
chopped salads : 
bowl or wrap

baby spinach  			    	 14
button mushroom, red onion, dried  
cranberry, bacon, mustard-molasses 		

poached salmon nicoise	  	 18
baby cos lettuce, roast potato, chopped  
egg, garlic-olive oil	 	

di buffa 				     	 16
buffalo mozzarella, vine tomatoes,  
toasted pine nuts, shiso, balsamic-soy  
reduction	

truffle’d caesar 			    	 20
romaine, shredded chicken, grana  
padano, truffle dressing			 

sandwich & such

the club lounge club  			   23	
grilled rye, ‘paper’ chicken, glazed  
bacon, 8-min egg, cucumber & tomato  
with citrus barbecue sauce and/or  
truffle’d caesar dressing	

veggie panini 				    14
marinated mushrooms, zucchini,  
peppers, soft goat’s cheese and  
sundried tomato pesto

mezze platter of grilled flatbread  	14
& house-made dips 
green olive, tomato-garlic, smoked  
eggplant	

crunchy curry fried chicken 	  	 16
& calamansi	

seasoned shoestring fries		    5	

price subject to 10% service charge and prevailing government taxes

raw & chilled seafood�

four coffin bay oysters		   	 24
straight up with tabasco & lemon	
			� 
chopped tuna tartare		   	 18
grilled flatbread lime & avocado                                                            

house-cured potted salmon   	 18
herb toast 

lump crabmeat summer roll   	 16
yuzu mayo

mini burgers

wagyu - wagyu & angus beef, fontina 	 32
cheese, green chili mayo, smoked 
tomato relish		

pork belly – kurobuta pork, soya 	 22
glaze, rice vinegar, pickles, toasted 
peanut sauce			

mushroom – marinated shiitake, 	 16
smoked eggplant, bel paese, green 
olive mayo	 			 

pizzetta

��tomato - oven dried tomatoes, buffalo 	 22
mozzarella, roasted garlic, basil leaves			 
	
kdt 4 cheese - smoked scamorzza, 	 24
bleu d’auvergne, aged cheddar, bel paese
				  
satay chicken – house-blend satay 	 24
chicken, buffalo mozzarella, ginger- 
peanut				  

spicy beef – minced angus & wagyu, 	 27
caramelized onion, coriander & 
sriratcha chili	
		
price subject to 10% service charge and prevailing government taxes


