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SEASONAL OYSTERS

Singapore’s Freshest Selection of Market Oysters
Served with Lemon, Mignonette & Cocktail Sauce
1Piece 7 | Half Dozen 42 | One Dozen 82

SIGNATURE SEAFOOD PLATTER <

Market Oysters, Maine Lobster
Clams, Mussels, Prawns, Tartare
Petit | 155 Grand | 268
Royal | 388 (Includes 30g Caviar)

STARTERS

MOULES FRITES 38
Mussels, White Wine, Shallots
Garlic, Parsley, Cream, French Fries

TOMATO & MOZZARELLA 15@

Heirloom Tomato, Aged Balsamic Pearl
Gazpacho

CAESAR SALAD 12

Lettuce, Parmesan
Garlic & Anchovy Dressing

Add on Chicken 5
Add on Smoked Salmon 7

CHARCUTERIE 35 #p
Choice Of:
House-Made Paté 7
Paté en Croute 15
Dry Saucisson 7/
Parma Ham 7/

ARTISANAL CHEESES @

ONE PIECE 5 | THREE PIECES 15 | FIVE PIECES 25
Brie
Gruyere
Roquefort
Saint-Nectaire
Epoisses
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Full dining menu is available upon request by 5:30pm.

Kindly notify our team of any allergies or dietary restrictions.

Menus are subject to change due to seasonality
and product availability.

All prices are subject to 10%
service charge and prevailing goods and services tax.
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BISTRO CLASSICS
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PIZZA AU MANCHECO ET CHORIZO 24

Tomato Sauce, Manchego & Chorizo

TARTE FLAMBEE 16 «p

Fromage Blanc, Bacon, Onions

PRAWN ROLL 18 Q@
Prawn & Avocado On A Buttered Roll

FRENCH HOTDOG 16
Beef Hotdog, Sauerkraut, French Mustard

ANCUS BURGER 24

Black Angus, Cheddar, Caramelised Onions
Arugula, Cornichons

CROQUE MONSIEUR 16 ep

Warm Comté, Farmer Ham

SMOKED SALMON WAFFLES 16@

Compressed Watermelon, Capers, Frisée

ESCARGOT TARTINE 16

Mushrooms, Arugula, Garlic, Parsley, Almond Butter

BEEF TARTARE TARTINE 16 «p
Australian Grain-Fed Black Angus

OCEAN TROUT TARTARE 16
Apple Ginger Dressing, Celery, Pita Bread

SIDES

French Fries &
Add on Parmesan 3

Brussels Sprouts & Bacon 8

DESSERTS
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WARM MADELEINES 10 @

Lemon Scented

SOFT SERVE SUNDAE 5@
Choice Of:
Vanilla
Apricot Sorbet
Vanilla Apricot Swirl
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.‘. Recommended

o Vegetarian @ vegan

@ certified Sustainable Seafood @ Regionally
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BEVERAGE

COCKTAILS

KIRROYAL 16
Creme de Casis
Champagne

FRENCH 75 20
Citadelle, Lemon Juice
Champagne

LE JARDIN CLAIR 20 PURPLE RAIN 20

Citadel, Sake, Lychee Liqueur  Kirsche, Peach Liqueur, Orange

Yuzu, Fresh Cucumber Liqueur, Butterfly Pea

PASSION FUSION 20
Plantation Dark & White Rum
Passion Fruit

FRENCH MARTINI 20
Greygoose, Chambord
Pineapple Juice

WALNUT FASHIONED 22
Bulleit Rye Whiskey, Cognac
Benédictine, Pineau des Charentes

BEERS

KRONENBOURG 14
330ml, France

BREWLANDER IPA 14
330ml, Singapore

ASAHI 14
330ml, Japan

ZERO EDIT
WHITE FANTASY 14 TROPICAL PASSION 14
Lychee Purée, Lychee Juice Chamomile Tea, Agave
Agave, Fresh Mint Passion Fruit, Lemon Juice
14 14

BLUEBERRY BREEZE 14 STRAWBERRY CRUSH 14
Blueberries & Basil Reduction Strawberry Purée
Lemon Juice, Club Soda Ginger Ale, Yuzu Juice

ORGANIC LYSEGR@ZN 16
Citrus, Lemongrass, Earl Green
Sencha, Orange Peel. Darjeeling, Green Apples
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PUREZZA STILL & SPARKLING WATER
3.00pp

Wine List & Beverage list are available upon request.

Kindly notify our team of any allergies or dietary restrictions.

Menus are subject to change due to seasonality
and product availability.

All prices are subject to 10%
service charge and prevailing goods and services tax.
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BUBBLES

Duval- Leroy, Brut Réserve NV
Champagne, France

150ml |28 750ml | 138

Nino Franco, Faive Spumante Rosé Brut
Friuli, Italy 2024
150mL |19 750ml | 95

Chateau de Champteloup, Crémant de Loire NV
Loire Valley, France
150mL |18 750ml | 88

WHITE WINE
Sauvignon Blanc- Domaine des Loges
Loire Valley, France 2024
150mL |14 750ml | 68

Pinot Grigio- Nals Margried, Hill
Alto Adige, Italy 2024
150mlL |16 750ml | 80

Chenin Blanc- Chateau de la Roulerie, Anjou Blanc
Loire Valley, France 2024
150mL |18 750ml | 88

Chardonnay- Domaine William Fevre, Petit Chablis

Burgundy, France 2024
150mL |19 750ml | 95

ROSE
Chateau d’'Esclans, Whispering Angel

CoOtes de Provence, France 2025
150mL |18 750ml | 88

RED WINE
Cabernet Sauvignon- Odfjell, Armador
Maipo Valley, Chile 2024
150mL |14 750ml | 68

Merlot Blend- Dourthe, N°1 Rouge

Bordeaux, France 2022
150mLl |16 750ml | 80

Sangiovese- Ricasoli, Brolio Chianti Classico DOCG
Tuscany, Italy 2023
150mL |18 750ml | 88

Pinot Noir- Edouard Delaunay, Bourgogne Cote d'Or
Burgundy, France 2024
150mL | 21 750ml | 105




