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ADULT $38++
KIDS $19++ (AGED 6-11)
PIONEER & MERDEKA $28++

WEEKDAY LUNCH
MONDAY - FRIDAY

12PM - 2.30PM



SEAFOOD ON ICE
 Tiger Prawn | Black Mussel | White Clam 

Condiments: Thousand Island, Wasabi Mayo, Cilantro Thai Chilli Sauce, Tabasco

MAKAN  SALAD BAR
Mesclun Greens 

Wurstsalad | Potato Salad | Nudelsalat  (2 TYPES DAILY)
Condiments: Cherry Tomato, Pickle Beetroot, Pumpkin Seed, Chickpea, Edamame, 

Sweet Corn Kernel, Black Olive

Dressings: Aged Balsamic Vinegar, Extra Virgin Olive Oil, Red Wine Vinaigrette, 
Honey Mustard 

BREAD
Assorted Breads | Unsalted Butter

HEARTY WARMING SOUP
1 TYPE DAILY

Smoked Tomato Soup | Crème of Mushroom | Crème of Potato & Leek | Minestrone

KUEH PIE TEE
Braised Sweet Turnip | Shrimps | Chili | Sweet Sauce 

Crispy Golden Cup | Crushed Peanut | Coriander

DIY CAESAR STOP
Parmesan Cheese | Anchovies | Quail Egg | Croutons | Bacon Bits         | 

Trio Mustard Dressing

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

Vegetarian Contains Pork



LIVE STATION (1 TYPE DAILY)
JEN’S LAKSA

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

SG PRAWN NOODLE (SOUP / DRY)
Tiger Prawn | Fish Cake | Pork Rib        | Bean Sprout | Hard Boiled Egg | Rich

Prawn Broth | Fried Shallot | Chilli Powder | Beng Hiang Anchovy Chilli 

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

Vegetarian Contains Pork

CONGEE OF THE DAY
Fried Shallot | Scallion | Braised Peanut | Pickled Vegetable | You Tiao 

DIM SUM OF THE DAY (2 TYPES DAILY)
Chef’s Choice

ALL TIME FAVOURITE CHINESE ROAST 
1 TYPE DAILY

Roasted Chicken | Roasted Duck | Roasted Pork Belly 

served with Chicken Rice Chili, Minced Ginger, Dark Soya Sauce, Shallot Fragrant Rice

SNACKS OF THE DAY
3 TYPES DAILY

Fish Otah | Chicken Ngoh Hiang | Vegetable Spring Roll
Prawn Cracker | Papadum | Pork Skin
Sauce: Ketchup, Chilli, Sweet Thai Chilli



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

Vegetarian Contains Pork

MAIN HOT DISH MENU A 
(MONDAY, WEDNESDAY, FRIDAY)

Seafood Fried Rice with Scallion and Shallots
KL Style Hokkien Mee with Pork and Shrimp

Creamy Tomato Meatball Pasta with Basil Oil & Parmigiano Reggiano
Garlic Soy Glazed Tiger Prawns with Kombu  

Teochew Style Steam Fish with Pickled Mustard Green & Sour Plum Broth 
Salt Baked Chicken Dang Gui Herb and Wolfberry  

Shanghai-Style Braised Pork Ribs
Baked Cauliflower Au Gratin

Roasted Garden Vegetables with Sea Salt and E.V.O.O
Nyonya Chap Chye (Traditional Mixed Vegetables)

MAIN HOT DISH MENU B
(TUESDAY & THURSDAY)

Cheesy Seafood Baked Rice with Red Béchamel Sauce
Malay Chicken Mee Goreng with Beancurd & Tomato

Mac & Cheese with Cajun Shrimp 
Sambal Udang (Tiger Prawn) with Shrimp Paste and Onion 

Hokkien-style Braised Fish
Thai Green Chicken Curry 

Slow Braised Oxtail with Dang Gui Herb and Wolfberry  
Mashed Potatoes with Brown Gravy 

Sauteed Snow Pea with Lotus Root and Baby Corn 
Wok Fried Baby Kailan with Garlic Sauce



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

Vegetarian Contains Pork

HOT DESSERT 
1 TYPE DAILY

Green Bean Soup with Sago and Bean curd Skin
Hot Cheng Teng with Sea Coconut

Black Sesame Soup with Taro and Sweet Potato Balls 

DESSERTS 
Chiffon Cake – Pulut Hitam | Pandan | Bandung (1 Type Daily)

Assorted Mini Cakes (3 Types Daily)
Dessert of The Day

TARTS
Pineapple Meringue | Apple Crumble 

TROPICAL FRESH FRUITS 
Red Dragon Fruit | Pineapple | Passion Fruit | Watermelon

ICE CREAM & POP STICKLE 
4 TYPES DAILY

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

HOT BEVERAGES
Coffee | Tea
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