Menu

Q\f) Vegetarian Option

MAK

@JEN

JEN BITES

Crispy Fried Pork Gyoza
Black Vinegar, Sesame Qil, Ginger

16

Grilled Chicken Satay 16/26

(6/12 Sticks)

Pickled Achar, Steamed Compressed
Rice Cake, Spicy Peanut Sauce

Crispy Vegetable Spring Roll Qﬁ
Thai Chili Sauce

Potato Fries @@

1 Choice of sauce: Thai Chili Sauce
Chili Sauce, Ketchup

Add Parmesan Reggiano &
Nacho Cheese Sauce

SOUPS

12

10

served with Bread
Creamy Mushroom Soup @W
Minestrone Tomato QW

GO GREEN

Caesar Salad %_f

Romaine Lettuce, Cherry Tomato,
Quail Egg, Parmesan, Anchovies,
Crouton, Bacon Bits, Caesar Dressing

Add Smoked Salmon or Cooked Prawn

12
12

22

5

Baby Romaine Lettuce Avocado G,»@ 16

Cherry Tomato, Black Olive, Sweet Corn,

Edamame, Honey Lemon Dressing

Botanical Poke @@

16

Avocado, Quinoa, Edamame, Sweet Corn,

Cherry Tomato, Black Olive, Pickled Beetroot,
Chickpeas, Purple Cabbage, Honey Mustard

Dressing
Add Smoked Salmon or Cooked Prawn

&P f
Contains Pork JEN's Highlights . Rooted in Nature

Menu is subjected to change without prior notification.
Photos are for illustration purposes only.

All prices stated are in Singapore Dollars and subjected to 10% service charge and prevailing government taxes.

5

JEN-WICHES

served with French Fries

Meat Madness with Cheese

Baguette, Beef Pastrami, Chicken Ham,
Parma Ham, Cheddar, Edam, Romaine
Lettuce, Tomato, Onion Jam, Mustard Sauce

Caprese G@

Focaccia, Buffalo Mozzarella, Tomato, Avocado,
Rocket Salad, Basil Pesto

ASIAN CUISINE

24

22

Stir Fried Angus Beef with Chinese Broccoli

Sunny Fried Egg, Garlic, Ginger, Kai Lan,
Jasmine Rice

Torched Soy Salmon Rice Bowl % Y

Tamago Egg, Scallion, Soy lkura, Furikake,
Jasmine Rice

Shrimp Nasi Goreng (Spicy Fried Rice)
Fried Chicken Wing, Chicken Satay, Sunny Egg
Pickled Achar, Prawn Cracker

Curry Chicken
Roti Prata, Pickled Achar, Papadam Cracker

Claypot Nonya Laksa %
Prawn, Clam, Fish Cake, Bean Sprout, Quail Egg,

Beancurd Puff, Laksa Gravy, Rice Noodle

28

26

24

24

24



ASIAN CUISINE

Mushroom Mapo Tofu @W 18
Muhsroom, Tofu, Spicy Bean Sauce, Seasonal
Vegetable, Jasmine Rice

Stir Fried Seasonal Vegetable and 12
Mushroom

Mushroom Sauce, Garlic, Crispy Fried Shallots
Steamed Jasmine Rice 2
Hard Boiled Egg / Fried Egg 2
WESTERN CUISINE

PASTA

Beef Bolognese Spaghetti 22
Braised Minced Beef, Shaved Parmesan

Spinach and Ricotta Cheese Ravioli @@ 18
Vine Tomato, Garlic, Creamy Tomato Sauce

Add Prawn 5
Creamy Mushroom Linguine @@ :( 18
Black Olive, E.V.0.0

Add Bacon Eﬁ 3

MAK
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MEAT/SEAFOOD

Grilled Angus Ribeye Steak 250gm 58

Contains alcohol
Sauteed Mushroom, Broccoli, Baby Corn,
Vine Tomato, Fries, Red Wine Garlic Jus

Deconstructed Bone in Beef Cheese 38
Burger

Brioche, Bacon, Emmental Cheese, Battered Onion
Lettuce, Tomato, Smoked BBQ Mayo, Garden Salad

with Balsamic Dressing, Vine Tomato, Fries with
Shaved Parmesan

Pan-Fried Norwegian Salmon Y 36

Sauteed Mushroom, Broccoli, Baby Corn, Vine
Tomato, Herb Pesto Sauce served with Fries

Seabass and Chips Y 32
Breadcrumb, Parmesan, Saffron Tartar, Vine Tomato,
Garden Salad with Balsamic Dressing,

Fries with Shaved Parmesan

KIDS PLATES

Chicken Nuggets with Crispy Fries 12
Mini Beef Bolognese Pasta 12
Chicken Ham and Cheese Sandwich 12

with Potato Fries

DESSERTS

-
~ »Signature Tiramisu in Cup with Biscotti 15

I\ﬁ 2n. Chocolate Cake with 15

)erry Pistachio Cake with 14

' Mango Coulis and Edible Flower

Vegan Citrus Cake with 13
Fresh Berries Compote and Edible Flower

Fresh Fruit Platter with Berries 12

WHITE WINE

Tempus Two Silver Series
Sauvignon Blanc, Australia

FRESH JUICE
Orange
Apple
CHILLED JUICE

Orange

Apple
Pineapple
Mango

SOFT DRINKS

NUTRI-GRADE

10
10

© 0 0 o

Glass 150ml 15
Bottle 750ml 65
Pierre Ferraud & Fils Chardonnay,

Vin de Pays IGP, France

Glass 150ml 18
Bottle 750ml 85
RED WINE

Tempus Two Silver Series

Cabernet Sauvignon, Australia

Glass 150ml 15
Bottle 750ml 65
Pierre Ferraud & Fils

Pinot Noir, Vin de France, France

Glass 150ml 18
Bottle 750ml 85
BUBBLY & CHAMPAGNE

Veuve Clicquot Yellow Label,

France

Glass 150ml 28
Bottle 750ml 130
Zonin Prosecco D.0.C. Cuvee 1821.

Italy

Glass 150ml 22
Bottle 750ml 100
BEER

Draught Beer - Tiger

Full Pint 500ml 18
Half Pint 330ml 14
WATER

Evian (750ml)

Still 10
Sparkling 10
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Coke

Coke Light

Coke Zero

Sprite
Ginger Ale
Tonic Water

Soda Water

COFFEE

Freshly Brewed Coffee
Decaffeinated Coffee
Espresso

Cafe Latte
Cappuccino

Double Espresso

Additional Shot
Iced

TEA
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Iced Tea

English Breakfast
Shangri-La Blend
Osmanthus
Peppermint
Chamomile
Jasmine Green Tea
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	JEN BITES
	Crispy Fried Pork Gyoza
	Black Vinegar, Sesame Oil, Ginger

	Grilled Chicken Satay (6/12 Sticks)
	16/26
	Pickled Achar, Steamed Compressed Rice Cake, Spicy Peanut Sauce

	Crispy Vegetable Spring Roll
	Thai Chili Sauce


	JEN-WICHES
	Meat Madness with Cheese
	Baguette, Beef Pastrami, Chicken Ham, Parma Ham, Cheddar, Edam, Romaine Lettuce, Tomato, Onion Jam, Mustard Sauce

	Caprese
	Focaccia, Buffalo Mozzarella, Tomato, Avocado, Rocket Salad, Basil Pesto


	A La Carte
	Potato Fries
	ASIAN CUISINE
	Stir Fried Angus Beef with Chinese Broccoli
	Sunny Fried Egg, Garlic, Ginger, Kai Lan, Jasmine Rice

	Torched Soy Salmon Rice Bowl
	Tamago Egg, Scallion, Soy Ikura, Furikake, Jasmine Rice

	Shrimp Nasi Goreng (Spicy Fried Rice)
	Fried Chicken Wing, Chicken Satay, Sunny Egg Pickled Achar, Prawn Cracker

	Curry Chicken
	Roti Prata, Pickled Achar, Papadam Cracker

	Claypot Nonya Laksa
	Prawn, Clam, Fish Cake, Bean Sprout, Quail Egg, Beancurd Puff, Laksa Gravy, Rice Noodle
	1 Choice of sauce: Thai Chili Sauce Chili Sauce, Ketchup
	Add Parmesan Reggiano &  Nacho Cheese Sauce


	SOUPS
	Creamy Mushroom Soup
	Minestrone Tomato

	GO GREEN
	Caesar Salad


	Menu
	Romaine Lettuce, Cherry Tomato,  Quail Egg, Parmesan, Anchovies,  Crouton, Bacon Bits, Caesar Dressing
	Add Smoked Salmon or Cooked Prawn
	Baby Romaine Lettuce Avocado
	Cherry Tomato, Black Olive, Sweet Corn, Edamame, Honey Lemon Dressing

	Botanical Poke
	Avocado, Quinoa, Edamame, Sweet Corn, Cherry Tomato, Black Olive, Pickled Beetroot, Chickpeas, Purple Cabbage, Honey Mustard Dressing
	Add Smoked Salmon or Cooked Prawn


	WHITE WINE
	MEAT/SEAFOOD
	Grilled Angus Ribeye Steak 250gm
	Contains alcohol Sauteed Mushroom, Broccoli, Baby Corn,  Vine Tomato, Fries, Red Wine Garlic Jus

	Deconstructed Bone in Beef Cheese Burger
	Brioche, Bacon, Emmental Cheese, Battered Onion Lettuce, Tomato, Smoked BBQ Mayo, Garden Salad with Balsamic Dressing, Vine Tomato, Fries with Shaved Parmesan

	Pan-Fried Norwegian Salmon
	Sauteed Mushroom, Broccoli, Baby Corn, Vine Tomato, Herb Pesto Sauce served with Fries

	Seabass and Chips
	Breadcrumb, Parmesan, Saffron Tartar, Vine Tomato, Garden Salad with Balsamic Dressing,  Fries with Shaved Parmesan



	ASIAN CUISINE
	Mushroom Mapo Tofu
	Muhsroom, Tofu, Spicy Bean Sauce, Seasonal Vegetable, Jasmine Rice

	Stir Fried Seasonal Vegetable and Mushroom
	Mushroom Sauce, Garlic, Crispy Fried Shallots

	Steamed Jasmine Rice
	Hard Boiled Egg / Fried Egg
	Tempus Two Silver Series Sauvignon Blanc, Australia
	Glass 150ml Bottle 750ml
	15 65

	Pierre Ferraud & Fils Chardonnay,  Vin de Pays IGP, France
	Glass 150ml Bottle 750ml
	18 85


	RED WINE
	Tempus Two Silver Series Cabernet Sauvignon, Australia
	Glass 150ml Bottle 750ml
	15 65


	WESTERN CUISINE
	PASTA
	Beef Bolognese Spaghetti
	Braised Minced Beef, Shaved Parmesan

	Spinach and Ricotta Cheese Ravioli
	Vine Tomato, Garlic, Creamy Tomato Sauce Add Prawn

	Creamy Mushroom Linguine
	Black Olive, E.V.O.O
	Add Bacon

	Pierre Ferraud & Fils  Pinot Noir, Vin de France, France
	Glass 150ml Bottle 750ml
	18 85



	KIDS PLATES
	Chicken Nuggets with Crispy Fries
	Mini Beef Bolognese Pasta
	Chicken Ham and Cheese Sandwich with Potato Fries

	BUBBLY & CHAMPAGNE
	Veuve Clicquot Yellow Label, France
	Glass 150ml Bottle 750ml
	28 130

	Zonin Prosecco D.O.C. Cuvee 1821. Italy

	DESSERTS
	Signature Tiramisu in Cup with Biscotti
	contains alcohol

	Molten Chocolate Cake with Vanilla Ice Cream and Crumble
	Raspberry Pistachio Cake with Mango Coulis and Edible Flower
	Vegan Citrus Cake with  Fresh Berries Compote and Edible Flower
	Fresh Fruit Platter with Berries
	Glass 150ml Bottle 750ml
	22 100


	BEER
	Draught Beer - Tiger
	Full Pint 500ml Half Pint 330ml
	18 14


	WATER
	Evian (750ml)
	Still
	Sparkling


	FRESH JUICE
	Orange
	Apple

	CHILLED JUICE
	Orange
	Apple
	Pineapple
	Mango

	SOFT DRINKS
	Coke
	Coke Light
	Coke Zero
	Sprite
	Ginger Ale
	Tonic Water
	Soda Water

	COFFEE
	Freshly Brewed Coffee
	Decaffeinated Coffee
	Espresso
	Cafe Latte
	Cappuccino
	Double Espresso

	TEA
	Iced Tea
	English Breakfast
	Shangri-La Blend
	Osmanthus
	Peppermint
	Chamomile
	Jasmine Green Tea


