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Our Story
Farrer Horse shares the exuberant merrymaking that 
defined Farrer Park Racecourse, Singapore’s first-ever 
horse-racing venue in the 1840s. The race course was 
an iconic landmark, celebrated for being a place where 
people of all walks of life and backgrounds gathered 
to have fun.

Finding home in this well-preserved shophouse, 
Farrer Horse spans two stories and serves up playful 
Asian-inspired dishes and imaginative cocktails inspired 
by thoroughbred horses that graced the track and 
derbies worldwide. You will see that equestrian green 
and tangerine were chosen to enrich the interiors of 
Farrer Horse and Stable, as an ode to the turf course 
and terracotta roofs of colonial buildings from the era. 
Every tiny attention to detail had been thought of in 
the design of the space, from the grandiose bar to the 
archival photos of the former racecourse adorning 
the walls.

brand





promo

Happy Hour (12pm - 7pm Daily)

Asahi (Bucket of 5)

Corona (Bucket of 5)

Kronenberg (Bucket of 5)

By the Bucket
35

35

35

Guinness

Heineken

By the Pint
10

10

Gin (Roku)

Vodka (Kettle One)

By the Glass
12

12

All prices subject to service charge & GST.

-  Not valid with other ongoing promotions, offers or discounts.
-  Promotional vouchers, coupons cannot be used with this promotion.
-  Promotion is valid for the above stated items and duration only.
-  Farrer Horse Pte Ltd reserves the right to amend terms and 

conditions without prior notice.

Terms & Conditions





food

Salads
12

12

16

Spiced Butternut Pumpkin Salad
Roasted pumpkin with spices, spinach salad, 
couscous, baby radish, takuan, dried cranberries 
served with honey mustard vinaigrette dressing 

Japanese Temptation Salad
Breaded prawns served in mesclun salad, japanese
cucumber, cherry tomatos, takuan, baby radish & 
topped with goma dressing

Farrer Horse Salad
Chickpeas in mesclun salad, crispy tau pok, falafel, 
japanese cucumber, takuan, cherry tomatoes, hazelnut 
crush & served with homemade rojak sauce

Chef’s Recommendation Spice Level

Please let us know if you have any dietary requirements.
All prices subject to service charge & GST.

Vegetarian



Bar Bites
14

16

18

15

12

14

12

Mariner's Catch
Asian style deep fried prawns in mango yoghurt 
seasoning topped with black sesame seeds

Surf & Turf Pie Tee
Pie tee cups stuffed with smoked duck & prawn, 
homemade coleslaw & a drizzle of rojak sauce

Arrabiata Beef Meatballs
Marinated beef meatballs in Arrabiata sauce 
served with spicy crackers

Jockey Chicken Wings
Korean chicken wings, served with a choice of 
honey soy garlic sauce or gochujang sauce

Karaage with Furikake
Fried bite size boneless chicken, sprinkled with 
furikake with a side of spicy togarashi mayo   

Papad & Dips
Crispy papadams served with 3 of our 
housemade dips

Rainbow Sweet Potato Fries 

Tri-coloured crispy sweet potato fries

Chef’s Recommendation Spice Level

Please let us know if you have any dietary requirements.
All prices subject to service charge & GST.

Vegetarian

food



Entrées
26

24

26

18

24

22

32

22

Otah Ravioli
Fish & prawn otah ravioli in a creamy coconut chilli 
padi sauce 

Kapitan with Nets
Creamy chicken kaffir lime curry served with traditional 
lace crepes

Caribbean Catch
Pan-fried red snapper fillet, served with couscous, 
confit cherry tomato, brussels & alfalfa sprouts, 
homemade cereal crumble & spicy chien sauce 

Salad & Tea
Spicy fermented tea salad with crunchy nuts, pulse, 
dried prawns & pomegranate (Vegetarian option 
available)

Stallion Burger
Premium beef patties on a toasted sesame bun, bacon, 
caramelised onions, cheese, mixed salad, sambal mayo 
served with sweet potato fries & mixed salad

Old-fashioned Beef Stew
Tomato based beef stew served on focaccia bread 

Signature Lamb Lollipops
Succulent lamp chops done to perfection with
roasted potatoes & baked vegetables 

The Meatless Burger
Delicious vegetarian burger patty served with mixed 
salad and sweet potato fries 

food

Chef’s Recommendation Spice Level

Please let us know if you have any dietary requirements.
All prices subject to service charge & GST.

Vegetarian



Vanilla Bean Panna Cotta
Panna cotta with madagascan vanilla beans, 
raspberry coulis, berries & ginger flower sand

Banana Cake
Upside down banana cake, peanut spread, sesame 
brittles, pomegranate with strawberry sauce

Chocolate Cake
Chocolate cake served with vanilla ice cream

Desserts
18

16

12

Add Ons
Asian Styled Rice

Sauteed Vegetables

Roti Jala (3 pieces)

Papadam

6

6

3

4

Please let us know if you have any dietary requirements.
All prices subject to service charge & GST.

food





Whisky

Jameson

Jim Beam

Singleton 
Dufftown 12yr

16

16

18

BtlGls Gls

Gls

170

18 Kettel One 16

18

18

Vodka

Wine

Astoria Lounge Prosecco (Italy)

Astoria Prosecco Rose (Italy)

Bersano Moscato (Italy)

Saint Clair Marlborough Pinot Noir (New Zealand)

Saint Clair Marlborough Cabernet Merlot (New Zealand)

Saint Clair Marlborough Sauvignon Blanc (New Zealand)

Saint Clair Marlborough Riesling (New Zealand)

Omaka Pinot Noir (New Zealand)

Wairau Sauvignon Blanc (New Zealand)

15

15

15

16

16

16

16

BtlGls

70

70

70

85

85

85

85

99

109

Rum

Plantation 
3 Stars White

Plantation 
Original Dark

Gin

Roku

Bottle purchased is kept for 30 days only.
All prices subject to service charge & GST.

Gls

Heineken

Guinness

Corona

13

15

BtlGls Btl

12

Cider

Magners 13

Beer

drinks



drinks

5

5

5.5

6

6

6.5

6.5

GlsCoffee

Espresso

Americano

Flat White

Cappuccino

Café Latte

Mocha

Hot Chocolate

6.5

Tea

Indian Chai

5

5

5

5

5

5

5

5

5

Soda

Coke

Coke Light

Coke Zero

Ginger Ale 

Iced Green Tea

Iced Lemon Tea

Soda

Sprite

Tonic

Juices

Apple

Cranberry

Lime

Orange 

Pineapple

5

5

5

5

5

Gls

Water

Acqua Panna

San Pellegrino

6

6

Gls

Gls

Gls

All prices subject to service charge & GST.


