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B A R  B I T E S

S T A R T E R S

Charcuterie & Cheese Platter 30
Selections of cold cuts and cheeses

Charcuterie Platter 20

Cheese Platter 25

Soup of the Day 14

Caviar Kristal Gold 100
30g

“Maison Kaviari”. Blinis, Crème Fraîche, Lemon Zest, Onion, Egg White, Egg Yolk, Chives

Quinoa Salad 25
Cucumber, Chickpea, Edamame, Sweet Corn, Walnut, Cranberry, Spinach, Feta Cheese

Green Garden Salad 25
Mix Lettuce, Cucumber, Cherry Tomato, Red Onion, Herbs Artichoke, Pumpkin Seed. Choice of Dressing: Thousand
Island, Goma Dressing, Green Goddess Dressing, Orange Vinaigrette.

Choice of Protein 7
Grilled Chicken Breast, Smoked Snow Fish, Grilled Tiger Prawns, Avocado

The Club Caesar Salad 25
Romaine Lettuce, Anchovies, Croutons, Parmesan Cheese, Egg Mimosa, Bacon

Seaweed Fries 9
Ao Nori Seaweed, Gochujang Mayo

Squid Karaage (CS) 25
Battered Squid, Wasabi Mayo, Cabbage Slaw

Crab Cakes (CS) 15
Breaded Crab Patty, Chilli Mayo, Cabbage Slaw

Falafel 25
Chickpea Croquettes, Red Pepper Hummus, Pita Bread

V E G E T A R I A N V E G A N

(CS) Certified Sustainable Seafood · (CF) Cage-Free · (LS) Locally Sourced

(RS) Regionally Sourced

Prices are subject to 10% service charge and prevailing goods and services tax.



B A R  B I T E S

M A I N S

The Club Wok-Fried XO Carrot Cake (CF) 15
Turnip, Bean Sprouts, Chinese Chives, Scallop, Egg

Seafood Mee Goreng (CS)(CF) 25
Yellow Noodle, Peanut Sauce, Vegetables, Tiger Prawns, Fish Cakes

Steamed Black Cod (CS) 25
Spinach, Potato, Calamansi Beurre Blanc, Garlic Soy Sauce

The Club Laksa (CS) 28
Thick Bee Hoon, Bean Curd, Bean Sprouts, Quail Egg, Tiger Prawn, Coconut Broth

Chicken Tikka 25
Kachumber Salad, Mint Chutney, Biryani Rice

Laksa Arancini 35
Breaded Rice Balls, Cabbage Slaw, Sambal Aioli

Chicken Satay (LS) 25
Turmeric Marinated Chicken, Rice Cake, Peanut Sauce, Pineapple

Har Cheong Gai Chicken 25
Shrimp Paste, Chicken Mid Wings, Sambal Aioli, Achar

Orecchiette Al Pesto 18
Basil Pesto, Potato, Haricots Vert, Pecorino Cheese

The Club Pizza Margherita (RS) 25
Sourdough, Basil, Burrata

The Club Cheese Burger 28
Brioche Bun, Beef Patty, Caramelised Onion, Mushroom, Emmental Cheese, Fries

Grilled Angus Beef 42
Beef Medallion, Garlic Broccolini, Mushroom Confit, Potato Pavé, Red Wine Jus

V E G E T A R I A N V E G A N

(CS) Certified Sustainable Seafood · (CF) Cage-Free · (LS) Locally Sourced

(RS) Regionally Sourced

Prices are subject to 10% service charge and prevailing goods and services tax.



B A R  B I T E S

D E S S E R T

Chocolate Mousse 14
Valrhona Manjari 64% Chocolate Mousse, Dark Chocolate Ice Cream, Raspberry Sorbet, Warm Chilli Chocolate Sauce

Hot Cacao Cloud 12
64% French Dark Chocolate, Japanese Cream, Chocolate Meringue Cloud

Chef’s Seasonal Fruit Plate 18

Sorbet & Gelato 1 Scoop 6 | 2 Scoops 10 | 3 Scoops 13
— Cacao Banana Gelato

— Strawberry Elderflower Gelato

— Teh Tarik Gelato

— Lychee Peach Sorbet

— Young Coconut Sorbet

V E G E T A R I A N V E G A N

(CS) Certified Sustainable Seafood · (CF) Cage-Free · (LS) Locally Sourced

(RS) Regionally Sourced

Prices are subject to 10% service charge and prevailing goods and services tax.


