
SALADS

CAESAR SALAD  

Baby romaine | maple candied bacon | confit corn-fed chicken 
| poached egg | focaccia croutons | shaved parmesan

20

TOP SHELL SALAD 
Fresh top shell | mixed greens | fresh herbs | 

light citrus vinaigrette
16

SINGAPORE ROJAK  
Sliced turnip | green apple | pineapple | cucumber |  
kang kong | tau pok | guava | cuttlefish | you tiao |  

prawn paste | ground peanuts 
16

SNACKS & SHARING

CHARCOAL-GRILLED SATAY 
Choice of beef, lamb or chicken | rice cake | 

peanut sauce | cucumber | shallots
20

THAI STYLE CRISPY CHICKEN WINGS
Crispy chicken wings | fish sauce | Thai herbs | 

Chef’s Special Sauce
19

SALTED EGG FISH SKIN  
Crispy fish skin | salted egg yolk | chili padi 

16

NGOH HIANG  

Deep-fried pork and prawn rolls wrapped in beancurd skin | 
sweet chili sauce

16

SALT & PEPPER SQUID
Lightly battered squid | garlic | chili | 

spring onion | cracked pepper
22

BURGERS & SANDWICHES

TEE DECK BURGER    

Juicy wagyu beef patty | brioche bun | cheese | burger sauce | 
fried egg | bacon | lettuce | tomato | fries

32

PIZZA
MARGHERITA 

Tomato | buffalo mozzarella | basil | olive oil 
26

TRUFFLE FUNGI 
Mixed house mushrooms | mozzarella | truffle | oregano | 

olive oil
28

CAPRICCIOSA   

Prosciutto | artichoke | mushrooms | olives | mozzarella
28

SALAMI MILANO   

Tomato | sopressa | milano | fontina | 
house-made chili honey

28

PASTA

CONCHIGLIE CARBONARA 
Conchiglie | smoked bacon | cage-free egg yolk | pecorino

29

MIXED MUSHROOM TRUFFLE 
“ALFREDO” PASTA

Penne pasta | mixed mushrooms | truffle cream sauce | 
bacon | parsley | parmesan

32

THAI FAVORITES

SIGNATURE KHAO PAD KRAPRAO NUA YANG 
Thai holy basil fried rice | chili | garlic | 

roasted beef steak
26

PAD THAI   
Thai rice noodle | cage-free egg | tofu | peanut | chili | lime |  

chicken | prawn 
26

GAI YANG  
Marinated grilled chicken thighs | Thai herbs | nam jim jaew

22

THAI FRIED RICE
Choice of Classic Thai Fried Rice | fried egg | chili-lime dip

Choice of:
Egg Fried Rice 	 20

Vegetable Fried Rice   	 20 

Chicken Fried Rice 	 20

Pork Fried Rice  	 25 

Shrimp Fried Rice 	 27 

LOCAL & CHINESE FAVORITES

CANTONESE FRIED RICE  
Prawn | tobiko | char siew | cage-free egg | spring onion | 

Jasmine rice 
29

CHAR KWAY TEOW 
Jumbo prawn | flat rice noodles | Chinese sausage | cockles | 

jade sprouts | chili
20

SINGAPORE LAKSA WITH JUMBO SHRIMP  
Jumbo shrimp | spicy coconut broth | rice noodles | 

jade sprouts | chili padi 
28

CRISPY SWEET & SOUR PORK  
Kurobuta pork collar | hawthorn | bell pepper | onion 

30

BLACK PEPPER WAGYU BEEF 
Wagyu beef | bell pepper | oyster sauce | black pepper | leek 

35

Add on: 
Jasmine Rice   	 2

Fried Egg	 2

Preferred Spice Level:

Not Spicy 	 0%

Less Spicy 	 50%

Normal Spicy 	 100%

Very Spicy 	 200%

All prices are in Singapore dollars, subject to 10% service charge and prevailing government tax (GST). 

 SIGNATURE DISH      VEGETARIAN      VEGAN      CONTAINS PORK     SPICY      GLUTEN-FREE      DUSIT BALANCE      CONTAINS NUTS

Available from 11:00 to 20:00 (Last order at 19:45)



All prices are in Singapore dollars, subject to 10% service charge and prevailing government tax (GST). 

CLASSIC COCKTAILS
APEROL SPRITZ 
aperol | prosecco | soda | orange

19

TOMMY’S MARGARITA 
blanco tequila | lime | agave

19

BLOODY MARY  
vodka | house spicy tomato mix | celery | 
lemon | olive 

19

MOJITO  
white rum | mint | lime | simple syrup

19

SEA BREEZE
kaffir lime infused vodka | grapefruit syrup | 
cranberry juice | soda | strawberry shrub | lime

20

PINA COLADA 
dark rum | coconut rum | coconut cream | 
pineapple | lime

22

STRAWBERRY DAIQUIRI  
white rum | strawberry puree |  
strawberry shrub | lime

22

HOUSE SPIRITS
1800 BLANCO TEQUILA 15

BULLEIT BOURBON   15

GORDON'S LONDON DRY GIN 15 15

MACKINTOSH BLENDED MALT SCOTCH    15

PLANTATION 3 STARS WHITE RUM  15

PLANTATION ORIGINAL DARK RUM  15

SMIRNOFF VODKA    15

DRAFT BEER
SINGHA  
(Half pint / Full pint / Jug)

12 / 16 / 30

SAPPORO PREMIUM 
(Half pint / Full pint / Jug)

12 / 16 / 30

GUINNESS MICRODRAUGHT
(Full pint)

          15

CANNED BEER
ASAHI 9

CHANG CLASSIC  9

TIGER LAGER  9

HEINEKEN PREMIUM LAGER 9

BOTTLED CIDER
MAGNERS CIDER 15

CHAMPAGNE & SPARKLING 
       Gls / Btl

ZONIN PROSECCO  
VENETO, ITALY

18 / 88

BILLECART SALMON BRUT  
REIMS, FRANCE

  32 / 168 

WHITE WINE
      Gls / Btl

TEMPUS TWO SAUVIGNON BLANC 18 / 55

MILES FROM NOWHERE 
ESTATE SERIES 
CHARDONNAY, MARGARET 
RIVER, AUSTRALIA

20 / 98

ROSÉ WINE 
           Gls / Btl

M DE MINUTY COTES DE 
PROVENCE ROSÉ 2019, 
FRANCE 

20 / 98 

RED WINE
        Gls / Btl

TEMPUS TWO CABERNET 
SAUVIGNON

18 / 55

RICHARD HAMILTON 
COLTON’S G.S.M 2018,  
MCLAREN VALE, AUSTRALIA

20 / 98

MINERAL WATER
SAN PELLEGRINO (500ml) 7
STILL WATER (500ml) 4

THAI SPECIALITIES
CHA YEN (Paradise Thai Iced Tea) 8

CHA MANAO (Thai Iced Lime Tea) 8

GAFAE YEN (Thai Iced Coffee) 8

SOFT DRINKS
COKE / COKE ZERO / SPRITE / 
GINGER ALE  / 100 PLUS

6

LAVAZZA COFFEE
LONG BLACK 6      

ESPRESSO 6 

LATTE 6

CAPPUCCINO 6

DOUBLE ESPRESSO 9      

*Additional charge of 3 per shot

TWG TEA
ENGLISH BREAKFAST /  
CHAMOMILE / EARL GREY /  
MOROCCAN MINT / SENCHA / 

6

FRESHLY SQUEEZED JUICE
FRESH COCONUT 9

FRESH JUICE GLASS 
orange | apple | watermelon

9

FRESH JUICE JUG 24

MIXED FRESH JUICE BY GLASS 12

MIXED FRESH JUICE BY JUG 27

*Additional charge of 0.50 per glass and  
2 per jug for juice without ice.

SMOOTHIES  
YOUR CHOICE OF PLAIN YOGHURT OR  

LOW FAT YOGHURT

BANANA / PINEAPPLE / 
MIXED BERRIES

12

MILKSHAKE
CHOCOLATE / VANILLA / 
BANANA / PINEAPPLE 

12

MIXED BERRIES 14

HEALTH & WELLNESS
Gls / Jug

DETOX 
red apple | pineapple | lemon | 
turmeric

   12 / 20

ENERGISER   
banana | strawberry | orange

   12 / 20

LAGUNA COOLER   
cucumber | apple | lemon juice | honey

   12 / 20


