
M O R T O N ’ S ,  T H E  S T E A K H O U S E

M A N D A R I N  O R I E N T A L ,  S I N G A P O R E

À  L A  C A R T E

M A N D A R I N  O R I E N T A L ,  S I N G A P O R E  ·  5  R A F F L E S  A V E N U E  ·  S I N G A P O R E

A  K I S M E T  M E N U  ·  M A N D A R I N  O R I E N T A L ,  S I N G A P O R E



H O W  T O  R E A D  T H I S  M E N U
Every mark below appears beside a dish only when the house prints it.

D I E T A R Y  M A R K S

Served raw, undercooked, or cooked to order

T H E  L I N E  B E N E A T H  A  D I S H

Seared Ahi Tuna

Balsamic soy caramel, pickled vegetables, crispy

capers

These items are served raw, undercooked or

cooked according to your specifications.

Consuming raw or undercooked meats, poultry,

seafood or shellfish may increase your risk of

foodborne illness, especially if you have medical

conditions.

T H E  M A R K S  T H I S  M E N U  D E C L A R E S

O F  T H E  P R I C E S

Menu prices are in SGD, plus 10% service charge

and 9% GST. Prices are subject to change.



S T A R T E R S

C H I L L E D

Jumbo Shrimp Cocktail 54
House-made cocktail sauce, horseradish

Chef’s Selection of Fresh Oysters 55
Half dozen on the 1/2 shell, house-made cocktail sauce, mignonette

Jumbo Lobster & Crab Cocktail 65
Jumbo lump crab, Maine lobster, capers, lemon basil aioli, Calabrian chili relish

Seared Ahi Tuna 38.5
Balsamic soy caramel, pickled vegetables, crispy capers

O C E A N  P L A T T E R

Ocean Platter, Grand 160
Chef select oysters on the half shell, cold-water lobster tail, jumbo shrimp cocktail, crab cocktail, seared ahi tuna

Ocean Platter, Epic 300
Chef select oysters on the half shell, cold-water lobster tail, jumbo shrimp cocktail, crab cocktail, seared ahi tuna

Chilled Seafood, Serves 2 100
Bacon wrapped sea scallops, jumbo lump crab cakes, shrimp Calabria, oysters Rockefeller

Chilled Seafood, Serves 4 200
Bacon wrapped sea scallops, jumbo lump crab cakes, shrimp Calabria, oysters Rockefeller

Chilled Seafood, Serves 6 300
Bacon wrapped sea scallops, jumbo lump crab cakes, shrimp Calabria, oysters Rockefeller

H O T

Nueske’s Bacon Steak 38
Soy caramel, sesame seeds, scallions

Jumbo Lump Crab Cake 45 / 88
Whole grain mustard beurre blanc, arugula, thinly sliced red onion, grana padano

Menu prices are in SGD, plus 10% service charge and 9% GST. Prices are subject to change.



S T A R T E R S

H O T  ·  C O N T I N U E D

Seared Sea Scallops 45
Bacon-wrapped, apricot chutney

Shrimp Calabria 50
Chili garlic butter, lobster cream, toasted baguette

Oysters Rockefeller 49
Creamed spinach, Pernod, parmesan, béarnaise, panko breadcrumbs

Wagyu Beef Dumplings 36
Sweet chili sauce, scallions, sesame seeds

S O U P S  &  S A L A D S

Steakhouse Wedge Salad 30

Classic Caesar 29

Chopped House Salad 30

Morton’s Salad 29

Morton’s Greek Chopped Salad 35

Lobster Bisque 39

French Onion Soup Gratinée 29

Menu prices are in SGD, plus 10% service charge and 9% GST. Prices are subject to change.



S T E A K S  &  C H O P S

P R I M E  ·  M I D W E S T  B E E F

6 oz. Filet Mignon 102

12 oz. Filet Mignon 128

16 oz. Ribeye 136

10 oz. Manhattan Cut New York Strip 128

20 oz. Signature Cut New York Strip 168

22 oz. Bone-in Ribeye 158

24 oz. Porterhouse 160

B U T C H E R  C U T S

14 oz. Dry-Aged Ribeye 148

Rack of Lamb 128

16 oz. “Proprietary” Cajun Ribeye 138

W A G Y U  F E A T U R E S

6 oz. Japanese A5 Wagyu New York Strip 150

7 oz. American Wagyu Filet Mignon 148

F O R  T H E  T A B L E

36 oz. Tomahawk Ribeye 298

E N H A N C E M E N T S

Blue Cheese Butter 8

Menu prices are in SGD, plus 10% service charge and 9% GST. Prices are subject to change.



S T E A K S  &  C H O P S

E N H A N C E M E N T S  ·  C O N T I N U E D

Garlic Butter 8

Black Truffle Butter 8

Béarnaise Sauce 6

“Remy Martin” Sauce Au Poivre 8

Whipped Horseradish Cream 8

“Oscar Style” Crab 25

“Oscar Style” Lobster 39

Cold-Water Lobster Tail 80

Jumbo Grilled Shrimp 15

Bacon Wrapped Sea Scallops 30

C H E F  S E L E C T I O N S

Chicken Christopher 72
Lightly breaded and pan-seared, garlic & shallot beurre blanc

Maine Lobster Ravioli 80
Truffle-lobster cream, shiitake mushroom, crispy Brussels sprouts leaves

Cold-Water Lobster Tail 115
Drawn butter

Morton’s Classic Filet Oscar 121
6 oz. Jumbo lump crab, asparagus, béarnaise

Miso Glazed Sea Bass 78
Bok choy, shiitake mushrooms, dashi broth

Menu prices are in SGD, plus 10% service charge and 9% GST. Prices are subject to change.



S T E A K S  &  C H O P S

C H E F  S E L E C T I O N S  ·  C O N T I N U E D

Whole Baked Maine Lobster Market
Market price

Ora King Salmon 80
Roasted baby carrots, charred broccolini, maple bourbon glaze

S I D E S

Parmesan & Truffle Matchstick Fries 30

Smoked Gouda & Bacon Au Gratin Potatoes 27

Brussels Sprouts 25

Loaded Baked Potato 27

Jumbo Grilled Asparagus 25

Sautéed Spinach & Button Mushrooms 27

Charred Broccolini 25

Sautéed Button Mushrooms 27

Creamed Spinach 27

Sour Cream Mashed Potatoes 27
Make it loaded, add 8

Lobster Macaroni Shells & Cheese 58

Truffled Creamed Corn 27

Wild Mushrooms with Miso Butter 28

Bacon & Onion Macaroni Shells & Cheese 29

Menu prices are in SGD, plus 10% service charge and 9% GST. Prices are subject to change.


