
Pasta

Appetizers

cocktails 18
Mains

COFFEE & TEA
Long Black
Double Espresso
Double Macchiato
Latte
Cappuccino
Flat White
Mocha
Piccolo Latte
Chai Latte
Matcha Latte
Affogato
French Chocolate (S)
French Chocolate (L)
Earl Grey Tea
English Breakfast
Peppermint tea
Green Tea Oolong
Ginger Butterly Pea
Iced Tea
Iced Lemon Tea
Iced Mango Tea
Iced Raspberry Tea
Iced Passionfruit Tea
Extra shot
oat/soy milk

5 .80
4.80
4.80
6.80
6.80
6.80
7 .80
5.80
6.80
7 .80
8.80
5.80
9.80

  Hot     Iced

8 .50
8 .50
8 .50

9.50
9.50

Pot
Pot
Pot
Pot
pot

7 .50
7 .80
8 .80
8 .80
8 .80
1 .50
1 .00

Drinks

Lychee Martini
Espresso Martini
Classic Mojito
Lime Margarita
Yuzu Margarita

Coke
Coke Light
Sprite
Ginger Ale
Lemon Bitter

Lime Juice 
Pineapple Juice
Cranberry Juice
Calamansi Juice

Mango Soda
Raspberry Soda
Passionfruit Soda

Still Water (750ml)
Sparkling Water (750ml)

5 .80
5.80
5.80
5.80
5.80

6.80
6.80
6.80
6.80

Freshly Squeezed Juice (orange/apple/carrot)
Mix of 1/Mix of 2/Mix of 3

House pour
Wine

Spirits
Prosecco
Champagne
Beer

Glass 14/16 
Carafe 35/38 
Bottle 65/70
Glass 16
Glass 15
Glass 18
half/full pint 10/18

8 .80/9 .80/10 .80

Libertine
French 75
Bloody Marzo
Old Fashioned
Blue Lagoon
Cosmopolitan

Aperol Spritz
Whisky Sour
Kir Royale
Pina Colada
Negroni

Spirits
WHISKY GIN

Bathtub Gin | 18
Nordes | 18
the Botanist | 18
Tanquery 10 | 18
4 Pillars Shiraz | 18    

Balvenie 12yrs  | 22
Glennfiddich 12yrs  | 22
Macallan Dbl Cask 12yrs  | 26
Dalmore 15yrs | 26
Chivas Regal 18yrs | 22       

VODKA
Belvedere | 18     

Mocktails 13
Nojito Virgin Marzo

Lychee RoseShirley Temple
Melati Spritz
Melati Sling

6.80





7 .80
7.80
7.80
8.80



7 .80
8.80






10 .50
8.50
8.50
8.50
8.50
8.50

all prices are subjected to 7% gst & 10% service charge

PAN ROASTED BARRAMUNDI FILLET
 | 30

WHITE WINE SAUCE, MEUNIERE BROCCOLI COULIS

PAN SEARED SOY GLAZED SALMON
FILLET | 30

GREEN PEA, SPINACH, SERVED WITH WILD RICE

STEAK & FRIES  | 32
FLANK STEAK, CARAMELISED ONION, PARSLEY & GARLIC

BUTTER

DUCK CONFIT  | 32
CRISPY GNOCCHI, GARLIC BUTTER

ROASTED POULET | 32
HALF FRENCH CHICKEN, ROAST POTATOES, MIXED

GREENS, CHICKEN JUS

BEEF WELLINGTON | 40
MUSHROOM DUXELLES, SUNDRIED TOMATOES, HERBS, 

RED WINE REDUCTION

CREAMY BURRATA | 26
TOPPED WITH ARUGULA PESTO & OVEN BAKED TOMATO

CONFIT

CRAB LASAGNA | 28
SPICY TOMATO & BECHAMEL SAUCE, SPINACH,

SERVED WITH ARUGULA SALAD

ROYAN RAVIOLI (V) | 26

AGLIO OLIO WITH SHRIMP | 25

CREAMY MUSHROOM TRUFFLE
SPAGHETTI (V) | 22

WARM MUSHROOM SALAD | 18
MIXED WILD MUSHOOM, MESCLUN, HOUSE DRESSING

BISTRO CAESAR SALAD | 18
HARD BOILED EGG, ROMAINE LETTUCE, BACON, TOMATOES,

CAPERS, CROUTONS, SHAVED PARMESAN

BURGUNDY ESCARGOTS 6 PCS | 18
PARSLEY GARLIC BUTTER, SERVED WITH TOASTED

SOURDOUGH

LOBSTER BISQUE | 22
CRABMEAT, TOMATOES, WHITE WINE

TRADITIONAL ONION SOUP | 18
SERVED WITH CROUTONS & MELTED COMTE CHEESE

Kids's corner
SPAGHETTI WITH TOMATO SAUCE | 14

MACARONI & CHEESE | 14
CHOICE OF APPLE/ORANGE JUICE

CHOICE OF APPLE/ORANGE JUICE

BRAISED BEEF CHEEK | 40
MUSHROOM DUXELLES, SUNDRIED TOMATOES, HERBS, 

RED WINE REDUCTION

PORK RIBS | 32
GLAZED WITH TANGY, SPICY PINEAPPLE SAUCE

GUACAMOLE & HUMMUS DIP | 18
SERVED WITH FLATBREAD BASKET (V)

tapas

DEEP FRIED GNOCCHI WITH TRUFFLE 
MAYO DIP (V) | 14

POTATO TRUFFLE FRIES (V) | 15

SMOKED BACON | 20
CREME FRAICHE, RED ONION, CHEESE

SMOKED SALMON | 24 
CREME FRAICHE, RED ONION, CAPERS, DILL, CHEESE

MUSHROOM SPINACH | 20  
SMOKED SALT CREME FRAICHE,,  RED ONION, CHEESE (V)

SHRIMP | 24
LEMON PICKLED CREME FRAICHE, RED ONION, CHORIZO OIL,

CRISPY GARLIC, FRESH PARSLEY, CHEESE

RATATOUILLE & CHORIZO | 22 
TOMATO SAUCE, KALAMATA, OLIVES, STRACCIATELLA, BASIL

LEAVES, CHEESE

POTATO FRENCH FRIES (V) | 12

Flammenkuchen
Thin crust pizza from Alsace

CHEESE PLATE (V) | 12

PARMA HAM WITH MELON | 20

MUSHROOM WITH SHERRY CREAM | 18

GARLIC PRAWNS | 22

Dessert
WARM BREAD & BUTTER PUDDING

WITH GELATO | 15

LIKE A PAVLOVA | 16
 STRAWBERRY SORBET, FRESH STRAWBERRIES, ALMOND

& VANILLA MERINGUE, MINT CHANTILLY

GELATO / SORBET / SCOOP  | 5.5



WARM APPLE CRUMBLE WITH
GELATO | 15

WARM BROWNIE WITH GELATO | 15

SEARED SCALLOPS WITH BACON | 24



Mains

cocktails 18

COFFEE & TEA
Long Black
Double Espresso
Double Macchiato
Latte
Cappuccino
Flat White
Mocha
Piccolo Latte
Chai Latte
Matcha Latte
Affogato
French Chocolate (S)
French Chocolate (L)
Earl Grey Tea
English Breakfast
Peppermint tea
Green Tea Oolong
Ginger Butterly Pea
Iced Tea
Iced Lemon Tea
Iced Mango Tea
Iced Raspberry Tea
Iced Passionfruit Tea
Extra shot
oat/soy milk

5 .80
4.80
4.80
6.80
6.80
6.80
7 .80
5.80
6.80
7 .80
8.80
5.80
9.80

  Hot     Iced

8 .50
8 .50
8 .50

9.50
9.50

Pot
Pot
Pot
Pot
pot

7 .50
7 .80
8 .80
8 .80
8 .80
1 .50
1 .00

Drinks

Lychee Martini
Espresso Martini
Classic Mojito
Lime Margarita
Yuzu Margarita

Coke
Coke Light
Sprite
Ginger Ale
Lemon Bitter

Lime Juice 
Pineapple Juice
Cranberry Juice
Calamansi Juice

Mango Soda
Raspberry Soda
Passionfruit Soda

Still Water (750ml)
Sparkling Water (750ml)

5 .80
5.80
5.80
5.80
5.80

6.80
6.80
6.80
6.80

Freshly Squeezed Juice (orange/apple/carrot)
Mix of 1/Mix of 2/Mix of 3

House pour
Wine

Spirits
Prosecco
Champagne
Beer

Glass 14/16 
Carafe 35/38 
Bottle 65/70
Glass 16
Glass 15
Glass 18
half/full pint 10/18

8 .80/9 .80/10 .80

Libertine
French 75
Bloody Marzo
Old Fashioned
Blue Lagoon
Cosmopolitan

Aperol Spritz
Whisky Sour
Kir Royale
Pina Colada
Negroni

Spirits
WHISKY GIN

Bathtub Gin | 18
Nordes | 18
the Botanist | 18
Tanquery 10 | 18
4 Pillars Shiraz | 18    

Balvenie 12yrs  | 22
Glennfiddich 12yrs  | 22
Macallan Dbl Cask 12yrs  | 26
Dalmore 15yrs | 26
Chivas Regal 18yrs | 22       

VODKA
Belvedere | 18     

Mocktails 13
Nojito Virgin Marzo

Lychee RoseShirley Temple
Melati Spritz
Melati Sling

6.80





7 .80
7.80
7.80
8.80



7 .80
8.80






10 .50
8.50
8.50
8.50
8.50
8.50

all prices are subjected to 7% gst & 10% service charge

STEAK & FRIES  | 32
FLANK STEAK, CARAMELISED ONION, PARSLEY &

GARLIC BUTTER

DUCK CONFIT  | 32
CRISPY GNOCCHI, GARLIC BUTTER

BEEF WELLINGTON | 40
MUSHROOM DUXELLES, SUNDRIED TOMATOES, HERBS, 

RED WINE REDUCTION

AGLIO OLIO WITH SHRIMP | 25
SHRIMP, OLIVE OIL, GARLIC

CREAMY MUSHROOM TRUFFLE
SPAGHETTI | 22

BENEDICT | 26
POACHED EGGS, COOKED HAM, BABY SPINACH, HOLLANDAISE

SAUCE 

all day brunch

SUPER DUPER BREAKFAST | 28
EGGS; POACHED, SCRAMBLED, OR SUNNY SIDE UP,

 CRISPY BACON, SAUSAGE,, CONFIT TOMATOES, SALAD, TOAST

SMOKED SALMON & CHEESE CROISSANT| 14 
HONEY MUSTARD, CREME FRAICHE, CAPERS

HAM & CHEESE CROISSANT | 14 
WHOLEGRAIN MUSTARD, CREME FRAICHE

MUSHROOM, SPINACH & CHEESE
CROISSANT | 14 

WHOLEGRAIN MUSTARD, CREME FRAICHE, SMOKED SALT

viennoiserie

ALMOND CROISSANT | 5.5
CHOCOLATE ALMOND CROISSANT | 6.5

 PAIN AU CHOCOLATE | 5

KAYA CROISSANT | 5.5
BUTTER CROISSANT | 4.5

CHOCOLATE SWIRL | 5.5

Kids's corner
SPAGHETTI WITH TOMATO SAUCE | 14

MACARONI & CHEESE | 14
CHOICE OF APPLE/ORANGE JUICE

CHOICE OF APPLE/ORANGE JUICE

PAN SEARED BARRAMUNDI FILLET | 30
WHITE WINE SAUCE, MEUNIERE BROCCOLI COULIS

ROASTED POULET | 32
HALF FRENCH CHICKEN, ROAST POTATOES, MIXED

GREENS, CHICKEN JUS

Pasta

Appetizers

CREAMY BURRATA | 26
TOPPED WITH ARUGULA PESTO & OVEN BAKED TOMATO

CONFIT

WARM MUSHROOM SALAD | 18
MIXED WILD MUSHOOM, MESCLUN, HOUSE DRESSING

BISTRO CAESAR SALAD | 18
HARD BOILED EGG, ROMAINE LETTUCE, BACON,

TOMATOES, CAPERS, CROUTONS, SHAVED PARMESAN

BURGUNDY ESCARGOTS 6 PCS | 18
PARSLEY GARLIC BUTTER, SERVED WITH TOASTED

SOURDOUGH

LOBSTER BISQUE | 22
CRABMEAT, TOMATOES, WHITE WINE

TRADITIONAL ONION SOUP | 18
SERVED WITH CROUTONS & MELTED COMTE CHEESE

Dessert
WARM BREAD & BUTTER PUDDING

WITH GELATO | 15

LIKE A PAVLOVA | 16
 STRAWBERRY SORBET, FRESH STRAWBERRIES, ALMOND

& VANILLA MERINGUE, MINT CHANTILLY

GELATO / SORBET / SCOOP  | 5.5



WARM APPLE CRUMBLE WITH
GELATO | 15

WARM BROWNIE WITH GELATO | 15

GUACAMOLE & HUMMUS DIP | 18
SERVED WITH FLATBREAD BASKET (V)

tapas

DEEP FRIED GNOCCHI WITH TRUFFLE 
MAYO DIP (V) | 14

POTATO TRUFFLE FRIES (V) | 15

SMOKED BACON | 20
CREME FRAICHE, RED ONION, CHEESE

SMOKED SALMON | 24 
CREME FRAICHE, RED ONION, CAPERS, DILL, CHEESE

MUSHROOM SPINACH | 20  
SMOKED SALT CREME FRAICHE,,  RED ONION, CHEESE (V)

SHRIMP | 24
LEMON PICKLED CREME FRAICHE, RED ONION, CHORIZO OIL,

CRISPY GARLIC, FRESH PARSLEY, CHEESE

RATATOUILLE & CHORIZO | 22 
TOMATO SAUCE, KALAMATA, OLIVES, STRACCIATELLA, BASIL

LEAVES, CHEESE

   POTATO FRENCH FRIES (V) | 12

Flammenkuchen
Thin crust pizza from Alsace

CHEESE PLATE (V) | 12

PARMA HAM WITH MELON | 20

MUSHROOM WITH SHERRY CREAM | 18

GARLIC PRAWNS | 22

SEARED SCALLOPS WITH BACON | 24


