MAKE YOUR

JOURNEY
EXTRA SPECIAL

Treat yourself with our

signature tasting menu

curated by our Executive

chef from 98 per person.
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As part of our sustainable mission, we are only
serving purified & filtered water at $3/person in
the restaurant.

If you have a food allergy, intolerance or sensitivity,
please speak to your server about ingredients in
our dishes before you order your meal. All prices
displayed are subject to Prevailing Goods & Servic-
es Tax, & 10% Service Charge.
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STARTERS

Pea & Leek Soup

Spicy Tuna Tartare

Tamarind Spiced Chicken Wings

Salt & Pepper Squid

Burrata

Hamachi Crudo

SALADS

Caesar Salad

Chicken Bang Bang Salad

Tabbouleh Salad

ADD TO YOUR SALAD

Halloumi

Chicken Breast

Smoked Salmon

MAINS

Honey Roast Carrots

Mash Potatoes

Creamed Spinach

Fine Beans, Chili & Almonds

Macaroni Cheese, Roasted Garlic Crumbs

Koffman's Fries

SIDES

Bread Street Kitchen Burger

Thai Red Prawn Curry

Fish & Chips

Roasted Cod

Smoked Duck Breast

Baby Chicken

Iberico Pork Chop

Truffle Cannelloni

Keralan Cauliflower Curry

BEEF WELLINGTON

Single Slice

Whole to Share

THE GRILL

Lamb Chops

Dry-aged Sirloin Steak

Dry-aged Ribeye Steak

Kagoshima A5 Wagyu Sirloin

CHOICE OF SAUCE

Bearnaise, Green Peppercorn 

Bone Marrow & Shallot

DESSERTS

Chocolate Ganache

Vanilla Cheesecake

Strawberry & Lychee Knickerbocker 

Pineapple & Kiwi Carpaccio

Sticky Toffee Pudding




