
Prawn Tartare
Bruschetta

FRESH OYSTERS    27
6 pcs freshly shucked Japanese oysters

CASSOLETTE OF SCALLOPS   18
Pan-seared scallops, creamy leek, crispy leek, ikura salmon 
roe, parsley crumble

PRAWN TARTARE BRUSCHETTA   8
Prawn, onion, coriander, red chili, lemon mayonnaise, 
romaine lettuce, focaccia bread

CAMEMBERT BREAD ROLL   8
Bread roll with camembert cheese, onion, garlic, 
and parsley.

Cassolette of
Scallops

Pork Loin
Roulade

Chicken Forestier

Starters
Plate

Beef Legumes Stew

Mussel Pot

Camembert Bread RollTRUFFLE MUSHROOM SOUP   10 / 26
White and shiitake mushroom creamy soup, served with toast

STARTERS PLATE for 3 pax   36
Oyster, Scallops, Prawn Tartare, Caprese

Bowl   /   Pot

PORK LOIN ROULADE    26
Stuff marinated pork loin with minced pork, pistachio, 
spinach, garlic served with creamy Dijon mustard sauce,  
grilled asparagus and garlic baby potato

Starters

BEEF LEGUMES STEW   28
Beef chunk, rich tomato beef jus, broccolis, carrot, onion, 
served with mash potato

CHICKEN FORESTIER   28
Roasted marinated spring chicken, porcini garlic creamy 
sauce, served with mash potato

MUSSEL POT 350g / 700g    28 / 46
White wine broth

Mains

À la Carte Menu
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Ribeye
Steak

Grilled Seabass
Provencal

Lamb Shank
Facon Tajine

Hanging Tender

Beetroot
Risotto

Drunken
Chicken Penne

Aglio Olio Salmon RisottoSpaghetti 
Bolognese

AGLIO OLIO Chicken  22 / 44

DRUNKEN CHICKEN PENNE   22 / 44

BEETROOT RISOTTO Veg 24 / 48

SPAGHETTI BOLOGNESE Beef    24 / 48

SALMON RISOTTO   28 / 56

Regular : 1 pax  /  Large: 3 - 4 pax

Pasta & Risotto

Mains
GRILLED SEABASS PROVENÇAL 32
Please allow ~17 minutes for preparation
Whole seabass, onion pickles, herbs persillade, tarragon 
butter sauce, white wine sauce

LAMB SHANK FAÇON TAJINE  32
Moroccan-Style braised lamb shank with eggplant, zucchini, dry 
apricot, black raisin, dates served with coriander butter couscous

HANGING TENDER    36
250g hanging tender, with red wine shallots sauce, served 
with grilled asparagus and sauteed garlic baby potato

RIBEYE STEAK  42
300g ribeye steak, pepper sauce, served with grilled 
asparagus and garlic sauteed baby potato
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Margharita

Parma Ham

Nacho
Bolognaise

Cheesy Chicken
Croquette

Youngs Nacho Truffle Fries

Homemade
Tzatziki

Crispy Whitebait

BBQ Chicken
Wing

Cheesy
Oriental

Egg &
Bacon

Hawaiian
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HOMEMADE TZATZIKI   10

FRIES   12

ITALIAN SCOTCH OLIVE POPS   12

EGG AND BACON PIZZA   24
Bacon, egg, tomato sauce, mozzarella, cheddar

HAWAIIAN PIZZA   24
Pineapple, turkey ham, tomato sauce, mozzarella, cheddar

MARGHARITA PIZZA   24
Homemade pesto, tomato slice, tomato sauce, 
mozzarella, cheddar ORIENTAL PIZZA   24

Confit capsicum, chicken sausage, fresh coriander, onion, 
tomato sauce, mozzarella, cheddar

CHEESY PIZZA   26
Caramelized onion, cream, blue cheese, mozzarella, 
cheddar

PARMA HAM PIZZA  28
Parma ham, tomato, tomato sauce, mozzarella, cheddar

MIXED ONION RINGS   12

CRISPY WHITEBAIT   14

BBQ CHICKEN WING   16

CHEESY CHICKEN CROQUETTE   16

TRUFFLE FRIES   16

YOUNGS NACHO   16
Nacho, cheese sauce, tomato salsa, avocado mayonnaise

NACHO BOLOGNAISE   24
Nacho, beef bolognaise, jalapeno, guacamole, cheese, 
parmesanBABY SQUID   16

F� Sharing

Pizza
Sourdough base



Farm Sliders Deck

Ocean 
Sliders Deck

Breaded & Beer
Batter Fish Basket

The Ocean
Board

Grilled Beef
Platter

Chocolate
Profiterole

Apple Crumble

Crepe
Suzette

Meat Platter
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ICE CREAM SCOOP Single / Treble   6 / 14

APPLE CRUMBLE   9
Caramelized apple, mascarpone cream, vanilla crumble, 
salted caramel, vanilla ice cream

 9

 14

 16

CREPE SUZETTE  
Sweet vanilla crepe, butter, sugar, orange, mint, 
chantilly

HOMEMADE TIRAMISU 
Lady’s finger, amaretto coffee, mascarpone cream, 
coco powder

CHOCOLATE PROFITEROLE  
Homemade puff, orange chocolate truffle, chocolate 
sauce, salted caramel, mascarpone cream

Desserts

BREADED & BEER
BATTER FISH BASKET   40
Halibut fish beer bate, breaded fresh salmon milanaise, 
white bait, baby squid, tartare sauce, spicy mayonnaise

FARM SLIDERS DECK   40
Cheesy beef burger, chicken katsu burger served with fries 
and salad

OCEAN SLIDER DECK   40
Halibut burger, breaded prawn croquette burger

THE OCEAN BOARD   48
Marinated fresh salmon, fresh prawn, marinated halibut, 
Pilaf rice, lemon sauce, bearnaise mayonnaise

MEAT PLATTER   58
Grilled spring chicken, ribeye steak (200g), pork loin roulade 
(200g), chorizo and pork sausage

GRILLED BEEF PLATTER   78
Ribeye steak (200g), sirloin steak (200g), hanging tender (150g) 
and beef sausage, served with mixed salad, 
pepper sauce, mustard sauce

Platters
good for 3 - 4 pax




