
 Please note that some of the dishes may contain nuts or other allergen productsvegetarian contain nuts 

Bibimbap (D)
With beef mince, mix asian seasonal vegetables,

poached egg, chili flakes, spring onion and beans sprout

Salmon Avo-Noa Roll (SF)
Sushi rice rolled with avocado, crunchy quinoa

and topped with tangy mayo salmon tartare

 
Chatori Dahi Puri (D)
Semolina puchka-filled with chopped onion,

potato, pomegranate served with yoghurt, mint,

coriander, crispy sev and tamarind chutney

inspired by the hawkers of Mumbai

Tiger Roll (SF)
Shrimp tempura, homemade special sweet chili

sauce, avocado, spicy mayo, topped with black-

orange tobiko, crispy crabstick and spring onions

1ST STOP 
Choice of one appetizer

Murgh Hawaiian Tikka
24-hour marinated boneless chicken tikka

served on tandoori roasted pineapple

Dynamite Prawn’s
Popcorn (D, SF)
Spicy tempura prawns, coated in Japanese

mayo, miso and sriracha volcano sauce

Murgh Makhani Dilli Wala
Spring chicken with the world-famous traditional

tomato butter gravy and cashew nut served with

plain naan bread

Mamma Mia Margharita (D, N)
A classic served with tomato sauce, marinated

fresh tomato, basil pesto infused mozzarella lava

Pizza Diavola (Pepperoni) (D)
Beef pepperoni, tomato sauce, black olives,

chili flakes, tomato sauce and mozzarella

Fettucine Pasta (D)
With chicken and mushroom creamy alfredo sauce

19:00 - 22:30

Soft drink / Chilled juice

World’s Best - Singapore
Laksa Soup (SF)
Rice noodle, prawns, boiled egg, tofu and

curry broth made of shrimp paste, fresh

aromatics, spices and coconut milk

Ajwaini Macchi (D)
Local grown hammour fish chunks with double

marinade with spiced base, and then yoghurt

base with punchy ajwain seeds

MAIN HIGHWAY 
Choice of one main course

Black Pepper Beef
Stir-fry beef and vegetables tossed in our Chef’s

special pepper sauce served on bed of tossed noodles

Char Grilled Chicken
Shawarma (D, N) 
24-hour marinated chicken thigh, pickled cucumber,

tomato, lettuce, mint and garlic aioli served with

skin on fries

Sea Bass Molee (SF) 
Pan-fried local farmed sea bass marinated with

south Indian spices, Thai-inspired molee sauce,

crispy onions, and local grown sprouts

Lady in Red “Velvet” (D, N)
Red velvet gateaux with cocoa-rich sponge

and whipped cream cheese

Tree-ra-mi-su (D)
Tiramisu in a terracotta pot with espresso infused

Sovoiardi biscotti, mascarpone cream and chocolate

soil crunches

Momo San’s Japanese Cheesecake (D)
Traditional Japanese cheesecake serve with

berry compote

SWEET EXIT 
Choice of one dessert


