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GENﬁLEMEN

PERANAKAN FUSION
11.30am - 9.30pm
Mini Spring Rolls 15

A vegetarian version of the appetiser. Served with mayo.

Chicken Wings G 18

Fried chicken wings with secret house blend spices, served with homemade

Cincalok (Fermented Shrimps) mayo dip.

Mixed Appetiser Platter 20

Thai fish cctkes, Iemongrctss chicken, spring ro”sl samosa with honey mango sauce.

Grilled Satay 24

12 sticks of skewerec/, gri//ed meat served with peanut gravy, rice ccrkes, cucumbers & diced onions.
Choice of meat: Chicken or Beef.

Salad

Mixed Appetiser Platter

Green Mango Kerabu 16

Fresh/y sliced green mangoes, ginger flower buds, lime zest onions & crushed peanuts,

the combination is whisked in a tangy lime dressing.

Caesar Salad 18

Romaine lettuce parmesan cheese, croutons, quail eggs, turkey bacon bits with caesar dressing.

English Pub Potato Salad with Cucumber & Bacon 18

British style boiled potato salad with capers, gherkin & turkey bacon bits.

Garden Salad 18

Classic mixed greens, sundried tomatoes, roasted wa/nu’rs, ct/monc/s, boby rctc/[sh,

peppers with mustard dressing,

Baby Octopus Salad 20

Mixed with zesty lime juice, onion, gor/ic, and greens.

Baby Octopus Salad
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Soup

Soup of the Day 14

Selection from the chef.

Pumpkin Soup 16

Served with garlic bread.

Nyonya Duck Soup (- 18

fl/lm
LOCAL

Char Kway Teow 18

Wok-fried flat rice noodles with prawns, fish cokesl Chinese chives, and becmsprouf,

Nyonya Laksa G 22

Classic Nyonya-style laksa topped with prawns, fish cakes, fried bean curd, beansprouts,

laksa leaves, and quail eggs.

Singapore Chicken Rice (. 22

A classic Singapore comfort dish served with poached chicken thigh, steamed fragrant rice,
ginger paste, chilli o’ip, and dark soy sauce.

Singapore Prawn Noodle Soup 22

Home-cooked prawn soup, fish cakes prawns, and egg noodle.

Traditional Nyonya Nasi Goreng Istimewa 24

Nyonya Laksa
Sambal fried rice served with chicken satay, Nyonya mid-joint chicken wings. fish crackers, =k

and fried egg on top.

Fish Fillet with Ginger Flower Sauce Set 29

Fried snapper with Chef's Special Sauce, served with steamed fragrant rice and achar.

Fish Fillet with Nyonya Mango Sauce Set 29

Fried snapper with Chef's Special Sauce.

Salmon with Teriyaki Sauce 32

Served with mixed greens.

Beef Rendang Set G 32

Traditional "Peranakan” braised beef with Asian spices, served with steamed fragrant rice

and Nyonya achar (spicy mixed vegefob/e pick/e).

Ayam Buah Keluak Set 38

Served with steamed frctgrctnf rice and achar.

Ayom BUOH KQIUOk



WESTERN
Hainanese Chicken Chop 28

Served with Mediterranean herb couscous, mango so/sq and mixed greens.

Fish & Chips 30

Breaded fried po//ock fillets served with fries, tartar dip, and lemon wedges.

Salmon Steak 32

Served with fries and mixed greens, gornished with brown sauce.

Black Pepper Rib-eye Steak

Black Pepper Rib-eye Steak ¢ 45

250g Ribfeye served with fries, sauteed seasonal greens, gri//ed tomatoes, and black pepper gravy.

EXQUISITE LOCAL PLATTERS (FOR 2)

Indian Platter 55

Samosa, chicken masala, fish masala, achar, prawn with Indian sambal prata or

steamed fragrant rice, dhal curry.

Nyonya Platter 55

Nasi goreng, ofoh-ofoh, ochor, fish with rojok flower sombo/l prawns sctmbo/, chicken wings,

beef rendang, and Soup of the Day.

FPasta

Nyonya Platter

Mac 'n" Cheese 292

Cooked macaroni pasta in creamy cheese sauce fopped with gri”ec] ’rurkey bacon bits.

Beef Bolognese 26

Cooked pasta with our homemade beef bo/ognese sauce with onions and tomatoes,

topped with grated parmesan.

Carbonara Pasta 26

Cooked pasta with grated parmesan, eqgg yolks, turkey bacon, and black pepper.

Pasta with Beef Meatballs 26

Homecooked beef mem‘bo//s, with onions and tomato base.

Carbonara Pasta



Burgers

Comes with fries & mixed salad

Grilled Teriyaki Chicken Burger 28

Grilled feriyal(i chicken with black bun, foppec/ with greens and cheese.

Fish Fillet Burger 28

Grilled fish patties with black bun, topped with greens and cheese.

Grilled “Black Angus” Beef Burger ) 32

Juicy beef patties gri”ed to perfecﬂon in between a fresh/y baked charcoal bun fopped with
peanut butter, lettuce tomatoes, caramelised onions, turkey bacon, gherkins English cheddar
and topped with a sunny side up.

Grilled "Black Angus” Beef Burger

Dessents

Bubur Cha Cha ¢

Classic traditional dessert made of braised sweet potatoes, yam,
coconut milk, sago, pearls, pandan leaves & palm sugar.

Pulut Hitam

Black glutinous rice porridge with coconut milk & palm sugar.

Fresh Fruit Platter (for 2)

Seasonal sliced fruits.

Vanilla Créme Bralée

Rich and creamy custard topped with caramelised sugar.

Vanilla Créeme Brilée

10

10

12

12

Prices are subject to prevailing Service Charge and GST.

*

All photos used are for illustrative purposes only.



