
SOUPS     SALADS

SIGNATURE SIDES

RAW BAR

USDA PRIME STEAKS & CHOPS

APPETIZERS

CHEF’S SELECTIONS

GRAND 160/EPIC 300

 Serves 2 100/ 4 200/ 6 300

Menu prices are in SGD. Plus 10% service charge and 9% GST. Prices are subject to change.

 *These items are served raw, undercooked or cooked according to your specifications. Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your 
risk of foodborne illness, especially if you have medical conditions. Before placing your order, please inform your server if anyone in your party has a food allergy.

Wholly owned by Landry’s Inc.
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 Cognac Sauce Au Poivre 8 • Blue Cheese Butter 8 

Black Truffle Butter 8 • Béarnaise Sauce 6 

“Oscar Style” 19 • Bacon Wrapped Sea Scallops* 30 

Cold-Water Lobster Tail 80 • Jumbo Grilled Shrimp 15 

OYSTERS ON THE 1/2 SHELL*
OYSTER dynamite  
LOBSTER COCKTAIL 

BAKED FRENCH ONION SOUP
LOBSTER BISQUE 
Morton's salad
MORTON'S ICEBERG WEDGE 

SHRIMP CALABRIA 
BACON WRAPPED SEA SCALLOPS* 
 

CHICKEN CHRISTOPHER 
MORTON'S CLASSIC FILET OSCAR* 
FEATURED ORA KING SALMON*
JUMBO Shrimp alexander

Fresh Seasonal Berries
New York Cheesecake
ESPRESSO POT DE CREME
Key lime pie

FILET MIGNON* 
PORTERHOUSE* 
SIGNATure CUT NEW YORK STRIP*
MANHATTAN CUT NEW YORK STRIP* 

JAPANESE a5 WAGYU NEW YORK STRIP* 

SAUTÉED BRUSSELS SPROUTS 
SAUTÉED BUTTON MUSHROOMS 
SAUTÉED SPINACH & BUTTON MUSHROOMS
JUMBO GRILLED ASPARAGUS 
CREAMED SPINACH 
SMOKED GOUDA & AU GRATIN POTATOES 
LOBSTER MACARONI & CHEESE 

AMERICAN WAGYU FILET* 

 BAKED PLATTER* 

OCEAN PLATTER*

PRIME RIBEYE* 
PRIME CAJUN RIBEYE* 
PRIME BONE-IN RIBEYE* 
RACK OF LAMB* 

CAESAR SALAD 
CHOPPED HOUSE SALAD
CAPRESE SALAD 

MISO MARINATED SEA BASS*
COLD-WATER LOBSTER TAIL
MAINE LOBSTER RAVIOLI 
WHOLE BAKED MAINE LOBSTER

LOADED BAKED POTATO 
SOUR CREAM MASHED POTATOES 
wild mushrooms with miso butter
MATCHSTICK PARMESAN & TRUFFLE FRIES
bacon & onion macaroni & cheese 
TRUFFLED CREAM CORN

NUESKE’S BACON STEAK*
JUMBO LUMP CRAB CAKE 

AHI TUNA POKE* 
JUMBO SHRIMP COCKTAIL
CRAB COCKTAIL 

Morton's Legendary hot chocolate cake
Morton's legendary sundae
SOUFFLE FOR TWO 
Häagen-Dazs ice cream 

dry-aged bone-in strip TOMAHAWK RIBEYE

DESSERTS

 BUTCHER CUT FEATURES 

MTSG_0424

Bacon Wrapped Sea Scallops, Jumbo Lump Crab Cakes

Shrimp Calabria, Oyster Dynamite 

Cold-Water Lobster Tail, Jumbo Shrimp Cocktail, Crab

Cocktail, Oysters on the 1/2 Shell, Ahi Tuna Poke 

 
6oz. 

Chocolate, Grand Marnier, Lemon, Raspberry 

               Vanilla, Chocolate or Raspberry Sorbet

 Strawberries & Lemon Cream
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 Make it loaded  8


