
27 JUNE - 31 AUGUST
MONDAY - FRIDAY LUNCH

LUNCH: 12PM - 2.30PM

$35++ PER ADULT
$17.50++ PER CHILD (6-11 YEARS OLD)

$28++ MERDEKA & PIONEER GENERATION

SG60
MENU



Vegetarian Option Contains Pork

S E A F O O D  O N  I C E
 Tiger Prawn | Black Mussel | Flower Clam 

Served with
Cocktail Sauce, Lemon Juice Dip, Sweet Mango Mayo,  

Cilantro Thai Chilli Sauce 

4 TYPES DAILY
Mesclun Greens | Baby Romaine | Iceberg Butter Head 
Green Coral | Lollo Rosso | Rocket Leaf | Young Spinach 

 
Condiments (8 types daily)

Alfalfa Sprout, Cherry Tomato, Beet Root, Sunflower Seed, 
Pumpkin Seed, Raisin, Sultana Cornichon, Silver Onion, Capers, Chickpea,

Edamame, Sweet Corn Kernel, Black Olive, Kidney Bean  

Dressings (4 types daily)
Balsamic Vinaigrette, Extra Virgin Olive Oil, Red Wine Vinegar,

Thousand Island, Caesar Dressing, Honey Mustard 

G A R D E N  G R E E N S  S A L A D  B A R

V A R I E T Y  B R E A D  A N D  L O A F  
You Tiao | French Baguette | Multi Grain Loaf | Focaccia

H E A R T Y  W A R M I N G  S O U P  
SG Pepper Chicken Bak Kut Teh 

Norwegian Salmon | Marinated Cuttlefish
Assorted Sushi and Maki 

 
Served with

Shoyu Sauce, Japanese Pickled Ginger, Wasabi

S A S H I M I ,  S U S H I  &  M A K I

Vegetarian Option Contains Pork

Menu is subjected to change without prior notification. 
 All prices stated are in Singapore Dollars and subject to 10% service charge 

and prevailing government taxes unless stated otherwise.

J E N ’ S  H I G H L I G H T
SG Chilli Prawn & Clam with Fried Mantou



Vegetarian Option Contains Pork

Menu is subjected to change without prior notification. 
 All prices stated are in Singapore Dollars and subject to 10% service charge 

and prevailing government taxes unless stated otherwise.

S N A C K S  O F  T H E  D A Y  ( D A I L Y  3  T Y P E S )
Fish Bites | Chicken Ngoh Hiang | Vegetable Spring Roll

Prawn Cracker | Papadum | Crispy Pork Skin 

Served with
Ketchup, Chilli, Tartar Sauce

Quail Egg | Pickled Daikon | Spring Onion | 
Nori Seaweed | Bonito Flake | Soba Sauce 

C O L D  S O B A  N O O D L E  W I T H  C O N D I M E N T S

D I Y  S T A T I O N
Kueh Pie Tee (Monday, Wednesday, Friday)

 Braised Sweet Turnip, Shrimps, Chili, Sweet Sauce, 
Crispy Golden Cup

Chicken Tikka Shawarma (Tuesday, Thursday)
Tortilla Wrap, Sweet Corn Kernel, Black Olive, Butter Chicken Sauce, Sour

Cream, Onion

L I V E  S T A T I O N
Singapore Laksa (Monday, Wednesday, Friday)

Prawn, Fish Cake, Beancurd Puff, Bean Sprout, Hard Boiled Egg, Rich
Coconut Broth, Laksa Leaf , Sambal Chili 

Seafood Hor Fun (Tuesday, Thursday)
Prawn, Clam, Bean Sprout, Leafy Green Vegetables, 

 Pickled Green Chilli, Red Cut Chili 

Fried Shallot, Scallion, Braised Peanut
Pickled Vegetable, Olive Vege, You Tiao

C O N G E E  O F  T H E  D A Y

1 TYPE DAILY 
Roasted Chicken | Pork Char Siew         | Roasted Pork Belly 

Served with
Chicken Rice Chili, Minced Ginger, Dark Soya Sauce,

Shallot Fragrant Rice

A L L  T I M E  F A V O U R I T E  C H I N E S E  R O A S T S



Vegetarian Option Contains Pork

Menu is subjected to change without prior notification. 
 All prices stated are in Singapore Dollars and subject to 10% service charge 

and prevailing government taxes unless stated otherwise.

Herb & Butter Rice with Raisin & Almond
Wok Fried Mee Siam with Shrimps and Chives

Creamy Hae Bee Hiam Spaghetti with Seafood 
Signature Salted Egg Yolk Prawn with Curry Leaf & Chili 

Egg Tofu with Mushroom 
Assam Pedas Seabass 

Braised Egg Plant with Yellow Bean Paste Sauce 
Angus Beef Rendang Curry 

M A I N  H O T  D I S H E S  
( M O N D A Y  &  T H U R S D A Y )

Chicken Rendang 
Fried Ayam Penyet 

Sayur Lodeh 
Coconut Rice with Condiments

Braised Ee Fu Noodle with White Clam & Chives
Stir-Fried Long Bean with Black Olive Vegetables 

Baked Turmeric Seabass Fillet with Sambal 
Steamed Crustacean Water Egg | Soy-Yuzu | Scallion 

M A I N  H O T  D I S H E S  
( T U E S D A Y  &  F R I D A Y )

Seafood Nasi Goreng
SG Braised Hokkien Mee with Roasted Pork Belly

Crème of Laksa Spaghetti with Prawn 
Wok Fry Morning Glory with Garlic  

Wok Fried Black Pepper Beef with Ginger & Scallion 
Crispy Skin Seabass | Fermented Black Bean Paste | Stir Fry Colour Peppers

Nonya Curry Chicken with Potato
Pan-Fried Crispy Prata 

M A I N  H O T  D I S H E S  
( W E D N E S D A Y )



Vegetarian Option Contains Pork

Menu is subjected to change without prior notification. 
 All prices stated are in Singapore Dollars and subject to 10% service charge 

and prevailing government taxes unless stated otherwise.

D E S S E R T S  
1 TYPE DAILY

Bubur Chacha
Pandan Cendol with Coconut Cream Soup

Sweet Potato & Taro Tang Yuan in Sweet Ginger Soup
Red Bean Soup with Orange Peel

Green Bean Soup with Sago
Hot Cheng Teng with Sea Coconut

Custard Lava Glutinous Rice Ball with Hot Soy Milk

Chiffon Cake – Pulut Hitam / Pandan / Bandung
Dark Chocolate Brownie 

Ondeh Ondeh Cake
Dessert of The Day

C A K E S  &  K U E H

Pineapple Meringue | Apple Crumble 
T A R T  O F  T H E  D A Y  

Red Dragon Fruit | Pineapple | Passion Fruit | Watermelon
T R O P I C A L  F R E S H  F R U I T S  

Thai Milk Tea | Tutti Fruity | Coconut | Double Chocolate | 
Strawberry | Vanilla | Lime Sorbet | Lychee Sorbet

I C E  C R E A M  &  P O P  S T I C K L E  
( C H E F ’ S  C H O I C E  O F  4 )

Apple Juice | Fruit Punch | Orange Juice 
J U I C E  O F  T H E  D A Y  

Coffee | Tea
H O T  B E V E R A G E S


