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Caesar Salad 24
Romaine lettuce, parmesan, anchovy, garlic herb crouton Burrata Romesco 24
A L L - D AY M E N U Burrata, chickpea romesco, blistered padron
Greek Salad (V, GF) 24 pepper, confit vine tomato, lemon-infused
Vine-ripened tomato, red onion, olive, cucumber, olive oil, grilled sourdough
Wogaetable Spring 12 Nichonwith 18 feta, confit bell pepper, lemon, olive oil eveiffl_!o:j. Fun ., . 30
- ok-fried rice noodles, sliced beef,
.'?I_?".s (V) hilli ghees:but:‘gir ?‘IP Classic Cobb Salad 28 braised mushroom, choy sum, egg gravy
ai sweet chilli sauce okl IR, Daal cianse Grilled chicken, bacon, baby mesclun, cucumber,
Frind Mozzarslla 12 s shallot, boiled egg, avocado, blue cheese Roasted Chicken Risotto & 32
Sticks Assorted 19 | 6 sticks Sakura chicken breast, creamy risotto,
Spicy iRt Saes Satay 35| 12 sticks edamame, french onion chicken jus
Bacdnl B Lobster Singapore Laksa 49
1H'empuradWh|teba|t 15 Beef, Chicken or Lamb Grilled Cajun Chicken Breast 8 Whole spiny lobster (300gm), quail egg,
sc:)yn;z:lcae S ESSAmE Ketupat (rice cake), Smoked Salmon 9 bean curd puff, fishcake, bean sprout,
peanut sauce spicy coconut gravy /
Potato Samosas (V) 15 - —_—
Mango chutney Salt & Pe_pper 21
) i Calamari Mushroom Soup (V) 16
Spicy Hot Wings 18 Chipotle mayonnaise Truffle, crouton
Hot sauce Avocado & Scrambled Egg Bagel 28
Marriott Club Sandwich 25 Prum ey Smokcd Seimon
/ Turkey breast, honey baked ham, bacon, lettuce, Sesame bagel, scrambled egg, smashed avocado,
¢ . cherry tomato
omato, fries
glavourz P:st;g 2 ;I'he Izay ilabl lecti i ) Iberico Secreto 37
SHSSEHCCRWIHEOURLEAMICRaNVallaDIC SCICCEH O Mushrt.:on;lMSwms Burger (V) _ 34 Grilled pork skirt, sauteed garlic kale, pumpkin mash,
Quiche Of The Day 10 Impossible pat.ty, porf:oberllo mushroom, swiss . grilled blackcurrant balsamic gastrique
Please check with our team for available selection cHesse, caramelised qrion jam, lettucs, tomata, fries
_ _ Grilled Salmon <& 39
Cheesy Fish Skin 12 Marriott “Mighty Mo™ Burger & 38 Salmon, clam, potato, carrot, pea, corn, chowder sauce
Crispy fish skin, cheese, salted egg yolk sauce Double wagyu beef patty, bacon, cheddar cheese,
B lettuce, tomato, mighty mo burger sauce, dill pickle, fries Rack Of Lamb & 48
Truffle Fries (V) 16 Free-range rack of lamb, saffron feta polenta,

Parmesan & manchego cheese

Carbonara 28
Guanciale, egg cream sauce, garlic, parmesan

Aglio Olio e Funghi (V) 33
Portobello mushroom, morel mushroom, chilli, garlic,
parmesan, basil

Tiger Prawn Aglio Olio

7 N\

Char Kway Teow 29
Wok-fried flat rice noodle, prawn, chinese sausage,
fishcake, bean sprout, pork crackling

Nasi Goreng Istimewa 38
Fried rice, fried chicken, chicken satay,

\fried egg, achar, prawn cracker /

pomegranate molasses, blistered grape, chermoula

Citrus Lemon Tart
Yoghurt cream, kaffir lime foam

Tiramisu
Hazelnut meringue, espresso ice cream

& Sustainably Sourced (V) Vegetarian Friendly (GF) Gluten Free

Jumbo tiger prawn, garlic confit, pecorino romano,
chilli flake

Lobby Lounge uses only free-range eggs from locally produced farms.
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).
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BEVERAGE MENU

500ml| 22

Tiger

Heineken
Heineken Silver
Erdinger WeiRbier
Guinness

Kirin

Tiger Radler

Berry Noir (2%

Lyre's non-alcoholic dark cane spirit, strawberry syrup, dark cherry syrup,

fresh lime juice

Ginger Groove

17

18

Heineken 0.0

Heineken (57

Asahi

Tsing Tao
Corona Extra
Tiger !

Tiger Crystal

Pure Blonde (2

16
18
18
18
18
18
18
18

Gold Boulevard
Chivas regal crystalgold, martini rosso
banana liqueur, cherry syrup,
pineapple-infused syrup,
calamansijuice

26

Deep Purple

Monkey 47 gin, lillet blanc,
maraschino, butterfly pea flower

tea syrup, calamansi

Twilight Tango
Monkey shoulder whiskey,
créme de violette, agave syrup,
fresh carrot juice, fresh lemon juice,
passion fruit purée

Scarlet Whispers
Mezcal, captain morgan rum,
campari, raspberry liqueur, tajin chilli

Lemon Rum Sour
Captain morgan rum, yuzu liqueur,
rosemary syrup, fresh lemon juice

24

Crimson Petal

Smirnoff vodka, chambord liqueur,
amaretto, rosemary syrup,
fresh lemon juice, strawberry

Garden Empress

Empress gin, lavender liqueur,
rosemary syrup, fresh lemon juice,

basil leaf, cucumber

Espresso After Dark
Olmeca tequila, baileys Irish cream,
kahlta coffee liqueur, frangelico
hazelnut liqueur, espresso

Lyre's non-alcoholic gin, ginger beer, cucumber syrup, apple juice, fresh lemon juice

Tropic Glow

Lyre's non-alcoholic tequila, passion fruit syrup, fresh lime juice

Single Espresso
Double Espresso

Black Coffee
Macchiato
Cafe Latte

Hot 12.50 | Iced 13.50

Flat White
Cappuccino
Mochaccino
Iced Mocha

Iced Cappuccino

BReee

14.50

choco mint truffle, silver moon, pink flamingo, lemon bush,

WAL

sweet innocence, jade of africa, dragon warrior,
ocean voyage, sweet romance, scarlet hour

13.50 12
Jasmine Hibiscus Mango
Yuzu Lavender Cranberry
Strawberry Mint Pineapple
13.50
Iced Lemon Tea 16
(No sugar) Orange 0@
Iced Peach Tea Watermelon
Iced Lychee Tea Apple
Signature Iced Tea Carrot B
320ml|12

Pepsi 7-Up Oz
Pepsi Black Tonic Water
Soda Water Ginger Ale

250ml| 12 16
Red Bull Energy Drink chocolate, D E)
Red Bull Sugarfree @2 | strawberry, vanilla
San Pellegrino Sparkling Water (500ml) 12
Acqua Panna Mineral Water (500ml) 12
Hot Chocolate 12.50
Matcha Latte 13.50
All prices are subject to 10% service charge and NUTR'GRADE

prevailing Goods & Services Tax (GST).
(ALC.) Alcohol Content




