
SALADS

COCONUT ACAI   		  18
Vegan Tamago, Cauliflower, Oats, Hazelnut, Jícama,
Apple Cider Dressing	

GRILLED WATERMELON SKEWERS    	  16
Watermelon, Feta, Fennel Salad, Salted Pecan, Smoked Oil

 
THE EIGHT PRAWN COCKTAIL   		  18
Kimchi, Spicy Mango Sauce, Aquaponics Lettuce 	  
	 	
SEARED SCALLOP  		  26
Citrus Marinade, Cucumber, Cellophane Noodle, Chilli, 
Aquaponics Cress 

ESCOFFIER SALAD 		  22
Turkey Ham, Boiled Egg, Cheddar, Romaine Lettuce, 
Plum Vinaigrette 
	 	

MAINS

MSC CERTIFIED BLACKENED SEARED SALMON    	 32

Spices, Tomato, Mandarin Orange Salsa, Green-Powered 
Hummus, Aquaponics Salad & Cress  

CAJUN CHICKEN BREAST  	 28
Seaweed, Spiced Asparagus, Mint Sauce, Crispy Beans	

SIGNATURE BURGER 	 32
100% Angus Beef Patty, Fried Egg, Tomato, Lettuce, Cheese, 
Gherkins, Onion, Grainy Mustard, Brioche Bun, French Fries, 
Chipotle Mayonnaise

PULLED PORK TORTILLA WRAP  	 28
Slow-Cooked Pork Ragout, Kimchi Slaw, Avocado, French Fries

IMPOSSIBLE™ CRISPY TACO  	 26
Guacamole, Sweet Corn, Legume   

FAJITAS   	 28
Lamb or Fish, Cucumber, Onion, Green Capsicum, Tzatziki Sauce

SPICED TUNA ASIAN NIÇOISE SALAD 	 32
Kenya Beans, Shimeji, Potato, Pumpkin,
Spicy Tamarind Quail Egg  

KIDS MENU

Crispy Fish Finger, French Fries, Kewpie Mayonnaise	 12

Double Cheeseburger, French Fries	 14

“Panini Style” Croque Monsieur, Mesclun Salad	 14

Chicken Hotdog, Chips	 12

DESSERTS

TROPICAL FRUITS    	 16
Seasonal Fruits	

LEMONGRASS ICE JELLY   			   16
Aloe Vera, Chia Seeds, Lemongrass Sorbet, Raspberry

WAFFLE BOWL WITH ICE CREAM 	 16
Passionfruit Banana, Caramel Ice Cream, Chocolate Sauce

SNACKS 

JACKFRUIT GYOZA   	 18
Yuzu Dressing 	

CRISPY CALAMARI 	 18
Aioli, Lemon 	

KARAAGE CHICKEN   	 16
Kewpie Mayonnaise	

FRENCH FRIES 	 12
Aioli 	

TEMPURA SOFT-SHELL PRAWN 	 24
Furikake Mayonnaise	

ALL DAY DINING    12:00PM – 8:00PM (DAILY)

 

Marine Stewardship Council (MSC) certification is given if a fishery meets international best practice for sustainable fishing.
Please advise us of any special dietary requirements including potential reaction to allergens.  Prices are subject to prevailing taxes and service charge. 

Sustainable Seafood Locally-SourcedGluten-FreeVegetarian Vegan

CHAMPAGNE, SPARKLING		  GLASS	  BTL 

Henriot Brut Souverain			   18 	 98
NV France	

Moët & Chandon Rosé Impérial Brut 	 135
NV France	

Prosecco, Ruffino				    12	 55
NV Italy	

Garden Spritz, Chandon	 65

RED	  

La Minga, Cabernet – Merlot Blend		  15	 55 
2021 Chile, Central Valley 	

Montalto Pennon Hill, Pinot Noir		  16	 71
2020 Australia, Mornington Peninsula 	

WHITE 

La Minga, Sauvignon Blanc	              		  15	 55
2021 Chile, Central Valley 	

Riesling Kabinett, Dr Loosen (Off-Dry)	 18	 65
2021 Germany, Mosel	  

ROSÉ

Minuty M, Chateau Minuty			   18	 65 
2017 France, Provence	

SWEET WINE

Adriano Maddalena, Moscato d’ Asti		  11	 60 
2018 Italy, Piedmont	

Dishes with a  on this menu contain ingredients of herbs, 
leafy vegetables or fish grown in our own sustainable and 
completely pesticides-free aquaponics farm right here 
within Fairmont Singapore & Swissôtel The Stamford. 
Read more on your farm-to-table experience here.

DID YOU KNOW?



ENERGY & HEALTH BOOSTERS	 14

THE FAIRMONT FIT  |  Pineapple, Apple, Ginger, Mint
A perfect energy booster and immune builder that contains 
vitamins A, C, B1 and B6

DETOXIFIER  |  Beetroot, Ginger, Carrot, Lemon, Apple	
Sip on this soothing concoction to re-invigorate tired bodies. 
It is packed with Vitamin C and powerful antioxidants

IRON SHIELD  |  Orange, Carrot, Mango, Lemon Balm
Dubbed “The Ultimate Juice”, it comes loaded with protein 
and magnesium that help to reduce stress, anxiety and 
improve appetite

FRESH NATURAL LEMONADES	 8

Choice of Classic, Orange Ginger, Mint, Strawberry

HOT BEVERAGES	 7

English Breakfast

Earl Grey

Jasmine Green 

Sencha

CHILLED JUICES 	 8

Choice of Watermelon, Orange, Apple, 
Pineapple, Cranberry

MILK SHAKES & SMOOTHIES	 10

Choice of Strawberry, Mango, Banana, Chocolate 

SOFT DRINKS & MINERAL WATER	

Coke/ Coke Light/ Sprite/ 	 6
Ginger Ale/ Tonic/ Soda

Acqua Panna 750ml/ San Pellegrino 750ml	 12    

Perrier 300ml	  4

COCKTAILS 	 20

LONG BEACH ICED TEA
Vodka, Rum, Gin, Triple Sec, Tequila, Lime, Cranberry

GIN SPRITZ
Gin, Prosecco, Soda 

ORANGE ROYALE
Orange, Rum, Brandy, Bitters  

FAIRMONT’S SIGNATURE COCKTAILS	 18

STORM COOLER  |  Vodka, Campari, Cranberry, Apple, Orange

APEROL SPRITZ  |  Prosecco, Aperol, Soda 

BOTANICAL GARDEN  |  Gin, Lime, Lemongrass, Ginger 

SWEET MEMORIES  |  Rum, Passion Fruit, Pineapple

EXPRESSO MARTINI  |  Vodka, Espresso, Coffee Liqueur

MOJITO  |  Choice of Lime, Orange, Pineapple, Passion Fruit

BLOODY MARY  |  Vodka, Tomato, Horseradish, Tabasco, Lime 

GINGER NINJA  |  Vodka, Ginger Ale, Ginger Beer, Bitters, Lime       

ULTRA MANGO  | Vodka, Mango, Lime, Bitters, Ginger Beer

MOCKTAILS	 12

TROPICAL SLUSH  |  Pineapple, Orange, Grenadine 

VIRGIN COLADA  |  Pineapple, Coconut Cream, Sugar Syrup 

PASSION RUMBA  |  Pineapple, Passion Fruit, Grapefruit	

VIRGIN MOJITO  |  Choice of Lime, Orange, Pineapple, Passion Fruit 

LEMON, LIME & BITTERS  |  Lime, Lemon, Soda, Bitters

SUNBURST  |  Pineapple, Passion Fruit, Orange, Lime

CHERRY ORANGE BUBBLE  |  Orange, Grenadine, Ginger Ale

RED BULL SIGNATURE	

BULLJITO	 15 
Rum, Mint, Lime, Soda, Red Bull Energy Drink	  

RED BULL TWIST MOCKTAIL	 10 
Lime, Mint, Apple, Red Bull Energy Drink	

Red Bull Energy Drink / Sugarfree	 1 for 5        2 for 8

Cappuccino

Espresso Macchiato

Chocolate 

Moroccan Mint

Chamomile 

Brewed Coffee

Café Latte

Please advise us of any special dietary requirements including potential reaction to allergens.  Vintage subjected to change.  Prices are subject to prevailing taxes and service charge. 

HAPPY HOUR		

PINA COLADA 		  11	 13	 18

Rum, Pineapple, Sugar Syrup,	  
Coconut Cream 	

MOSCOW MULE		  11	 13	 18

Vodka, Lime, Ginger Ale	

SEABREEZE COSMOPOLITAN 		  11	 13	 18

Vodka, Cranberry, Grapefruit, Triple Sec	

MARGARITA		  11	 13	 18

(Lime/Strawberry/Mango)	

Tequila, Triple Sec, Frozen or On the Rocks 	

COOL BREEZE		  11	 13	 18

Malibu, Cranberry, Pineapple	

SINGAPORE SLING 	  	 17	 20	 25

Gin, Pineapple, Lime, D.O.M Benedictine,	  
Cherry Brandy, Grenadine, Bitters 

TIGER DRAFT I Singapore		  9	 11	 15

HEINEKEN DRAFT I Netherland		  9	 11	 15

KIRIN I Japan		  9	 11	 15

CORONA I Mexico   		  9	 11	 15

STELLA ARTOIS I Belgium		  9	 11	 15

TIGER RADLER I Singapore		  6	 7	 8

HEINEKEN 0.0 I Netherland		  5	 7	 8 

La Minga, Sauvignon Blanc		  10	 12	 15 

La Minga, Cabernet – Merlot Blend		  10	 12	 15

ALL MEMBER HH        HH        GLASS 


