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Garden Salad with White Balsamic Dressing
{Tomalo, Cucumber, Avacado, Grilled Bell Pepper,
Pine Nul & Mixed Lettuce)
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"Yan Nuea" Thai Beef Salad with Chilii and Lime
FAERTADE

Classic Caesar Salad
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With your choice of B T—7#k :
Roasted Chicken Breast s
Smoked Salmon EB=3Xf
Cajun Prawn E5H

Tomato & Mozzarella Cheese with Balsamic Vinegar
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Seafood Cocktail
{Lobster, Shrimp and Mussel)
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Chef's Seafood Salad with Homemade Dressing
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Crab Meat & Caviar with Citrus & Balsamic Reduction
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Fritto Misto

(Crispy Fried Shrimp, Fish and Squid served with Tomato Chilli Sauce)
337 5
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Smoked Platter
(Smoked Salmon, Smoked Chicken, Smoked Ham & Smoked Bacon,
Mixed Letlucs, Capers, Pickled Onion & Sherry Vinaigrette)
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Soups &

Gratin French Onion Soup with Gruyere Cheese Crouton

FERRF RS

Cream of Wild Mushrooms
HEIMS

Sweet Corn Cream Soup with Seafood
ERIERTE

Minestrone

BATIRERS

Bamboo Pith with Bean Curd Soup
MEERR

Sandwiches and Snacks =3 ARNME

ltalian Focaccia Sandwich
wilh Grilled Vegetables. Semi-dried Tomato & Avocado
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Khatti Roll with Tandoori Chicken, Onion, Lettuce
In Wheat Flour Bread and Mint Sauce
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Greenery Sandwich
wilh Fried Egg, Crispy Bacon, Tomato, Chicken Breast,
Romaine Lettuce, Greenery Dressing & French Fries
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Beef & Cheese Burger
with Fried Egg & Bacon, French Fries & Pickled Cucumbsr
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Jumbo Hot Dog & Bolognese
with Cheese, French Fries, Tomato & Cucumber
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Fish and Chips with Tartar Sauce
pea=t: 33

$185

Pasta &3

Spaghetti Bolognese "Bistro Style"
REEAFH

Shell Pasta with Ham, Seared Scallops and Black Truffle
DB RRET B

Fettuccine with Seafood, Fresh Garlic, Cherry Tomato and Chilli
T BB (R

Asian Specialties Zi$§e&a

Wonton Noodle in Soup

LiARREEZE

Beef Brisket with Rice Noodle in Soup

R

Beef Inaniwa Udon in Soup
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Stir-fried Rice Noodles with Sliced Beef, Onion, Chilli & Soy Sauce
B

Fried Noodies with Shredded Pork and Bean Sprouts
SREFEN SIS

Jasmine Rice with Luncheon Meat and Fried Eggs &
Soy Sauce in "Hong Kong" Style
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Indian Vegetables Curry with Basmati Rice & Roti
EDJE Mt SRECEN AR KWt

Indian Chicken Curry with Basmati Rice & Roti
ENRENN BECEN AR KW At

Thai Beef Curry with Steamed Jasmine Rice
FRIUIINEL PIAR

indonesian "Nasi Goreng"
ENERb AR

Fried Rice Vermicelli with Barbecued Pork &
Shrimp in "Singaporean” Style
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Hainanese Chicken Rice
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From the Grill &

French Free Range Spring Chicken
NEEE#

Atlantic King Salmon
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Hake Cod
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Australian Lamb Chops
N

U.S. Striploin Steak (10 ounces)
ZEFRALI (10RT)

U.S. Rib Eye Steak (12 ounces)
ZERIRH (12%1)

Tiger Prawns

ERE

All served with French Fries & Seasonal Vegetables
Sauces: Besf Jus, Black Pepper Sauce, Garlic Butler Sauce, Béarnaise Sauce or

Pommery Mustord Cream Sauce
AR M B RS  RATSURRTLURRHRT « RUUt « AT
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Desserts ¥

Baked Apple Crumble with a Scoop of Vanilla Ice Cream
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Classic Tiramisu
BAFWNEZ LA

American Cheese Cake with lce Cream
ERZTEEHTR

Greenery Dessert Sampler
(Chocolate Truffle Cake, Créme Brilée, Napoleon)
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Banana Split
EHM

International Fine Cheese Platter with Crackers and Grapes
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Prices are subject lo 10% service charge. SIN—MKM -
1f you have any food allergies, please inform our staff, SORS T3 fE(T R A « INELRRARDMEME -




