


COLD PLATTERS

33

33

22

22

A LA CARTE

MENUS



44

33

APPETIZERS

SOUPS

FLAKI BEEF TRIPE SOUP
WITH CELERY ROOT, CARROTS AND PARSLEY

FRESHLY BAKED BREAD BASKET
KAISER ROLL, SUNFLOWER SEED ROLL, BRETZEL

THREE DIPS PORK SCHMALZ, LIVER SPREAD, 
HERBED CREAM CHEESE, BREAD BASKET

WARM BRETZEL

SOUP OF THE DAY

FISH SOUP WHITE FISH, SMOKED TROUT, 
POTATOES AND LEEKS

1 8

18

1 2

 12

14

1 2

8

4

SLOW POACHED BEEF TONGUE AND CHICKEN ROULADE

WITH HORSERADISH AND REMOULADE

OUR FAMOUS GARLIC BAGUETTE 
FROM THE JOSPER OVEN

A LA CARTE

MENUS

IF YOU HAVE ANY FOOD INTOLERANCES, PLEASE INFORM OUR WAIT STAFF.
PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO SERVICE CHARGE AND GOVERNMENT TAXES.



SALADS

ALMOND QUINOA SALAD, SEASONAL VEGETABLES, RED CAPSICUM, BEETROOT, ORANGE, GRAPEFRUIT, 
MOZZARELLA 16

NORTH SEA SMOKED SALMON, MESCLUN LEAVES, GREEN ASPARAGUS SPEARS, AVOCADO, CHARRED PINEAPPLE, 
TOASTED PINE NUTS 18

BUCKWHEAT GRAINS, ROMAINE LETTUCE, PICKLED OYSTER MUSHROOMS, PUMPKIN, BROCCOLI, POMEGRANATE, 
ROASTED ALMONDS 18

GRANDMA’S CRISPY POTATO

PANCAKES WITH YOUR CHOICE OF:

DRANIKI - BELARUS’
TRADITIONAL DISH

SAUTÉED MUSHROOMS

SMOKED SALMON

SOUR CREAM “CLASSIC” 8

1 1

1 1

18
RUSSIAN SALAD 
TOP SECRET RUSSIAN RECIPE

SIDE DISHES

ROASTED MIXED VEGETABLES  

BUTTER SPÄTZLE

SAUERKRAUT 

MASHED POTATOES

6

A LA CARTE

MENUS

ROASTED MIXED VEGETABLES BUTTER SPÄTZLE MASHED POTATOES

DRANIKI - BELARUS’ CRISPY 
POTATO PANCAKES

RUSSIAN SALAD

NORTH SEA SMOKED SALMON SALAD

IF YOU HAVE ANY FOOD INTOLERANCES, PLEASE INFORM OUR WAIT STAFF.
PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO SERVICE CHARGE AND GOVERNMENT TAXES.



A LA CARTE

MENUS

RUSSIAN PANCAKES 12 PCS 
WITH SALMON CAVIAR, SOUR CREAM, AS WELL AS BLACK CURRENT JAM
 

FONDUE DINNER FOR TWO
AUTHENTIC SWISS CHEESE FONDUE PREPARED WITH GRUYERE, EMMENTALER, APPENZELLER CHEESES 
SERVED WITH CRUSTY SOURDOUGH LOAF AND BABY POTATOES, GHERKINS, PEARL ONIONS AND SIDE SALAD

68

82

ADDITIONAL PANCAKES 
 

1

SUNDAY
FONDUE

TUESDAY
SPECIAL

5PM - 9:30PM

ALL DAY RUSSIAN PANCAKES

AUTHENTIC SWISS CHEESE FONDUE

IF YOU HAVE ANY FOOD INTOLERANCES, PLEASE INFORM OUR WAIT STAFF.
PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO SERVICE CHARGE AND GOVERNMENT TAXES.



LEGENDARY SIGNATURE SKEWERS COOKED OVER CHARCOAL:

PRESENTED IN OUR UNIQUE HANGING SKEWERS, SERVED WITH 

ADJIKA, OUR TWO TYPES OF CHEFS’ SPECIAL SAUCES

IBERICO PORK COLLAR, SIGNATURE MARINADE AND PUMPKIN

PRIME BEEF RIB-EYE, RED AND GREEN BELL PEPPERS 

38

33

LAMB RUMP, SHALLOTS AND THYME 

CHICKEN BREAST AND THIGH, FRESH HERBS AND TOMATOES

MEATS ARE COOKED TO CHEFS’ RECOMMENDED DONENESS 

24

33

FROM OUR JOSPER OVEN 

CRISPY OVEN-ROASTED PORK
KNUCKLE SERVED WITH
SAUERKRAUT, MASHED 
POTATOES, MUSTARD AND
DARK BEER SAUCE
(Prep Time is Approximately
25-Minutes)  36

A LA CARTE

MENUS

SALMON STEAK GRILLED IN
OUR JOSPER OVEN
HERBED ANCHOVY BUTTER,
GARDEN GREENS
WITH LEMON
DRESSING 36

SIGNATURE HANGING SKEWERS
CRISPY OVEN-ROASTED PORK
KNUCKLE

IF YOU HAVE ANY FOOD INTOLERANCES, PLEASE INFORM OUR WAIT STAFF.
PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO SERVICE CHARGE AND GOVERNMENT TAXES.



MAIN COURSES

HUNGARIAN GOULASH, 
HOMEMADE SPÄTZLE, SEASONAL VEGETABLES 33

WIENER SCHNITZEL PAN FRIED THIN BREADED VEAL CUTLET, SERVED WITH POTATO
SALAD, LINGON BERRIES AND LEMON WEDGES 42

CREAMY CRAB MEAT PENNE PASTA WITH GREEN ASPARAGUS TOPPED WITH A 
CHOICE OF SEARED SCALLOPS 33

OUR SIGNATURE SAUSAGE
PLATTER - ASSORTMENT OF 
5 TYPES SAUERKRAUT, 
MASHED POTATOES, 
HORSERADISH AND MUSTARD

38

BAKED EGGPLANT, ZUCCHINI AND MUSHROOM LASAGNE, TOMATO SAUCE, 
SEMOLINA SHEETS WITH CREAM SAUCE AND CHEESE  24

GERMAN STYLE KÄSE SPÄTZLE WITH EMMENTALER CHEESE, CARAMELISED 
BROWN ONIONS, ASSORTED LETTUCE WITH HOUSE DRESSING  24

A LA CARTE

MENUS

SAUSAGE
PLATTER

HUNGARIAN GOULASH

IF YOU HAVE ANY FOOD INTOLERANCES, PLEASE INFORM OUR WAIT STAFF.
PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO SERVICE CHARGE AND GOVERNMENT TAXES.



DESSERTS

KAISERSCHMARRN                (Prep Time is Approximately 25-Minutes) 
FLUFFY SHREDDED PANCAKE WITH RUM RAISINS
  

ICE CREAM 
ASSORTED SELECTION OF FLAVOURS 

CLASSIC BLACK FOREST 
APFELKUCHEN CAKE

GERMAN CAKES 
14
14

6

18

16
GRILLED RED APPLE WITH MARZIPAN  
RUM RAISINS, ALMONDS, CROQUANT CUSTARD

A LA CARTE

MENUS

KAISERSCHMARRN

GRILLED RED APPLE WITH MARZIPANGERMAN CAKES 

IF YOU HAVE ANY FOOD INTOLERANCES, PLEASE INFORM OUR WAIT STAFF.
PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO SERVICE CHARGE AND GOVERNMENT TAXES.



JULIUS MEINL — VIENNESE PREMIUM COFFEE & TEA

JULIUS MEINL DRINKING CHOCOLATE

COFFEE

SINGLE ESPRESSO     

DOUBLE ESPRESSO      

LONG BLACK COFFEE              

CAPPUCCINO                    

CAFÉ LATTE

DECAFFINATED COFFEE

TEA / TEA POT FOR ONE
JULIUS MEINL PREMIUM TEA SELECTION

HERBAL TEA CHAMOMILE, FRUIT TEA WILD BERRY, GREEN TEA CHINA JASMINE, BLACK TEA EARL GREY, MOROCCAN MINT

VIENNA HOT CHOCOLATE WITH WHIPPED CREAM  

7

7

8

8

6

6

5

5

VIENNA HOT CHOCOLATE WITHOUT WHIPPED CREAM  6

BEVERAGE

MENUS

CAFÉ LATTE JULIUS MEINL PREMIUM TEA SELECTION



JUICES & SOFT DRINKS

ORANGE JUICE

APPLE JUICE

ARONIA APPLE JUICE

CRANBERRY JUICE

PINEAPPLE JUICE

COKE, COKE LIGHT, SODA, TONIC WATER, GINGER ALE

SAN PELLEGRINO SPARKLING WATER 0.7L

ACQUA PANNA STILL WATER 0.7 L 

7

7

8

8

6

8

7

7

HOUSE SPIRITS + MIXERS

(COKE, COKE LIGHT, SPRITE, SODA, TONIC, GINGER ALE, ORANGE, APPLE, CRANBERRY, PINEAPPLE JUICE)

GILBEY’S GIN 1 4

STOLICHNAYA VODKA 1 4

TANDUAY RUM 1 4

DON ANGEL TEQUILA 1 4

SINGLETON WHISKY 12 YO 1 4

BEVERAGE

MENUS

CAMPARI           

MARTINI ROSSO                  

APEROL

APERATIF

BALVENIE DOUBLEWOOD WHISKY 12 YO           

LAGAVULIN WHISKY 12 YO                  

MACALLAN SHERRY OAK WHISKY 12 YO             

CHIVAS REGAL WHISKY 12 YO                  

JACK DANIEL’S WHISKY

WHISKY

1 8

1 9

1 9

1 6

1 5

1 6

1 6

1 6

APEROL

DARK AND STORMY MOJITO



*WE ARE ABLE TO DO INTERNATIONAL AND BESPOKE COCKTAILS UPON REQUEST. PLEASE APPROACH 
OUR FRIENDLY STAFF TO MAKE A REQUEST

SELECTION OF BOTTLE BEERS 1 4

BOTTLED BEERS

COCKTAILS 

MOCKTAILS

EATCETERA SPRITZ
APEROL, ELDERFLOWER ESSENCE, PROSECCO, KAFFIR LIME, SODA

PILLAR OF HOPE
4 PILLARS GIN, VERMOUTH, FRESH OLIVES

DARK AND STORMY MOJITO
GOSLING RUM, FRESH LIME, MINT & BASIL LEAVES, BLACK PEPPERS,

CHOCO SCOTCH MARTINI
LAGAVULIN 12, BUTTERSCOTCH, CREAM DE CACAO

DON’S BLEND
DON ANGEL TEQUILA,COINTREU, FRESH LIME, AGAVE ESSENCE

20

22

22

20

22

APPLE OF MY EYE
APPLE JUICE,FRESH LIME, KAFFIR LIME, LEMONADE 10

WILD LYCHEE BERRY 
CRANBERRY JUICE,LYCHEE ESSENCE,WILD BERRY TEA,FRESH BASIL, TONIC 10

EATCETERA PUNCH 
ORANGE JUICE, LIME JUICE, PINEAPPLE JUICE, ELDERFLOWER ESSENCE, 10

BEVERAGE

MENUS

 BROWN SUGAR, SUGAR

SCHNAPPS

APRICOT SCHNAPPS 18

PEAR SCHNAPPS 18

PAULANER LAGER MUNICH HELL      

PAULANER WEISSBEER (WHEAT BEER)                

FÜRSTENBERG PREMIUM PILS                 

HACKERPSCHORR KELLERBIER

CRAFT BEER SPECIALTIES DRAFT

1 4

1 4

8

8

1 48

1 48

HALF PINT /  FULL PINT

 GRENEDINE, FRESH MINT

CHOCO SCOTCH MARTINI



PROSECCO 

ZONIN PROSECCO SPECIAL CUVEE, ITALY 7014

ROSÉ WINES 

2018  ZINZULA ROSÉ MASSEIRIA ALTE MIRA, ITALY 7014

SWEET WINES 

2016 KRACHER CUVEE BEERENAUSLESE, 
BURGENLAND, AUSTRIA 98

RED 

2017  PINOT NOIR, GEBESHUBER SPAETROT, 
THERMENREGION, AUSTRIA    

2015  MERLOT VIENNA, ZAHEL (ORGANIC) 
VIENNA, AUSTRIA      

2018  SHIRAZ GRAND BURGE, BENCHMARK, 
SOUTH AUSTRALIA
             

WINE & SPARKLING BY THE GLASS / BOTTLE 

2018  MCGUIGAN CABERNET SAUVIGNON, SINGLE BATCH,
SOUTH AUSTRALIA

2017 DOMAINE SAINT CLAIR CROZES-HERMITAGE ETINCELLE
RHONE, FRANCE

2017 CHIANTI CLASSICO, CASTELLO ALBOLA, TUSCANY, ITALY

2011 RIOJA RESERVA, VALDEMAR, RIOJA, SPAIN

2015 RIPASSO VALPOLICELLA, NOVAIA, VENATO, ITALY

GLASS /  BOTTLE

7015

7015

75

98

98

98

130

16

6514

2018  MCGUIGAN CHARDONNAY, SINGLE BATCH PROJECT,
SOUTH AUSTRALIA

2018 RIESLING TROCKEN, BIODYNAMIC, WITTMAN, 
RHHEINHESSEN, GERMANY

2018 PINOT GRIGIO DOC, CANTINA CUSTOSA, VENATO, ITALY

2018 SAUVIGNON BLANC, TERMENT, STYRIA, AUSTRIA (ORGANIC)

6514

7015

7516

98

76

75

WHITE 

2018  GRÜNER VELTLINER, GÖTTWEIG MESSWEIN, 
STIFT GÖTWEIG, KREMSTAL, AUSTRIA   

2018  SAUVIGNON BLANC, SOMERSET ESTATES, 
MARLBOROUGH, NEW ZEALAND

WINE

MENUS


