
3. Healthy Mango and 
Avocado Prawn Salad

All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。

Chef Recommendation Dish contains pork Vegetarian dish Spicy dish

À LA CARTE
Lunch and Dinner
Available from 11.30am to 10.30pm

HEARTY SALADS
 
Thai Style Chicken Salad                  $19
Crisp Imported Greens, Strips of Green Mango & Papaya and 
Shredded Chicken, served with Special Flavours of Thai Style Spicy 
Sauce

Classical Nicoise Salad                                                                                   $19
Seared Black Pepper Tuna, Green Lettuce, Pitted Olive, Capers, Quail 
Eggs, Tomatoes, Green Beans, Potatoes accompanied with choice of 
French or Lemon Vinaigrette 

Healthy Mango and Avocado Prawn Salad                                       $19 
Slices of Ripe Mango, Avocado, Imported Greens, Poached Tiger 
Prawns served with Tangy Mango Mayo Dressing and Extra Virgin 
Olive Oil

Caesar Salad with Orange                                                                           $16
Crisp Romaine Lettuce, Anchovies, Parmesan Flakes, Crispy 
Bacon Bits, Segment of Oranges and Herb Croutons tossed with 
Homemade Caesar Dressing

Additional Toppings for Salad (each):                                                   $7
Poached Tiger Prawns | Grilled Cajun Spiced Chicken Fillet |
Smoked Salmon                                                                                                           

Mesclun Green Salad with Summer Fruits                $15
Freshly Harvest Imported Garden Green, Japanese Cucumber, Baby 
Radish, Cherry Tomato, Capsicum, Kiwi, Strawberry, Orange, Grape 
accompanied with your choice of Thousand Island, French or Italian 
Dressing
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1. Thai Style 
Chicken Salad

5. Mesclun Green Salad 
with Summer Fruits 

(Veg)

2. Classical  
Nicoise Salad

4. Caesar Salad with 
Orange



1. Wanton Soup 6. Aloha BLT 
Sandwiches

5. Juicy and Succulent 8oz 
Wagyu Beef Burger

FROM THE SOUP KETTLE 
 
Wanton Soup                                                                                                      $15
Prawn and Minced Pork Wantons in Chicken Broth

Butternut Lobster Bisque with VSOP                                                     $14
With Fresh Lobster Meat and Croutons

Trio Wild Mushroom Soup                                                                           $12
With hints of Truffle Flavour Oil and Crème Fraiche

Chef’s Market Soup of The Day                                                                 $10
Please check with our crew on what’s boiling in our pot
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2. Butternut Lobster 
Bisque with VSOP

7. Classic Club 
Sandwich

All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。

Chef Recommendation Dish contains pork Vegetarian dish Spicy dish

SANDWICHES & BURGERS
 
Juicy & Succulent 8oz Wagyu Beef Burger                $28
Juicy Australian Wagyu Beef Patty with Lettuce, Caramelised Onion, 
Cheese, Fried Egg and Bacon on Sesame Bun with Thick Cut Fries

Aloha BLT Sandwich                   $20
Sweet Pineapple, Guacamole, Smoked Bacon, Crisp Lettuce, Nacho 
Cheddar Cheese Sandwich in Ciabatta Bread accompanied with 
Crisp Green Salad and Crispy Fried Potato Wedges

Classic Club Sandwich                                 $20
Honey Baked Ham, Turkey Ham, Canadian Smoked Bacon, Egg, Crisp 
Lettuce and Tomato with Thick Cut Fries

Ham & Cheese Toastie                                 $18 
Ham and Cheddar Cheese Toast served with Fresh Green Salad and 
French Fries

5.

6.

7.

8.



2. Awesome 
Meat Lover

4. Favourite 
Aloha



1. Teriyaki 
Unagi

5. Mexican 
Margherita 

(Veg)

All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。

Chef Recommendation Dish contains pork Vegetarian dish Spicy dish

THE SKINNY PIZZAS 
 
Teriyaki Unagi                    $23
Grilled Japanese Eel, slathered in Teriyaki sauce, topped with Ginger 
Pickle, Caramelised Onion, Mixed Capsicum, Mayonnaise and Bonito 
Flake

Awesome Meat Lover                   $23
Chunky Sliced Chorizo, Ham, Smoked Pork Salami, Chicken Sausage, 
Trio Bell Pepper, Onion and Tangy Citrus Barbecue Sauce

Crispy Smoked Bacon and Chicken Floss                 $23
Spread with Pomodoro Sauce, Streaky Smoked Bacon topped with 
Parmesan and Mozzallera Cheese with Chicken Floss

Favourite Aloha                                  $23
All-time favourite with Honey Baked Ham and Chunky Pineapple 
topped with Mozzallera Cheese

Mexican Margherita                    $20
With Jalapeno, Tomato, Oregano and Hearty Mozzarella Cheese

1.

2.

3.

4.

5.



1. Seafood 
Arrabiata

4. Aromatic 
Mushrooms

3. Authentic 
Bolognese



2. Lazio Creamy 
Carbonara

All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。

Chef Recommendation Dish contains pork Vegetarian dish Spicy dish

COLOURFUL WORLD OF PASTA 
Choice of:    Spaghetti | Linguine | Penne | Tri-colour Fusilli

Seafood Arrabiata                                                                                            $22
Sautéed with Prawns, Squids, Mussels in Spicy Tomato Sauce

Lazio Creamy Carbonara                                                                              $20
Sliced Bacon, Ham, Garlic, Double Cream tossed with Egg Yolk and 
Butter

Authentic Bolognese                                                                                      $20
The All-time Favourite with Minced Beef and Tomato Sauce

Aromatic Mushrooms                                                                                     $20
Sautéed Forest Mushrooms and Garlic tossed with Truffle Oil

Spicy Italian Aglio Olio                                                                                  $18
Basil Pesto, Sun-dried Tomato, Chilli Padi, Garlic, Extra Virgin Olive 
Oil, served with Parmesan Cheese and Chilli Flake
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4. US Ribeye

GRILLED & ROAST 
 
Fanciers of Surf & Turf (30 min)                               $46
The combination of Baked Half Baby Rock Lobster and Roasted Beef 
Tenderloin wrapped In Streaky Bacon served in Red Wine Sauce or 
Black Pepper Sauce

Australian Tenderloin                  $40
8 ounce Finest of all cuts, the centre cut is lean and naturally tender, 
served with Buttered  Seasonal Vegetable, Jacket Potato with Sour 
Cream, Bacon Bits, Spring Onions topped with Black Pepper or Veal 
Jus

Juicy & Succulent Rack of Lamb                 $40
Char-grilled Rack of  Lamb cook to perfection served with Red Wine 
Sauce and Mint Jelly accompanied with Seasonal Vegetables

US Ribeye                    $36 
8 ounce Well-marbled Steak, buttered  Seasonal Garden Vegetable, 
Jacket Potato with Sour Cream, Bacon Bits, Spring Onions topped 
with Black Pepper or Veal Jus

Grilled Arctic Halibut Fillet                                                      $33
Topped with Pan-fried Goose Liver and served with Grilled 
Asparagus drizzled with Miso Dressing

Australian Black Angus Sirloin                 $32
8 ounce Premium Steak Cut with High Marbling Content served 
with Buttered  Seasonal Vegetable, Jacket Potato with Sour Cream, 
Bacon Bits, Spring Onions topped with Black Pepper or Veal Jus

Grilled Norwegian Salmon Fillet                               $28
Served with Polenta, Lemon Butter Capers Sauce, topped with 
Yellow Frisee, Rocket and Chervil

Fish & Chips, The Traditional British Fare                $26
Premium quality Halibut Fish Fillet stands out for their bright,  
white flesh and tender profile in a light crisp batter dipped with 
Home-made Remoulade, Malt Vinegar and served with Chips
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All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。

Chef Recommendation Dish contains pork Vegetarian dish Spicy dish



1. Franciers of 
Surf & Turf

5. Grilled Arctic 
Halibut Fillet

6. Australian Black  
Angus Sirloin



2. Premium 
Lobster Laksa

ASIAN HAWKER FAVOURITES 
 
Premium Lobster Seafood Fried Rice                 $38
Wok-fried Fragrant Rice with Dried Scallop Confits, Sambal Seafood 
served with Grilled Whole ‘Live’ Lobster

Premium Lobster Laksa                                 $36
“Live” Rock Lobster, in Rich Spicy Coconut Gravy with Bean Sprouts, 
Prawns, Fish Cakes and Cockles                                                                                

Arctic Halibut Noodle Soup with Brandy                $24
Deep-fried Halibut Fillet with Thick Rice Vermicelli served with 
Brandy by the side

Fillet Steak Beef ‘Hor Fun’                                 $24
Wok-fried Flat Noodles with Slices of Tender Beef in Thick Egg Gravy

Poached Hainanese Chicken Rice                               $19
All-time Singapore’s favourite dish. Tender Poached Chicken 
accompanied with Fragrant Rice and Soup. Choice of Chicken Breast 
or Drumstick

Famous Café 2000 Laksa                   $18
Thick Rice Vermicelli in Rich Spicy Coconut Gravy with Bean Sprouts, 
Prawns, Fish Cakes and Cockles   

Singapore Seafood Fried Kway Teow                                    $18
Stir-fried Rice Noodles in Thick Black Sauce with Prawns, Fish Cakes, 
Chinese Sausages, Eggs and Bean Sprouts with or without Chilli and 
Cockles

Seafood Noodle                                 $18
Stir-fried with Prawns, Fish Cakes, Scallops and Squids in Thick Egg 
Gravy with choice of : Deep Fried Crispy Egg Noodle or Flat Rice 
Noodle
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All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。

Chef Recommendation Dish contains pork Vegetarian dish Spicy dish



3. Arctic Halibut 
Noodle Soup with 

Brandy

5. Poached Hainanese 
Chicken Rice

Traditional Fried Hokkien Prawn Noodle                 $18
Combination of Yellow Noodles and Thick Rice Vermicelli Stir-fried 
with Prawns, Squids and Pork Belly served on Opeh Leaf

Grandma’s Chicken Curry                   $18
Choice of Briyani or Steamed Fragrant Rice served with Mango 
Chutney, Achar and Papadum

Old Fashion Nasi Goreng Kampung                 $18
Spicy Malay-style Belachan Seafood Fried Rice topped with Sunny 
Side Egg accompanied with Grilled Satay, Oriental Pickle and Prawn 
Cracker

Ultimate “Wok Hei” Yang Chow Fried Rice                $18
Chinese-style wok fried dish with Pork Char Siew, Shrimps,  
Mixed Vegetables, Scallions and Eggs

Chicken Satay  (½ dozen)                                 $12
Served with Cucumber, Onion, Ketupat and Peanut Sauce
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1. Hazelnut Chocolate 
Napoleon on Flambe

2. Chocolate Molten 
Lava Cake

3. Banana Split



6. Passion Fruit 
Ricotta Cheese Cake

PATISSERIE @ M 

Hazelnut Chocolate Napoleon on Flambé                                          $12
Served with Caramelized Hazelnut, Summer Berries Compote  
and Raspberry Sorbet 

Chocolate Molten Lava Cake                  $12
Served with Fresh Berries, Cookie Crumbs and Vanilla Ice-cream

Banana Split                                   $12
Chocolate Ice-cream, Strawberry Ice-cream, Vanilla Ice-cream, 
Banana topped with Whipping Cream, Almond Flakes, Chocolate 
Rice and Chocolate Sauce

Fresh Fruit Platter                    $12
Watermelon, Papaya, Pineapple, Mango and Strawberry

Espresso Amaretto Tiramisu                  $10
Served with Chocolate Almond Pistachio Biscotti

Passion Fruit Ricotta Cheese Cake                              $10
Served with Summer Berries, Passion Fruit Coulis and Ice-Cream

Ice Cream Selection (per scoop)                 $5  
Served with Pistachio and Almond Biscotti

Ice-cream flavour: Strawberry, Vanilla or Chocolate
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All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。

Chef Recommendation Dish contains pork Vegetarian dish Spicy dish



1. Meatball Spaghetti

2. Penne Carbonara

4. Chicken
Nuggets

5. Cheesy Pork
Sausage



Kid’s Meal 
Choice of one main course and one drink                $17

Main Course
Meatball Spaghetti
Ground Beef Balls served in Chunky Tomato Sauce and topped with 
Parmesan Cheese

Penne Carbonara
Creamy Pasta tossed with Bacon, Ham, Cheese and Cream

Mini Fish & Chips
Prime Halibut Fillet served with Tartar Sauce, French Fries and 
Tomato Sauce by the side

Chicken Nuggets
Served with French Fries and Tomato Sauce

Cheesy Pork Sausage
Served with Mash Potatoes topped with Brown Sauce and served 
with Tomato Sauce

Drinks
Choice of Orange Juice, Apple Juice, Coke Float or Sprite Float
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3. Mini Fish and Chips

All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。

Chef Recommendation Dish contains pork Vegetarian dish Spicy dish





Beverages
Available from 11.00am to 10.30pm 

Freshly Squeezed Juices                   $10
Red Apple | Green Apple | Carrot | Honeydew | Orange | Pineapple | 
Watermelon

Chilled Juices                    $8
Grapefruit | Pink Guava | Lime | Mango | Tomato

Soft Drinks                     $8
Coke | Coke Light | Sprite | Tonic | Bitter Lemon | Ginger Ale | Ginger 
Beer

Mineral Water
Perrier (330ml)                   $7
San Pellegrino (500ml)                  $8
Evian (750ml)                    $12

Classic Hot Beverages
Freshly Brewed Coffee | Single Espresso                $6
Double Espresso                   $7
Cappuccino | Latte | Mocha | Chocolate | Milo | Milk              $8

Flavoured Tea (per pot)                  $8
Chamomile | Darjeeling | Earl Grey | English Breakfast | Green Tea | 
Jasmine | Peppermint

Beer (draught)
Tiger: Half Pint | Jug        $13 | $36

Beer (bottled)
Heineken | Kirin Ichiban | Guinness Stout                $14
Corona Extra                    $15
Erdinger Weissbier (dark)                  $19

House Wine (bottled | glass)      $60 | $14

All prices are subjected to 10% service charge and prevailing government taxes
标价需另加10%服务费及政府消费税

 
Please inform our servers if you have any food allergies upon placing your order

阁下如对食物产生过敏，嘔吐等不良反应。请告知我们（酒店从业人员），謝謝您的合作。


