
• All prices are in Singapore Dollars, subject to prevailing government tax (GST) 
• Members paying via credit card: 10% Resort Guest Rate is applicable • Guest are subject to 10% service charge

Chef’s Monthly Specials
 Indonesian Claypot Prawns 

Braised river prawns with house sambal, 
milk, curry leaves, lemongrass and onions,

 served with steamed rice

SGD 22.80+



WEEKLY SPECIALS  SGD 17.80+ / dish
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Mutton Curry
Tender Muttons and Potatoes 

simmered in tangy Coconut 
Curry, served with 

Turmeric Rice, 
Achar and Papadum

Roasted Pork Belly
Roasted Crispy Pork Belly 

served with 
Steamed Rice and Achar

Herbal Kampong Chicken
Steamed Half Kampong 

Chicken wrapped in foil with 
Chicken Broth and assorted 
Chinese Herbs, served with 

Steamed Rice

Poached Barramundi
Cantonese-style poached 

Barramundi with Salted 
Vegetables, Tomato, Beancurd, 

Mushroom and Ginger 
served with Steamed Rice

Black Bean Pork Ribs
Steamed Pork Ribs with 

preserved  Black Beans, served 
with Steamed Rice

Lemon Chicken Cutlet
Crispy Fried Boneless Chicken 

Thighs served with 
House Lemon Sauce

Linguine Beef Bolognese
Linguine with Braised Minced 

Beef with Tomato Glaze

Kurobuta Pork Belly
Chargrilled Pork Belly 

marinated with Oyster Sauce 
and Lemongrass, served with 

Steamed Rice

Chicken Teriyaki Don
Chargrilled Teriyaki Chicken 

Thighs served with Rice

Black Pepper Beef
Wok-fried Black Pepper Beef 
with Capsicum, Onions and 

Garlic, served with 
Steamed Rice

Hainanese Pork Chop
Deep-fried Breaded Pork 
Chop topped with Chef’s 

special sweet and sour sauce, 
served with Steamed Rice

 Vegetable Nabe
Assorted vegetables and 

beancurd in Japanese Konbu 
clear stock, served with 

Japanese Rice, Ponzu and 
Goma sauce

DAILY SPECIALS SIDE ORDERS  

WEEKLY SPECIALS  SGD 16.80+ / dish

MONTHLY CHEF SPECIALS 

 Roasted
 Duck

Char Siew 
Platter

• All prices are in Singapore Dollars, subject to prevailing government tax (GST) 
• Members paying via credit card: 10% Resort Guest Rate is applicable • Guest are subject to 10% service charge

Sausage Platter for Two
Combination of Grilled Pork, Veal and Beef 
Sausage served with Caramelized Onions, 
Sauerkraut and Grilled Vegetables
SGD 34.80+ / platter

SGD 12.80+ 

/ dish

Boiled Meat 
Dumpling

Roasted 
Pork Belly

Braised Eggs with 
Beancurd

Ngoh HiangSteamed Pork Ribs with 
Preserved Beancurd
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Fish Ball Tang Hoon Noodle Soup 
Double boiled glass noodles 
with fishballs, minced pork, 

mushrooms, lettuce and 
preserved vegetables

Hainanese Pork Chop
Deep fried pork chop coated 
with breadcrumbs covered 

in Chef’s Special sweet 
and sour sauce with green 
beans, corn and potatoes, 

served with steam rice

Nasi Goreng 
Traditional spicy fried rice with 
ikan bilis, chicken, long beans 

and onions, served with 
sunny side up

WEEKLY SPECIALS

Pork Trotter Bee Hoon
Braised Vermicelli Rice Noodle with Pork Trotter, 
Mushroom, Carrot and Hong Kong Chye Sim  

Curry Chicken Noodles
Nonya Style Curry Chicken with Yellow Noodle, 
Egg, Potato and Beansprout

This special menu is not valid with any discounts, privileges or promotions.

Torimono Gohan
Teriyaki Chicken Skewer served with Kimchi, 

Pickles and Japanese Rice with Seto Fumi 

$14.80 / dish
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Pork Trotter Bee Hoon
Braised vermicelli rice noodle 
with pork trotter, mushrooms, 

carrots and chye sim

Drunken Prawns
Double boiled prawns with 
black fungus, ginger and 

spring onion in Chinese wine

WEEKLY SPECIALS

Bak Kut Teh
Braised Pork Ribs with Chinese Herb in 
Clay-pot, served with Rice and Yu Tiao

Mini Curry Fish 
Braised Red Snapper Head with Long 
Bean, Eggplant, Lady Finger and 
Tomato with Spicy Assam Curry Broth

Seafood Egg Noodle
Crispy Egg Noodle braised with Seafood, 
Mushroom and Chye Sim in Clay-pot

This special menu is not valid with any discounts, privileges or promotions.

$14.80 / dish

Seafood Egg Noodles 
Braised crispy egg noodles 

with seafood, mushroom and 
chye sim in claypot
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Mutton Curry
Tender mutton chunks and 

potatoes simmered in tangy 
coconut curry, served with 

turmeric rice, achar and 
papadum

Chicken Masala 
Braised chicken with turmeric, 

coriander, chili, masala and 
coconut milk, served with 
turmeric rice, naan bread, 

achar and tomatoes

Lamb Keema 
Slow cooked Minced Lamb 
with Indian spices, served 

with turmeric rice, naan 
bread, achar and tomatoes

WEEKLY SPECIALS

Pork Trotter Bee Hoon
Braised Vermicelli Rice Noodle with Pork Trotter, 
Mushroom, Carrot and Hong Kong Chye Sim  

Curry Chicken Noodles
Nonya Style Curry Chicken with Yellow Noodle, 
Egg, Potato and Beansprout

This special menu is not valid with any discounts, privileges or promotions.

Torimono Gohan
Teriyaki Chicken Skewer served with Kimchi, 

Pickles and Japanese Rice with Seto Fumi 

$14.80 / dish
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Poached Barramundi
Cantonese style poached 

barramundi with salted 
vegetables, tomato, 

beancurd, mushrooms 
and ginger, served with 

steamed rice

Lemon Chicken Cutlet
Deep fried boneless 

chicken thigh coated with 
breadcrumbs accompanied 

with house lemon sauce

Curry Chicken Noodles
Nonya style curry chicken 
with yellow noodles, egg, 

potato and beansprout
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 Braised 
Duck

Char Siew 
Platter

• All prices are in Singapore Dollars, subject to prevailing government tax (GST) 
• Members paying via credit card: 10% Resort Guest Rate is applicable • Guest are subject to 10% service charge

SGD 13.80+ 

/ dish

Boiled Meat 
Dumpling

Roasted 
Pork Belly

Braised Eggs with 
Beancurd

Spring Roll Ikan BilisPan-seared Otak



Beverage Promotions

Whiskey of the Month 
John Walker & Son XR 21 Years

$288+ (one bottle); $398+ (two bottles)

Wines of the Month 
Somerset Estate Marlborough Sauvignon Blanc

$88+ (one bottle); $138+ (two bottles)

Chateau Barreyres
$88+ (one bottle); $138+ (two bottles)

Chateau Malbec
$88+ (one bottle); $138+ (two bottles)

Champagnes of the Month 
Lanson Black Label NV Brut 

$98+ (one bottle); $158+ (two bottles)

Lanson Le Rosé NV
$168+ (one bottle); $288+ (two bottles)

Cocktail of the Month 
Tanqueray Sevilla Gin 

Topped with Fever Tree tonic, 
garnished with sliced orange.

SGD 17+ (per glass) 

Mocktail of the Month 
Shirley Temple

Grenadine and ginger ale, 
garnished with cherry.

SGD 10+ (per glass)


