APPETISERS AND SALADS
YELLOW FIN TUNA RIBBONS

28

Avocado, grapefruit, sesame ginger dressing

LIGHTLY SMOKED SALMON TARTINE

28

Dill potato, cucumber, shaved fennel, caper vinaigrette

ASPARAGUS, 63°C DEGREE SOFT-BOILED EGGS

26

Wild mushroom, shaved Parmesan cheese,
sherry vinaigrette, garlic croutons

CHOPPED KALE

28

Crispy quinoa, Granny Smith apple,
feta cheese, honey lemon dressing

FRESH LOBSTER ROLLS

30

Mango, coriander, cucumber, sweet basil, chili sauce

PARMA HAM, ROCK MELON

29

Arugula, balsamic reduction

NICOISE SALAD

28

Pepper crusted tuna, baby gem, nicoise olives, French beans,
boiled fingerling potatoes, pommery mustard vinaigrette

BUFFALO MOZZARELLA

29

Toy box tomato, arugula, roasted garlic, basil

CAESAR SALAD “MO STYLE”

28

Choice of prawns or grilled chicken breast,
Caesar dressing, shaved Parmesan cheese, anchovy,
chopped eggs, bacon, garlic croutons

GARDEN COBB SALAD
Assorted mixed greens, asparagus, tomato, avocado, cucumber,
grated Cheddar cheese, spring onion, Ranch dressing

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

24

SOUPS
CHEF’S SOUP OF THE DAY

18

Kindly ask your server for Chef’s daily selection

WILD MUSHROOM SOUP

18

Truffle oil, garlic toast

BAKED TOMATO SOUP

16

Cheddar puff

CLASSIC ONION SOUP

18

Melted Gruyere cheese

CHICKEN NOODLE SOUP
Home style chicken vegetable noodles

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

16

MAIN COURSES
FISH AND CHIPS

38

Tempura-battered cod fillet, home-fried potatoes, tartar sauce

MANDARIN CHEESE BURGER

36

Wagyu beef burger, caramelized onion, fried egg, Cheddar cheese,
avocado, tomato, bacon, lettuce served with your choice of
French fries or home fried potatoes

GRILLED HAM AND CHEESE SANDWICH

26

Black forest ham, Gruyere cheese, pommery mustard mayonnaise
served with your choice of French fries or home fried potatoes

KOREAN BBQ BEEF SANDWICH

38

Ginger soy marinated beef sirloin, kimchi mayonnaise, gochujang,
tomato, cucumber, Asian slaw on baguette served with your choice of
French fries or home fried potatoes

LENTIL FALAFEL SANDWICH

24

Herb lentil patties, pita bread, tomato, cucumber, lettuce, yoghurt-mint
dressing served with your choice of French fries or home fried potatoes

MANDARIN CLUB SANDWICH

28

Choice of toasted whole wheat or white bread, honey ham,
grilled chicken, fried egg, bacon, Cheddar cheese, tomatoes, lettuce
served with your choice of French fries or home fried potatoes

HERB CRUSTED ROASTED CHICKEN
Wild mushroom ragout, cipollini onions, mashed potato, natural jus

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

38

FROM THE GRILL
US Rib-eye 200gm

48

US grain-fed beef tenderloin 180gm

52

Australian lamb chops 220gm

56

Iberico pork chop 200gm

46

Sea bass fillet 200gm

36

Served with your choice of herb butter, béarnaise or peppercorn sauce
Accompanied by two side dishes of your choice:
Mixed salad, sautéed mushrooms, sautéed asparagus, wilted spinach,
steamed broccoli, mashed potato, roasted baby potatoes or French fries

PASTA
YOUR CHOICE OF LONG OR SHORT PASTA
Fettuccini, Linguini, Spaghetti, Penne

INDIVIDUAL CHOICE OF SIGNATURE SAUCE
MARINARA

22

Classic tomato sauce, garlic, olive oil

BOLOGNESE

26

Homemade minced beef ragout, Parmigiano Reggiano

CARBONARA

26

Bacon, egg yolk, cream, Parmigiano Reggiano, black pepper

PUTTANESCA
Tomato, anchovy, roasted garlic, chili, kalamata olives, capers, parsley

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

26

ASIAN DELIGHTS
COCONUT SCENTED NASI GORENG

32

Malay style fried coconut rice, sambal chili, fried chicken,
sambal prawn, chicken satay, pickles, crispy whitebait, fried egg

HAINANESE CHICKEN RICE

34

Tender poached farmhouse chicken breast and drumstick,
green vegetables, pandan flavoured rice, chicken stock, condiments

Traditionally the chicken is served at room temperature
VEGETABLE BEE HOON

28

Fried rice vermicelli, wild mushrooms, baby carrots,
asparagus, Chinese cabbage, silver sprouts

ORIENTAL FRIED RICE

28

Wok-fried jasmine rice, prawns, char siew pork,
spring onion, fried egg

PRAWN WONTON NOODLE SOUP WITH
KUROBUTA PORK CHAR SIEW

30

Egg noodles in a superior chicken broth, prawn wontons,
barbecued char siew pork, green vegetables

SIGNATURE MAINE LOBSTER LAKSA

36

Thick rice vermicelli in Asian spiced coconut infusion,
half Maine lobster, fish cake, silver sprouts, bean curd puff

“LA LA” HOKKIEN MEE

36

Braised yellow noodles and rice vermicelli in rich prawn stock,
flower clam, prawn, roasted pork belly, Chinese chives

SEAFOOD FRIED KWAY TEOW
Wok-fried flat rice noodle with a dash of sweet soy sauce,
Chinese sausages, prawns, fish cake, scallops, silver sprouts

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

34

ASIAN DELIGHTS
THAI GREEN CURRY

34

Your choice of chicken or beef
Traditional green curry, Thai basil, baby eggplant
served with steamed jasmine rice

TOM YAM GOONG

20

Spicy Thai soup with prawns, straw mushrooms, lemongrass,
kaffir lime leaves, lime juice, a hint of roasted chili jam,
green coriander leaves, served in a young coconut

HALF DOZEN SATAY

18

Beef and chicken skewers marinated with herbs and spices,
onions, cucumber, rice dumpling, peanut sauce

BAKED MISO COD

40

Black cod fillet, miso glace, sesame garlic fried rice,
sautéed green vegetables

BRAISED TOFU WITH MUSHROOMS
Braised tofu, oyster mushrooms, shiitake, kailan,
superior mushroom broth served with steamed jasmine rice

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

30

INDIAN DELIGHTS
CHICKEN TIKKA MASALA

34

Tender chicken, tomato curry, Indian spices
served with basmati rice and chutney
Your choice of plain, butter or garlic naan

CHANNA MASALA

24

Chickpea curry cooked with whole spices in tomato onion gravy
served with basmati rice and chutney
Your choice of plain, butter or garlic naan

SUBZ MELON HANDI

26

Mixed seasonal vegetable curry cooked with home ground spices
served with basmati rice and chutney
Your choice of plain, butter or garlic naan

DAL MAKHANI

22

Punjabi slow-cooked mixed lentil curry
served with basmati rice and chutney
Your choice of plain, butter or garlic naan

ROYAL INDIAN TANDOORI SELECTION

36

Tandoori oven baked chicken, lamb, prawns and fish
served with your choice of plain, butter or garlic naan and chutney

MATTER PANEER

28

Home style cottage cheese, green peas curry, fenugreek, whole spices
served with basmati rice and chutney
Your choice of plain, butter or garlic naan

SIGNATURE SANTOSH VEGETARIAN BIRYANI
Our master Indian Chef’s signature vegetarian saffron biryani

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

26

DESSERTS
ARTISANAL CHEESE SELECTION

24

Selection of goat and cow milk cheeses
served with dried and fresh fruit platter

RED VELVET ROSE CHEESE CAKE

18

Oriental rose cheese cake, red velvet sponge cake, raspberry coulis

FRENCH MIRABELLE TART

18

Dark rum almond cream sable tart, mango sorbet

CHOCOLATE 72% HAZELNUT ROYALTINE

20

Grand cru chocolate, hazelnut cake, crispy feuilletine

WARM CHOCOLATE FONDANT CAKE

18

Freshly baked chocolate cake, homemade Tahitian vanilla ice cream

TARO COCONUT ROLL

16

Gula melaka crémeux, purple yam sponge, coconut coulis

ASIAN TIFFIN DELIGHT

18

Southeast Asian sweet delight served in a traditional Nyonya tiffin carrier

FRESH SEASONAL FRUITS

16

Selection of mixed fruits

GELATO AND SORBET SUNDAE
Selection of three scoops homemade gelato or sorbet
Gelato – bitter sweet chocolate, Tahitian vanilla, strawberry, pistachio, matcha
Sorbet – passion fruit, citrus lemon, blood orange, raspberry
accompanied by warm chocolate coulis and fresh berries

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

18

BEVERAGE SELECTION
WINES BY THE GLASS (150 ML)
CHAMPAGNE
“R” de Ruinart Brut, Reims, France

34

WHITE WINE
Riesling, Ansgar Clüsserath
Mosel-Saar-Ruwer, Germany

24

Pinot Grigio, Corte Giara by Allegrini
Veneto, Italy

24

Chardonnay, Vasse Felix
Margaret River, Australia

24

Sauvignon Blanc, Churton
Marlborough, New Zealand

24

Chablis, Christian Moreau
Burgundy, France

26

Gewürztraminer, Hugel
Alsace, France

26

Sancerre, Les Baronnes, Henri Bourgeois
Loire, France

28

RED WINE
Cabernet Sauvignon, Montes Alpha
Colchagua Valley, Chile

24

Merlot, Gimblett Gravels, Craggy Range
Hawkes Bay, New Zealand

24

Tempranillo, Gazur, Telmo Rodriguez
Ribera del Duero, Spain

24

Shiraz, Voyager Estate
Margaret River, Australia

24

Malbec, Ruca Malen
Mendoza, Argentina

26

Bordeaux blend, Château Chantemerle
Médoc, Bordeaux, France

28

Pinot Noir, Markowitsch
Carnuntum, Austria

28

Chianti Classico Riserva, Barone Ricasoli
Tuscany, Italy

32

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

BEVERAGE SELECTION
DRAFT BEER
Tiger Draft 330ml
Tiger Draft 500ml

16
24

STILL MINERAL WATER
Acqua Panna (500ml)
Acqua Panna (750ml)
Fiji (500ml)

14
16
14

SPARKLING MINERAL WATER
Perrier (330ml)
San Pellegrino (500ml)
San Pellegrino (750ml)

10
14
16

SOFT DRINKS
Coca Cola
Coca Cola light
Coca Cola Zero
Sprite
Schweppes bitter lemon
Schweppes ginger ale
Schweppes ginger beer
Schweppes soda
Schweppes tonic
Fever Tree tonic
Red Bull

8

10
12
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The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.

