
                     All prices quoted are in US$ and is subject to 10% Service Charge + prevailing government taxes 
                     (V) Vegetarian Options, (A) contains Alcohol, (N) contains Nuts, (P) contains Pork 
                     Should you have any special dietary requirements or allergies, please do advise your server. 

 

Appetizers 
 
Samsara Warm Tuna Nicoise        22                                 
Green beans, tomato, kipfler potato, boiled egg, anchovies,                  

      lemon oil, baby romaine, kalamata olives 
 
Mesclun Greens  (V)         18             
Mix lettuce, tomato, avocado, continental cucumber, aged balsamic, extra virgin olive oil 

  
Sushi & Sashimi          24                                                  
Tuna sashimi, salmon nigiri, California roll, maki roll, sesame wakame,  
pickled ginger, wasabi, soy, (Vegetarian options available) 

  
Tempura Prawns         33 
Dashi shoyu dipping sauce, fried asparagus 
 

(Vegetarian option available)  (V)       19        
                                
Capresse  (V)  (N)         22 
Buffalo mozzarella, semi dried roma tomato, pesto sauce, extra virgin olive oil,  
mixed greens 

  
Caesar Chicken (P)         24 
Baby romaine lettuce, poached chicken, parmesan shavings, anchovy fillet,  
chives, prosciutto chips, herb croutes 

  
Caesar Prawns  (P)         26 
Baby romaine lettuce, grilled tiger prawns, parmesan shavings, anchovy fillet,  
chives, prosciutto chips, herb croutes 
 
Caesar Salad  (V)         18 
Baby romaine lettuce, parmesan shavings, chives, herb croutes                                                                         

Tom Yam Goong           19               
Blue water prawns, spicy broth, Asian herbs, mushrooms                              
 
Pho Bo           24 
Thinly sliced beef, anis scented broth, Vietnamese herbs, rice noodles                  

  
Mezze Plate  (V)         22                         
Arabic bread served with hummus (chickpea dip), muthable (eggplant dip),               

fattoush (oriental salad), tabolah (parsley salad) 
 

               Traditional Gazpacho  (V)                                                     17  
Tomato, capsicum, cucumber, garlic, extra virgin olive oil 

  
Greek Salad  (V)                                                               20  
Crunchy ice berg lettuce, mixed pepper, vine ripened tomatoes, feta cheese, kalamata  
olives, herb vinaigrette 

  

Mains 
              Rice, Noodles, Pastas 

  
    Ramen Noodles                       30 

Chicken broth, poached sliced chicken, sesame oil, crunchy spring onions 

Pad Thai  (N)          30 
Flat rice noodles tossed, vegetables, prawn, Asian greens, fried prawn 
 

(Vegetarian option available)  (V)       26    
                                                    
Hainanese Chicken Rice                               30 
Poached chicken, chicken broth, ginger soy dressing 

Malay  Rice                            30 
Fried chicken wings, vegetable pickle, prawn crackers, fried egg 
 

(Vegetarian option available)  (V)       26 
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Penne Creamy Chicken        26 
Corn fed chicken leg, toasted pine nuts, baby spinach, creamy sauce,  
sundried tomatoes 

  
Spaghetti Carbonara  (P)        26 
Pork bacon, cream, egg, parmesan, prosciutto crisp                                          

  
Fettuccine Meat Balls         26 
Succulent meat balls, tomato sauce, parsley, parmesan cheese                           

   

Macaroni Arrabiata  (V)        23 
Italian basil, tomato sauce, chili flakes, parmesan cheese 

  
Mushroom Risotto  (V)        27 
Mixed wild mushrooms, morel, porcini powder, parmesan cheese 
 

Melanzane  (V)         25 
 Roasted eggplant, mozzarella, basil, tomato, pecorino cheese,  
warm lemon basil vinaigrette 

Curries  

  
Male Fish Curry (Dhon Riha)        29 
Steamed rice, chapatti, mango chutney, kuhlhafilaa salad                               
 
Butter Chicken         30 
Tawa paratha, kachumber salad, raita                                                    

Sri Lankan Beef Curry          38 
Yellow rice, papadams, fried leaves 

Thai Chicken Green Curry  (N)        26 
Jasmine rice, stir fried long beans, green papaya salad 
 

(Vegetarian option available)  (V)       21                                                                                                          
  

Daal Makhni  (V)         21                  
Trio of mix lentils, tomato, butter, sliced green salad, paratha or jeera rice     

  
Aloo Gobi  (V)          21       
Potato & cauliflower chunks, with onion tomato tempered, coriander or rice          

  
Mutter Paneer  (V)         21                   
Cottage cheese, green peas cooked in tomato cream with fenu greek leaves         

   
Yellow Dhal Tadka  (V)        21 
Braised lentil cooked with Indian spices and tempered with dry red chilly cumin &   
coriander leaves 

                                                          

     Beef Massaman  (N)         31 
     Coconut milk, spices, onions, peanuts                               
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From The Wok 

Whole Fish                                                                    35 
Chili bean paste, garlic rice, spring onions 

Gongbao Chicken  (N)        29                              
Roasted peanuts, chili flakes, Sichuan pepper, garlic rice                              

Beef Stir Fry          31               
Mixed peppers, oyster sauce, spinach, garlic rice                                      
 
Wok Fried Prawns         33 
Spring onions, mixed bell peppers seasoned with Schezuan pepper, steamed rice      

 
 

Char Grilled 
  

Tuna           29               
Teriyaki glazed, scallion mash, yuzu broth, mizuna, semi roasted tomatoes              
 

Blue Water Prawns         35 
Char grilled prawns, baby romaine salad, and spicy brava sauce                              
 

Catch of the Day         40 
Grilled whole reef fish, pontiac mash, baby spinach salad, garlic butter cream           

 

Lemon Chicken         27               
Leg of chicken, crispy kiffler potato, sautéed spinach, corn kernel, lemon scented jus      

 
Beef Angus Rib Eye  (P)        37               
Chorizo mash, sautéed mushroom, hint of mustard, snow peas, creamy jus                 
 
Beef Tenderloin  (A)         48              
Pontiac puree, green asparagus, mushroom jus                                              
 
New Zealand Lamb Cutlet  (A)       49              
Goat cheese mash, baby spinach, butter beans, bush tomato chutney  

 
                                     

Sandwich, Wraps, Buns 
 
Club Sandwich (P)         25 
Crispy bacon mayo, poached chicken, vine ripened tomatoes, double fried egg, steak fries     
 

(Vegetarian option available) (V)                                                 18                           
       

Angus Beef Burger         27 
Baby beetroot salsa, caramelized onions, avocado, romaine heart, cheese, 
over easy egg, steak fries                                                                

        

(Vegetarian option available) (V)                                            25                                       
  

Open Steak Panini         27               
Char grilled Angus beef steak, caramelized onions, parsley salad, dijon mustard,     
steak fries 
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Desserts 
  

Valrhona Ganache Tart        17              
Milk chocolate sauce, blackberry ice cream                                                      

  
Panna Cotta          17 
Five spiced poached peach, fresh berries                                     

  
Baked Cheese Cake         17 
Passion fruit jelly, coconut ice cream                                      

  
Margarita Key Lime Pie            17  
Orange financiers, mango coulis, chocolate ganache 

  
Cheese Platter         28 
Dried fruits, grapes, water crackers, quince paste 

  
Assiette of Fruit Platter        17       
 
Asian Ice Flight         17 
Sour sup, pandanus, avocado, wood apple ice cream 
 
Ice Creams & Sorbets         6                     
Please ask your server for our daily selection                                     


	Mix lettuce, tomato, avocado, continental cucumber, aged balsamic, extra virgin olive oil

