken, couscous 
with raisins, tomatoes, and almond 
flakes, cucumber tzatziki

Crispy Skin Salmon 32
romesco, charred baby Chinese broccoli, 
roasted baby corn

Pan-seared Barramundi 32
roasted summer vegetable stew, 
basil oil

Curry Barramundi 32
Japanese rice, eggplant, lady's finger, 
cherry tomato, curry sauce

Ribeye Steak 45
grass-fed Argentinian ribeye (250g), 
fried smashed potatoes, grilled fine beans, 
mushroom cream sauce

Prices are subject to 10% service charge and prevailing taxes

Contains pork Vegetarian  Gluten-free Contains nuts



Pan-seared Barramundi



Pasta
ALL ITEMS ARE APPLICABLE FOR 1-FOR-1 MAINS REDEMPTION 

Spinach & Ricotta Ravioli 24
spinach, ricotta, cherry tomatoes, 
tomato sauce, parmesan 

Carbonara 25
spaghetti, bacon, cream sauce, 
sous vide egg, parmesan, bacon bits

The Marmalade   25
Mac & Cheese
maccheroni, truffle cream, blue cheese, 
mozzarella, parmesan

Truffle Mushroom Risotto 26
shiitake, button mushroom, 
shimeji, truffle paste, parmesan

Spicy Crabmeat 29
linguine, bird's eye chilli, 
crab claw meat, pine nuts, 
tomato sauce, parmesan

Seared Scallop & Prawn 30
linguine, scallops, prawns, 
rich prawn bisque sauce

Prices are subject to 10% service charge and prevailing taxes

Contains pork Vegetarian  Gluten-free Contains nuts

change to gluten-free penne +1



Carbonara



Dessert  

Sticky Date Pudding 16
toffee sauce, mixed berries, 
vanilla ice cream

Caramelised Pear 16
Bread Pudding
salted caramel sauce, mixed berries, 
vanilla ice cream

Salted Caramel Lava Cake 16
salted caramel sauce,
mixed berries, vanilla ice cream

Cupcake  

Boston Cream 6
vanilla cupcake, custard, mascarpone 
frosting, milk crumbles, 70% dark 
chocolates buttons

Cranberry Lychee 6
lychee cupcake, cranberry-lychee 
cream cheese, ruby white 
chocolate shards

Hazel 6
chocolate cupcake, hazelnut spread,
mosaic chocolate shards, hazelnuts

Japanese Sencha 6
green tea cupcake, mascarpone 
frosting, green tea crumbles

Limonata 6
lemon cupcake, lemon icing, 
Himalayan pink salt, dehydrated lemon

Pistachio Raspberry Rose 6
pistachio cupcake, raspberry-rose 
cream cheese frosting, pistachio

Cake slice whole  

Salted Biscoff  12 90
Cheesecake
cheesecake topped with 
salted caramel and a buttery 
and crunchy biscoff base

Berriolette Shortcake 12 90
vanilla sponge cake with 
berriolette jam and fresh blueberry

Pandan Gula  11 88
Melaka Cake 
pandan chiffon sponge cake layered 
with an aromatic gula melaka 
filling of coconut flakes, and toasted 
coconut shavings are added for nutty 
notes and added texture

The Marmalade  12 90
Carrot Cake
lightly spiced and moist cake 
with cream cheese frosting

Old Fashioned  12 90
Chocolate Fudge Cake
classic, moist and fudgy chocolate cake

Tarts  

Chocolate Pistachio Ganache     8.5
Passionfruit Meringue                  8.5
Strawberry & Mascarpone Creme  8.5

Ice Cream  

Strawberry / Chocolate / Vanilla

Single Scoop 6
Double Scoop 9

Contains pork Vegetarian  Gluten-free Contains nuts

Prices are subject to 10% service charge and prevailing taxes



Whole Cake



Coffee

Espresso  5

Espresso Macchiato  5

Long Black  6

Cappuccino  7

Flat White  7

Latte  7

Mocha  7

Piccolo Latte  7

Caramel Latte  8

Affogato  9

change to soy milk +1 / oat milk +1

add extra shot +1 (not applicable for Affogato, 
Espresso, Espresso Macchiato & Piccolo Latte)

Iced Coffee

Iced Long Black  7

Iced Cappuccino  9

Iced Caramel Latte  9

Iced Coffee  9

Iced Latte  9

Iced Mocha  9

change to soy milk +1 / oat milk +1
(not applicable for Iced Long Black)

add extra shot +1

Tea by Monogram

Chamomile  8.5
a soothing brew with soft, nuanced 
aroma marked by floral sweetness 
and hint of lemon and acacia honey.

Crunchy Apple  8.5
highly aromatic with soft and creamy 
tea notes with a nuanced sweetness 
of green and red apple. 

Earl Grey Neroli  8.5
high grown Darjeeling expressed in 
crisp notes of Italian Bergamot and 
powdery Orange Flowers. Spirited and 
elegant, the brew whispers of finesse 
and sophistication. 

Gold Moscato  8.5
medium-bodied tea with a bright 
coppery liquor, exuding light hints of 
floral notes with a pronounced aroma 
of bitter sweetness brought out by 
ripened Muscat grapes

Milky Oolong  8.5
full-bodied lightly oxidised Oolong with 
notes of flowery hyacinth wrapped in 
a voluptuous aura of roasted almond 
and velvety vanilla. 

Morning English  8.5
soulful, brisk black tea blend from 
Assam, Ceylon and Africa with rich 
tannins. Gentle notes of tobacco and 
stone fruits enliven the brew.

Shiso Mint  8.5
aromatic and complex Arabian Mint 
with Japanese Shiso. Rich, minty and 
earthy, the brew exudes a fresh and 
balsamic character that is assuring 
and confident. 

Prices are subject to 10% service charge and prevailing taxes



Prices are subject to 10% service charge and prevailing taxes

Non-Caffeinated

Beetroot Latte  8

Hot Chocolate  8

Matcha Latte  8

Ice Chocolate  9

Oreo Banoffee Shakedown  9.5
Oatside oatmilk, oreo,
chocolate syrup, banana puree

Honey Oat Breeze  9.5
Oatside oatmilk, honey, banana 
puree, blue pea tea, granola

Cooler

Signature Lemonade  9.5

Earl Grey Lychee Freeze  9.5

Iced Lemon Tea  9.5

Juice

Apple  8

Orange  8

Revitalizer  11
pear, lime, mint - 
lowers blood pressure, soothes skin

Vitamin Booster  11
apple, beetroot carrot - 
detoxifies and heals, rich in 
vitamin A, B and C

Shake & Smoothie

Classic Vanilla Shake  10
French vanilla ice cream, fresh milk, 
salted caramel sauce with 
whipped cream

Blueberry Smoothie  11
Greek yoghurt, blueberries, banana, 
vanilla, milk, granola

Cookies And Cream Shake  11
oreo cookies, chocolate syrup, 
French vanilla ice cream, fresh milk 
with whipped cream

Summer Berries Smoothie  11
Greek yoghurt, strawberry, blueberry, 
raspberry, banana, milk

Avocado Smoothie  11.5
Greek yoghurt, avocado, banana, 
honey milk, caramel

Strawberries And Cream Shake 12
strawberry ice cream, fresh strawberries, 
fresh milk with whipped cream

Chocolate Fudge Shake  12
dark chocolate ice cream, chocolate 
sauce, fresh milk, chocolate shaving 
with whipped cream



Prices are subject to 10% service charge and prevailing taxes

Cocktail & Mocktail

Candy Tea-licious  14
earl grey lavender with strawberry 
cold brewed tea, french vanilla rock 
candy, cold pressed watermelon juice, 
home-made cotton candy syrup, 
fresh lemon juice

Dream Walker  14
chamomile dream with apple cold 
brewed tea, cucumber syrup fresh 
lime juice, agave syrup

Chai Symphony  16
Kyrö gin infused straits chai tea, earl 
grey lavender with strawberry cold 
brewed tea

Oh My Lily  16
Brass Lion Gin infused white gingerlily 
tea, osmanthus sencha with passionfruit 
cold brewed tea, hajikami

Beer

Carlsberg (330ml)  12

Asahi (330ml)  12

Water 500ml 750ml

Acqua Panna 7 10

San Pelligrino  7 10

Soda

Coke  6.5

Coke Zero  6.5

Ginger Ale  6.5

Soda Water  6.5

Sprite  6.5



Cocktail & Mocktail



Red Wine gls btl

Terrazas Altos Del Plata 14 55
Cabernet Sauvignon (750ml)
Mendoza, Argentina
an intense garnet red in colour 
with purple shades, this Cabernet 
Sauvignon is gentle on the palate, 
with a full body and complex, 
elegant finish

“Sneaky” Killibinbin,  15 65
Shiraz (750ml)
Langhorne Creek, Australia
bright crimson in colour, this wine 
has lovely raspberry coulis and 
red fruit medley with vanilla. 
Medium bodied on the palate, 
yet mouth filling, approachable 
and generous.

White Wine gls btl

Cape Mentelle, Sauvignon 14 60
Blanc - Semillon (750ml)
brilliant light hay colour exuding 
subtle sea salt, fresh green lime 
juice, white nectarine and Granny 
Smith apple skin. Elegant yet 
textural, displaying a fine line 
of acidity and carrying freshness 
and minerality to the end of the 
lithe palate.

Villa Maria Estate, 15 75
Private Bin, East Coast,
Chardonnay (750ml)
Gisborne, New Zealand
aromatic crisp melon balances 
the rich peachy and tropical 
palate; while the creamy ripeness 
and touch of oak enhance this 
enjoyable wine.

Champagne 200ml 750ml

Moët & Chandon,  100
Impérial Brut
Champagne, France
radiant, revealing bright 
yellow-fleshed fruits (apple, 
pear, yellow peach), honey, 
floral nuances (lime blossom) 
with notes of brioche and 
fresh nuts.

Moët & Chandon 30 115
Rosé Impérial
Champagne, France
flavorful notes of red fruit, 
redcurrant, ripe berries, and 
strawberry on the palate, 
rounded out by the fleshiness 
of peach and freshness note 
of mint.

Sparkling Wine gls btl

Gancia Prosecco (750ml) 11 58
Piedmont, Italy 
Delicately straw-yellow in 
colour with golden reflections, 
it has a delicate and fragrant 
aroma of acacia, peach blossom 
and rennet apple, flint, sage 
and honey. In the mouth it has a 
good acidity reinforced by the 
effervescence and a delicately 
sapid finish.

Gancia Romina 13 68
Lychee Prosecco (750ml)
Piedmont, Italy 
delicately aromatic, with hints 
of lychee. Fresh, delicate, 
long and moderately sweet, 
pleasantly persistent.

Prices are subject to 10% service charge and prevailing taxes


