
Soups�&�Starters

Desserts

2- Course Set Menu  35
cup of today’s soup 
bistro burger or “create your own sandwich”

3- Course Set Menu  45
cup of today’s soup or caesar salad
�ish and chips, veal schnitzel or seafood stew
signature toblerone chocolate cheese cake

Set�Lunch�Menu

 Soup of the Day 12 Singapore
 
 Onion Soup 15 Malaysia
 mozzarella, parmesan cheese, herb croutons

 Mushroom Soup (v) 15 Malaysia
 truf�le cream

 Mezze Platter with Lentil Chips (v) 22 Malaysia
 hummus, babaganoush,
 marinated feta, tzatziki

 Garden Greens (v) 19 Malaysia
 pears, avocado, walnuts 

 Caesar Salad 19 Malaysia
 herb croutons, parmesan,
 creamy garlic dressing
 add prawns, chicken or lump crab 9

 Chopped Salad 18 Malaysia
 garden greens, salami, tomatoes,
 house dressing

 Soup and Salad Combo 24 Malaysia
 soup of the day, caesar salad or 
 garden greens

 Prosciutto di Parma 21 Italy
 rock melon, cheese stuffed �igs

 Warm Salad of Raclette Cheese 27 Switzerland
 and Prosciutto Cotto
 Italian ham, boiled potatoes, baby arugula

 Hand-Carved Smoked Salmon 24 Norway
 petite salad of watercress, apples, endives,
 creamy tarragon dressing

 Jumbo Lump Crab Cake 26 Vietnam
 mustard aioli, citrus dressing

Bread Selections
Gluten-Free Bread
White Bread
Organic Whole Wheat
French Baguette
Parmesan Roll
Pretzel Roll
Brioche Bun
Olive Ciabatta

Fillings
Shaved Honey Ham
Tuna Salad
Rotisserie Chicken
Roast Turkey
Egg Salad 
Smoked Salmon 
Bacon

Cheeses
Brie
Cheddar
Emmentaler
Gruyère 
Provolone
Cream Cheese

Condiments
Tomato 
Lettuce 
Caramelised Onions
Raw Onions
Pickles
Dijon Mustard 
Horseradish 
Mayonnaise

Choose your bread and one 
�illing with your choice of cheese 
and condiments  22

*(v) denotes vegetarian dish. Origin indicates the source of the main produce.
Prices are subject to service charge and prevailing government tax. Should you have any dietary requirement, our team will be happy to assist.

Main�Courses

price origin

 Beer-Battered "Fish and Chips" 28 Norway
 pomme frites, caper-lemon remoulade

 Pan-Roasted Chicken Breast 36 Malaysia
 rosemary-garlic pan jus,
 mashed potatoes, broccolini

 Crispy Pork Knuckle 29 Indonesia
 German potato salad, radishes,
 whole grain mustard

 Pan-Fried Cod Fish 32 Norway
 warm salad of peas and asparagus, buttered rice

 Baby Lamb Rump Stew "Navarin" Style 30 Australia
 roasted potatoes, baby vegetables

 Pan-Roasted Beef Tenderloin 36 Australia
 mushroom ragout, mashed potatoes, broccolini

 Mediterranean Seafood Stew 29 Malaysia
 sea bass, shrimp, mussels, scallops,
 herb croutons, shell�ish broth

 "Bangers" 26 Singapore
 smoked chicken bratwurst,
 crispy roesti potatoes, onion jus

 Veal Schnitzel 35 Australia
 spiced apple sauce, roasted tomatoes,
 watercress salad

 Organic Spelt "Risotto Style" 26 Italy
 caramelised cipollini onions,
 sage roasted pumpkin, reggiano, arugula

 Whole Wheat Penne Pasta (v) 28 Italy
 herb-extra virgin olive oil or
 crushed tomato sauce

price origin

Create
your�own
Sandwich�

 Strawberry Short Bread 11 U.S.A
 strawberries, devonshire cream
 
 Dark and Ivory Chocolate Mousse 12 Trinidad
 crème anglaise, fresh berries

price origin price origin

 Vanilla and Raspberry Crème Brûlée 12 France
 wild berry compote

 Toblerone Chocolate Cheese Cake 13 U.S.A
 honey nougatine

 Plum Tart 12 Malaysia
 fruits of the forest sorbet

Sandwich
Boards�&�Burgers

 Our Bistro Turkey Club 22 Singapore
 bacon, eggs, tomatoes,
 on whole wheat bread

 Organic Vegetable Sandwich 20 Italy
 avocado, tomatoes, buffalo mozzarella,
herb yoghurt spread on sun�lower cornbread

 Warm Ham and Gruyère Cheese Sandwich 23 Singapore
 mustard-mayo on pretzel roll

 Spicy Battered Chicken Breast Sandwich 23 Malaysia
 lettuce, tomatoes, mayo on brioche bun

 Bistro Burger 24 Australia
 bacon, braised onions on brioche bun, 
 cheese of your choice

 Warm Roast Beef Sandwich 26 Australia
 caramelised onions, horseradish cream,
 beef au jus on parmesan roll

price originServed with our House Fries and Deli Salad

price

Champagne�&�Wine

 Champagne & Sparkling Wine 

 Moët & Chandon Impérial NV 24/118
 glass or bottle of your choice 
 
 Moët & Chandon Rosé NV 135 
 by bottle

 Chandon Brut NV  90
 by bottle

price

 White Wine    
 Casa Lapostolle Chardonnay 15/72
 glass or bottle of your choice    

 Helvetica Chasselas 18/88
 glass or bottle of your choice

 Cape Mentelle Sauvignon Blanc Semillon 22/108
 glass or bottle of your choice

price

 Red Wine  

 Casa Lapostolle Cabernet Sauvignon 15/72
 glass or bottle of your choice

 Helvetica Pinot Noir 18/88    
 glass or bottle of your choice  
 
 Cape Mentelle Cabernet Merlot 26/128
 glass or bottle of your choice

Located in the Bernese Oberland Region of Switzerland, the Swiss Alps of Jungfrau-Aletsch-Bietschhorn with its trio of emblematic icons; Eiger, Mönch 
and Jungfrau, is an of�icial UNESCO World Heritage Site since 2001.The names of the famous trio were inspired by an intriguing folklore about a 

brave Mönch (“Monk”) who protected a young Jungfrau(“maiden”) from the mighty Eiger (“Ogre”).


