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Welcome Cocktail
Raffles Singapore Sling
Widely regarded as the national drink of Singapore, the
Singapore Sling was first created in 1915 at the Long Bar in
Raffles Singapore by bartender Ngiam Tong Boon. This gin-based
cocktail boasts a unique flavour combination of cherry brandy,
Dom Benedictine, Cointreau, pineapple juice, freshly squeezed
lime juice, grenadine syrup and Angostura bitters

Menu
Chinese Five Spice Wontons
Bursting with pork, spring onions, fresh coriander and a hint of
Chinese five spice. The pastry is deep-fried until light and crispy.
Irresistible served with a sweet and sour chilli dip

Hong Kong Sesame Prawn Toast
Fresh prawns, crunchy water chestnuts and pork on fluffy bread,
generously topped with nutty sesame seeds

Thai Red Chicken Curry
An aromatic and creamy curry - tender chicken pieces slow-
cooked with aubergine, bamboo shoot tips, straw mushrooms
and red capsicum; fragranced with kalffir lime leaves, galangal,
and lemongrass

Malaysian Ginger Jasmine Rice
Fluffy soft grain fragranced with a hint of fresh ginger

Sexy Wobble Panna Cotta
Set with soya milk for the perfect silken texture, infused with
Madagascan vanilla, served with a pineapple compote and cookie
crumbs

For some fun
Fortune Cookies & Golden Mandarin
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