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food

Mariner's Catch
Our special tumeric beer battered prawns & bite 
sized fish, accompanied with a spicy tamarind sauce 

Stuffed Puffs
Beancurd puffs filled with potato & mince beef 
served with a spicy sauce

Nyonya Pie Tee
Braised turnip, carrots & shiitake mushrooms pie tee 
cups, topped with egg, prawn, spring onions & chilli chuka

Top Shell Kerabu
Top shell, cucumber & onions in our spicy calamansi dressing

Eggplant & Hummus
Eggplant cooked in tangy spicy sauce on a bed of 
chickpea hummus, served with a side of pita bread

Fowl Play
Chicken wings marinated with fermented red beancurd,
deep fried and served with our sweet chilli sauce   

Karaage with Furikake 

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

Battered Garden Bites
Our special tumeric beer battered oyster mushrooms &
cauliflower bites, accompanied with a spicy tamarind sauce

Charred/Salted Edamame
Edamame beans, choice of charred with spicy garlic dressing 
or steamed & salted

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

Bar Bites

16

16

16

15

12

16

16

13

11

14

$  ++

Chef’s Recommendation Spice Level
All prices subject to

service charge & GSTVegetarian



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 a Caribbean 
spicy sauce chien, multigrain cauliflower rice with island slaw 

Kampong Bowl
Multigrain cauliflower rice with monkey head mushrooms 
in local herbs & spices & caramelised with coconut cream & 
flakes, tender eggplant, crispy oyster mushrooms & tempeh 
fritter served with a spicy vegetable gravy 

Salad & Tea
Spicy fermented tea salad with crunchy nuts, pulse & 
dried prawns served with a choice of multigrain cauliflower 
rice or Thai Hom Mali rice
(Vegetarian option available)

Stallion Burger
Premium beef patties on a toasted sesame bun, 
bacon, caramelised onions, cheese, pickled vegetables 
& sambal mayo served with sweet potato fries 
& island slaw   

Entrées *Only available upon request on Lv2
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food

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

Sago Gula Melaka
Blue pea flower sago pudding served with a gula melaka 
sauce, caramelized bananas, coconut ice cream & jelly

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

Desserts *Only available upon request on Lv2
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Add Ons *Only available upon request on Lv2

Steamed Rice

Multigrain Cauli Rice

Dipping Sauce

Roti Jala (3 pieces)

Pita Bread (4 pieces)

Papadam
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All prices subject to service charge & GST



drinks

All prices subject to service charge & GST

Draught Beer

Lion 
(only available on lv2)

Heineken 
(only available on lv1)

Guinness 
(only available on lv1)
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$  ++

BtlGls

Craft Beer

Lion IPA

Lion Pale Ale

12

12

Cider

Magners 12

Champagne

Taittinger Brut

Moet Brut

139
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$  ++

BtlGls

Bottled Beer

Corona

Asahi

Kronenbourg Blanc

12
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Vodka

Ketel One 

Grey Goose 

Belvedere 
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Gin 

Bombay Sapphire

Tanqueray

Roku 

Hendricks

Tanqueray 10
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Rum

Bacardi (Carta Blanca)

Captain Morgan
Spiced

Diplomatico
Reserva exclusiva

Zacapa 23yr
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Tequila

Jose Cuervo Gold

Don Julio Blanco

Don Julio Reposado
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Whisky

Jameson

Monkey Shouder
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drinks

All prices subject to service charge & GST

Gls

12

13

$  ++

BtlGls
Bourbon

Jim Beam

Jack Daniel’s
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$  ++

Btl

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)
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Reserve List

Omaka Pinot Nior (New Zealand)

Wairau Sauvignon Blanc (New Zealand)

89

99

Single Malt 

Singleton Dufftown 12yr

Glenfiddich 12yr

Balvenie 12yr

Macallan 12yr Double Cask

Macallan 12yr Triple Cask

Glenfiddich 15yr

Glenfiddich 18yr

149

169

219

239

239

229

319

Cognac 

Martell VSOP

Martell Cordon Bleu

229

419
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18

32

Gls Btl
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Liqueurs

Bailey's Irish Cream

Jagermeister

Vaccari Sambuca

119

119

139



Sodas

Coke 

Coke Light

Coke Zero

Ginger Ale

Iced Green Tea

Iced Lemon Tea

Soda

Sprite 

Tonic 
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$  ++

Gls

Juices

Apple 

Coconut Water 

Cranberry

Lime

Orange

Pineapple

5

6

5

5

5

5

Redbull

Regular 5

Water

Acqua panna (500ml)

San Pellegrino (500ml)
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All prices subject to service charge & GST


