
FETTUCCINE WITH BEEF
MEATBALLS

PRAWN & CRABMEAT
RIGATONI

PASTA POMODORO

CHICKEN LITTLE 

MOZZA DIPPERS 

WINESTONE SALAD

WHITE PYRENEES LAMB
CUTLET | 300G 52

truffle mash . glazed vegetables . with your
choice of sauce

<+12>

LEGACY ANGUS RIBEYE |
300 GM
angus ribeye steak . truffle mash .
glazed vegetables . choice of sauce

52<+12>

WINESTONE PLATTER MATCHA MOELLEUX

CHURROS

WINESTONE SUNDAE

TRUFFLE FRIES

BURATTINA SALAD
heritage tomatoes .  basil oil .  passionfruit .
garlic rubbed bread

24

88

PAN-SEARED
BAKKAFROST SALMON

BEER BATTERED FISH & CHIPS
Share your dining experience with

us on Tripadvisor and Google

CHICKEN KARAAGE 18
spicy nanban sauce . garlic chips . toasted
sesame seeds

Vegetarian Chef’s 
RecommendationLow Calories

Seed

Mollusc

All Eggs are
Free Range 
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NutsChilli Dairy Gluten-
Free

Shellfish

Vegan

Discover
Local Dishes

Fish Organic

FRIED LAKSA KISSED PRAWNS 
tobiko . housemade laksa aioli . bawang goreng

18

WINESTONE  CAESAR 
cos lettuce . parmesan cheese . croutons .
smoked applewood bacon . anchovy
dressing . salted eggs

20

HICKORY-SMOKED BACON &
CREAM FETTUCCIN
fettuccine . garlic . onions .  bacon . grana
padano . black pepper 

26

GLUTEN-FREE AGLIO OLIO 22
gluten-free spaghetti . garlic .
cherry tomatoes . chil l i .  onions

THE WINESTONE STACK 28

brioche bun . lettuce . tomato . sambal
aioli . tomato chutney . cheddar sauce .
straight cut fries . organic mixed greens
salad . angus beef patty

HALF SPRING CHICKEN 32
truffle mash . glazed vegetables .
choice of sauce

ORGANIC SALAD 18
Organic root vegetables , Organic Mixed greens,
Tomatoes & Extra Virgin Olive Oil dressing

FIVE FOUNDERS ANGUS
SIRLOIN | 200GM 38

truffle mash . glazed vegetables .
with your choice of sauce

<+10>

KUROBUTA PORK CHOP | 300GM 42
truffle mash . glazed
vegetables . choice of sauce

<+10>

GLAZED VEGETABLES

GRAINSAPPETISERS
SOUP OF THE DAY 12
please check with our service staff
for the soup of the day

meaty tomato sauce . grana padano . herb oil

20

house chill i crab sauce . salted egg essence

28

FROM THE LAND

3 -COURSE  |  $ 4 8
C h o i c e  o f  a n  a p p e t i s e r ,  a  m a i n
c o u r s e  ( G r a i n s  /  L a n d  /  S e a )  
&  a  D e s s e r t

2 -COURSE  |  $ 3 8
C h o i c e  o f  a n  a p p e t i s e r  o r
d e s s e r t  w i t h  a  m a i n  c o u r s e  
( G r a i n s  /  L a n d  /  S e a )

"Food Items marked with a + price will be an additional charge

W E E K D A Y  S E T  M E N U

SIGNATURE

winestone caesar salad . gril led sirloin . gril led
pork chop . oven baked spring chicken . fried
laksa kissed prawns . choice of sauce

KIDS SET
All meals served with a choice of orange juice or apple juice

classic tomato fettuccine

steamed chicken . poached
vegetables . bbq sauce

breaded cheese sticks . greens .
tangy tomato ketchup

18

18

18

SIDES
FRENCH FRIES

TRUFFLE MASH

BREAD BASKET

HOUSE SAUCE

Served with ponzu butter, extra virgin olive oil
& balsamic vinegar & tomato chutney

Peppercorn Cream | Red Wine Jus |
Mushroom Sauce | XO Sauce

8

8

8

3

8

12

Choice of Sauce: Peppercorn Cream | Red Wine Jus |
Mushroom Sauce | XO Sauce

molten lava centre . ice cream of
the day . wild berries . sea salt

16

DESSERTS

cinnamon sugar . salted chocolate sauce

wild berries . savoiardi . brownie bites .
bakers soil . chocolate sauce . ice cream
of the day

14

16

Prices are subject to a 10% service charge & prevailing government taxes. 
Please inform our staff if you have any food allergies or special dietary requirements.�

FROM THE SEA
34

risotto in rose sauce . celery salt . herb oil

MISO CHILEAN SEABASS 38
risotto in ponzu butter . garlic chips

pacific dory . straight cut fries . tartar
sauce . lemon wedges . organic salad

24

8

<+8>

<+8>



TIGER BEER  DRAUGHT

BEERS

15

MOCKTAIL

HEINEKEN 16

17

18

CORONA

ASAHI

HEINEKEN

HEINEKEN SILVER 

GUINNESS MICRODRAUGHT

12

12

12

7.5

17

ROSE LEMONADE 
rose . cordial .  lemon . soda

MANGO NO-JITO
mango . mint cordial .  l ime . ginger ale

CITRON ICE TEA
honey citron. fresh lemon juice.
earl grey tea

ICED LEMON TEA
fresh lemon juice. english breakfast tea

MERCURE ICED TEA
mango . lychee green tea

APEROL SPRITZ
aperol. prosecco. soda

MOJITO
white rum. soda. mint

NEGRONI
gin. campari. sweet red vermouth

OLD FASHIONED
bourbon. angostura bitters

ESPRESSO MARTINI
vodka. coffee liqueur. espresso

SINGAPORE SLING
gin. cherry brandy. pineapple. l ime. bitters

LONG ISLAND TEA
vodka. rum. gin. tequila. triple sec. l ime. cola

YOUR TIME, YOUR WAY
gin. butterfly pea flower. fresh lime.
lemongrass-ginger cordial. lemon
bitters. ginger beer

COCKTAIL
18

18

20

20

20

20

20

20

10

12

10

12

10

coke . coke zero . sprite . soda . tonic .
ginger ale

5

apple . orange . calamansi . cranberry .
pineapple . guava . grapefruit

6

9 | 12

SAN PELLEGRINO
SPARKLING WATER

9 | 12

ACQUA PANNA STILL WATER
[500ml | 750ml]

[500ml | 750ml]

SOFT DRINKS

JUICES

OTHERS 

ESPRESSO [SINGLE]

ESPRESSO [DOUBLE]

AMERICANO

LONG BLACK

CAPPUCCINO

CAFÉ LATTE

MOCHA

5

6

5

5

8

8

9

COFFEE

TEA & CHOCOLATE

english breakfast. earl grey.
peppermint. chamomile flowers. green
tea. ginger & honey

TEAS 5

8HOT CHOCOLATE

L o v e  w i n e ?  G l a s s e s  f r o m  $ 1 2 ,  o r  e n j o y  y o u r
s e c o n d  b o t t l e  a t  5 0 %  o f f !  P a i r  i t  w i t h  o u r
g o u r m e t  b i t e s  f o r  a  s i p - t a c u l a r  e v e n i n g

T I M E  T O  W I N E  D O W N

Prices are subject to a 10% service charge & prevailing government taxes. 
Please inform our staff if you have any food allergies or special dietary requirements.�

Share your dining experience with
us on Tripadvisor and Google
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