
29 AUGUST - 30 OCTOBER
FRİDAY & SATURDAY DİNNER

DINNER: 6.30PM - 9.30PM
$98++ PER ADULT

$29++ PER CHILD (6-11 YEARS OLD)
$48++ MERDEKA & PİONEER GENERATİON

MenuMenuMenuMenuMenuMenuOktoberfestOktoberfestOktoberfestOktoberfestOktoberfestOktoberfest

SCHOOL HOLİDAY
 LUNCH PROMO: 
8–14 SEPTEMBER

ONE KİD DİNES FREE
WİTH EVERY

PAYİNG ADULT!



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.

Vegetarian Option Contains Pork

Smoked Sausage Risotto on 
Parmesan Wheels 

Crackling German Pork Knuckle with 
Braised Apple Sauerkraut

High Heat Roasted Angus Beef Rump with 
Erdinger Dunkel Brown Sauce

Smoked Hickory BBQ Prime Pork Ribs

German Oozing Cheese Pork Sausage

Sauteed Black Mussel with Erdinger Beer Broth 

Idaho Mashed Potato with Gravy 

Bavarian Style Meatballs with Baby Potato 

Herb Roasted Baby Potato with Bacon

HighlightsHighlightsHighlightsHighlightsHighlightsHighlights



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.

Vegetarian Option Contains Pork

S E A F O O D  O N  I C E
Boston Lobster / Tiger Prawn / Conch / Baby Crayfish / Black Mussel / Flower Clam

Snow Crab Leg / Mantis Prawn / Whelk

Served with
Cocktail Sauce, Thai Green Chilli Sauce, Mango Mayo, Lemon Juice Dip

Mesclun Greens / Baby Romaine / Iceberg Butter Head / Green Coral
 

Condiments 
Cherry Tomato, Beetroot, Japanese Cucumber, Sunflower Seed, Pumpkin Seed,

Raisin, Chickpea, Edamame, Sweet Corn Kernel, Black Olive

Dressings
Balsamic Vinaigrette, Extra Virgin Olive Oil, Red Wine Vinegar, Thousand Island,

Creamy Goma, 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 İ E T Y  B R E A D
with Butter

Pretzel / French Baguette / Hard Rolls

S O U P  O F  T H E  D A Y
Roasted Crème of Crustacean with Baby Seafood

Fresh Norwegian Salmon / Tuna / Marinated Cuttlefish 
Chilled Soba with Condiments

Assorted Sushi and Maki 
 

Served with
Shoyu Sauce, Japanese Pickled Ginger, Wasabi

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

S N A C K
Potato Wedges / Curly Fries / Onion Rings

Sauce
Ketchup, Chili

Bavarian Chicken
Sour Cream, Bombay Onion, Black Olive, Gherkins, Jalapeno, Cheese Sauce 

S H A W A R M A



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.

Vegetarian Option Contains Pork

L İ V E  A C T İ O N  B B Q  S T A T İ O N
Jumbo River Prawn 

Baby Abalone with Shoyu Glaze
Oyster with Garlic Butter 

Lamb Chop Marinated with Cajun Spice & Rosemary 

Sauce
German Sweet Mustard, Dijon Mustard, Pommery Mustard, Brown Sauce, Chimichurri

Jasmine Rice with Steamed Pumpkin & Dried Shrimp
Braised Ee Fu Noodle with Oyster & Chives

Signature Salted Egg Yolk Prawn with Curry Leaf & Chili
Black Pepper Sauce with Crayfish, Spiny Lobster & Scallop

Steamed Seabass Fillet with Supreme Soya Sauce 
Baked Mixed Market Mushroom

Roasted Assorted Root Vegetables
Deep Fried Baby Corn with Mayonnaise & Sesame Seed 

Braised Tofu with Shimeji Mushroom & Goji Berries 

H O T  D İ S H E S  

D E S S E R T S
Beeramisu (Beer in Tiramisu) 

Panna Cotta with Beer
Beer Truffle Cake
Black Forest Cake

Apple Strudel 
Lychee Rose Cake 

Assorted Cut Fruit (4 Types) 
Hot Local Dessert of The Day 

Chilled Dessert Soup of The Day

4 Types Daily
Assorted Ice Cream in Cup & Popsicle

I C E  C R E A M

4 Types Daily
Apple Juice / Fruit Punch / Orange Juice / Calamansi / Blackcurrant

J U İ C E  O F  T H E  D A Y  

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


