
TABLESIDE PANDAN
CRÈME BRÛLÉE

WINESTONE SUNDAE

VELVETY LOBSTER BISQUE

FOR THE KIDS

CHICKEN LITTLE 18

18PASTA POMODORO

Tender  s teamed ch icken w i th  poached vegetab les ,
organ ic  greens  and BBQ sauce

Class ic  tomato  spaghet t i  w i th  go lden breaded cheese  s t icks

FINDING DORY 18
Cr ispy  ba t tered  f i sh  w i th  f r ies ,  sa lad  and ta r ta r  sauce

WINESTONE’S
GRAZING PLATTER 

38

34

ARTISAN CHEESE SELECTION

CHARCUTERIE  BOARD

HERB & GARLIC FOCACCIA

CRISPY SOFT SHELL
CRAB SALAD

WINESTONE CAESAR

BURRATINA & HEIRLOOM
TOMATO SALAD

LAKSA-KISSED TIGER PRAWNS 18

24
FISHERMAN’S CRISPY BASKET 

GAMBAS AL AJILLO

HOT HONEY PAPRIKA WINGS

SEAFOOD ARRABBIATA

BACON CREAM SPAGHETTI  

TRUFFLE FOREST
MUSHROOM RISOTTO

24SLOW-COOKED BEEF BOLOGNESE

CHILLI  CRAB RIGATONI

GLUTEN-FREE AGLIO OLIO 22

BEER-BATTERED
SNAPPER & CHIPS

PAN-SEARED
BAKKAFROST SALMON

MISO-GLAZED
CHILEAN SEABASS

WINESTONE
SIGNATURE BURGER

CHICKEN PARMIGIANA

FIVE FOUNDERS
ANGUS SIRLOIN

SLOW-ROASTED
PORK JOWL

BRAISED LAMB SHANK

LEGACY RIBEYE

SOUS VIDE BEEF CHEEK

SPECIAL MENU

WINESTONE SEAFOOD POT

72

THE WINESTONE FEAST PLATTER
A ce lebra t ion  p la t te r  fea tur ing  caesar
sa lad ,  t ru f f le  f r ies ,  s i r lo in ,  pork  jow l ,

ch icken parmig iana  and cr i spy  sea food —
f in ished w i th  house-made sauces

88

A sea food feas t  o f  s l ipper  lobs ter ,  sca l lops ,
prawns ,  musse ls  and sa lmon in  r ich  lobs ter

b isque ,  served w i th  gar l i c  bread

Vegetarian Chef’s 
Recommendation

Low CaloriesSeed MolluscAll Eggs are
Free Range 

PorkNutsChilli Dairy Gluten-
Free

ShellfishVeganDiscover
Local Dishes

Fish Organic

SOUP

16
A luxur ious ly  c reamy she l l f i sh  b isque br imming
wi th  sweet  prawns  and go lden croutons

GRAZING BOARDS

58

14

18

SOUP OF THE DAY

European cheeses ,  premium co ld  cu ts ,  warm focacc ia ,
house  p ick les ,  honey  and roas ted  nuts

A t r io  o f  b leu ,  manchego and grana  padano ,  served
wi th  c r i sp  lavosh ,  lusc ious  f ru i t  compote ,  f lo ra l  honey
and toas ted  wa lnu ts

Please  check  w i th  our  serv ice  team for  today ’s
f resh ly  prepared crea t ion

Si lky  parma ham,  smoky  beef  pas t rami  and r ich  duck
r i l l e t te ,  accompan ied  by  warm focacc ia ,  tangy
corn ichons  and sweet  grapes

Toas ted  focacc ia  layered  w i th  wh ipped gar l i c  bu t ter ,
f ragrant  herbs  and de l ica te  shav ings  o f  grana  padano

SALADS

18

18

Crunchy  so f t  she l l  c rab  w i th  kan i ,  he i r loom tomatoes  and
cr isp  greens ,  tossed in  a  v ibran t  mango ch i l l i  d ress ing

Cr isp  romaine ,  smoky  bacon ,  qua i l  eggs  and crunchy
croutons ,  coa ted  in  a  r ich  anchovy  dress ing  and grana  padano

24

16GARDEN ORGANIC SALAD 

Creamy burra t ina  nes t led  among r ipe  he i r loom tomatoes ,
f in i shed w i th  bas i l  o i l ,  l avosh  and de l ica te  parma ham

Fresh  mesc lun  leaves ,  he i r loom tomatoes ,  o l i ves  and
cr isp  vegetab les  tossed in  br igh t  lemon v ina igre t te

APPETISERS

18

L ight ly  c r i sp  t iger  prawns  draped in  a romat ic  laksa  a io l i ,
f i n i shed w i th  tob ikko  pear ls  and a  squeeze  o f  lemon

A go lden med ley  o f  sca l lops ,  prawns ,  squ id  and f i sh ,
served w i th  f r ies  and zes ty  lemon herb  ta r ta r

Succu len t  t iger  prawns  gent ly  s immered in  gar l i c -
in fused o l i ve  o i l  and  smoked papr ika ,  served w i th  warm
bread for  d ipp ing

16
Cr ispy  ch icken w ings  g lazed in  s t icky  ho t  honey  w i th  a
smoky  papr ika  k ick

8STRAIGHT CUT FRIES
Golden f r ies  seasoned w i th  sea  sa l t  /   a romat ic  t ruf f le  (+4)

PASTA & RISOTTO

34

24

Squid  ink  tag l io l in i  tossed w i th  prawns ,  sca l lops
and musse ls  in  a  bo ld  gar l i c  ch i l l i  sauce .

Smoky pork  bacon in  a  s i l ky  c ream sauce ,  f in i shed w i th
grana  padano and f ragrant  Sarawak b lack  pepper

24

Creamy r i so t to  fo lded w i th  ear thy  mushrooms,  t ru f f le
essence and toas ted  wa lnuts

Hear ty ,  s low-s immered beef  ragù c l ing ing  to  spaghet t i ,
c rowned w i th  grana  padano

28
Riga ton i  coa ted  in  S ingapore-s ty le  ch i l l i  c rab  sauce w i th
sweet  prawn and crabmeat

Glu ten- f ree  penne tossed w i th  gar l i c ,  ch i l l i ,  seasona l  greens
and ex t ra  v i rg in  o l i ve  o i l

FROM THE SEA

26

34

Cr isp  go lden snapper  w i th  f r ies ,  tangy  ta r ta r
and f resh  organ ic  sa lad

Per fec t ly  seared sa lmon pa i red  w i th  cucumber ,
on ions  and ka lamata  o l i ves  in  c reamy d i l l  yogur t

36

But tery  seabass  g lazed in  sweet  miso ,  served over  r i so t to
enr iched w i th  kombu but ter  and baby  sp inach

FROM THE LAND

28

28

Ju icy  beef  pa t ty  layered w i th  bacon ,  cheddar ,  egg
and caramel i sed  on ions  in  a  bu t tery  br ioche bun ,
served w i th  f r ies

Cr ispy  breaded ch icken topped w i th  tomato  sugo ,
mel ted  mozzare l la  and pork  ham,  served w i th  f r ies
and greens ,  accompan ied  by  a  s ide  o f  bee f  jus

38

Tender  Angus  s i r lo in  w i th  burn t  on ion  purée  and cr i sp
greens ,  f in i shed w i th  your  cho ice  o f  house  sauce

34
Rich ,  succu len t  pork  jow l  mar ina ted  in
toyo ,  served w i th  p ick les  and greens

WAGYU FLANK STEAK 58
Deep ly  marb led  wagyu f lank  w i th  smoky
on ion  purée  and house  sauces

54
Fa l l -o f f - the-bone lamb shank  served w i th  creamy
pota to  purée ,  roo t  vegetab les  and r ich  jus

48
300g r ibeye  gr i l l ed  to  per fec t ion ,  served w i th  f r ies ,
red  w ine  but ter  and house  sauces

42

Fork- tender  beef  cheek  w i th  ve lve ty  po ta to  purée ,
roo t  vegetab les  and savoury  jus

Choice  of  House Sauces:  
Peppercorn  Jus  |  Red Wine  Jus  |  Mushroom Sauce |  XO Sauce

CHOCOLATE MOELLEUX
Warm lava  cake  revea l ing  a  f low ing  choco la te ,  ba lanced w i th
the  ice  cream o f  the  day ,  w i ld  ber r ies  and a  touch o f  sea  sa l t

18

BERRY & GRANOLA SKY TOWER
Layers  o f  map le -van i l l a  in fused da i ry - f ree  yogur t ,  w i ld
ber r ies  and crunchy  grano la  r i s ing  in to  a  tower ,  f in i shed
wi th  pear ls  o f  dark  choco la te

18

A f ragrant  pandan cus tard  w i th  a  c rack l ing  caramel  c rown,
f in i shed tab les ide  and pa i red  w i th  br igh t  w i ld  ber r ies

18

Wi ld  ber r ies  w i th  savo iard i ,  b rown ie  b i tes ,  choco la te  sauce ,
crunchy  baker ’s  so i l  and  ice  cream o f  the  day .

18

DESSERTS

CAN’T GET
ENOUGH
SIDES ? 

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

3
BREAD BASKET 
With  red  w ine  but ter ,  ex t ra
v i rg in  o i l ,  ba lsamic  v inegar
and tomato  chutney

12
MASHED
POTATO
Velve ty  po ta to  purée ,
r ich  and but tery

8
MIXED SALAD
GREENS
Fresh  pet i te  mixed
greens ,  c r i sp  and v ibran t

12
RATATOUILLE
Tender  seasona l
vegetab les  s immered in
a  f ragrant  herb  and
tomato  sauce

12
VELVET
SPINACH
Spinach cooked in  a
r ich ,  c reamy sauce

12
FRIED EGG
Sunny-s ide  up  egg w i th
a  so f t  yo lk  and l igh t ly
cr i sp  edges

3

3 - C O U R S E  |  $ 3 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  ( P a s t a  &  R i s o t t o  /
L a n d  /  S e a )  &  D e s s e r t

2 - C O U R S E  |  $ 2 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  
( P a s t a  &  R i s o t t o  /  L a n d  /  S e a )

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

WEEKDAY SET MENU

<+2>

<+7>

<+2>

<+2>

<+5>

<+10>

<+5>

<+8>

<+10>

<+5>

<+10>

<+10>

<+20>

<+20>

<+18>

<+14>

Pr ices  are  subjec t  to  a  10% ser v ice  charge  & preva i l ing  government  taxes .   P lease  in form our  s ta f f  i f  you  have  any  food a l le rg ies  or  spec ia l  d ie ta ry  requ i rements . �



CAPPUCCINO

CAFÉ LATTE

MOCHA

HOT CHOCOLATE

Vegetarian Chef’s 
Recommendation

Low CaloriesSeed MolluscAll Eggs are
Free Range 

PorkNutsChilli Dairy Gluten-
Free

ShellfishVeganDiscover
Local Dishes

Fish Organic

TIGER BEER  DRAUGHT

BEERS

15

MOCKTAIL

HEINEKEN DRAUGHT 16

17

18

CORONA

ASAHI

HEINEKEN 0 .0

12

12

10

VIRGIN SLING
p ineapp le  .  l ime .  g renad ine  .  b i t te rs

CITRON ICE TEA
honey  c i t ron .  f resh  lemon ju ice .  ear l  g rey  tea

ICED LEMON TEA
f resh  lemon ju ice .  eng l i sh  break fas t  tea

MERCURE ICED TEA
mango .  l ychee green tea

APEROL SPRITZ
apero l .  p rosecco .  soda

MOJITO
whi te  rum.  soda .  min t

NEGRONI
g in .  campar i .  sweet  red  vermouth

OLD FASHIONED
bourbon .  angos tura  b i t te rs

ESPRESSO MARTINI
vodka .  co f fee  l iqueur .  espresso

SINGAPORE SLING
g in .  cher ry  brandy .  p ineapp le .  l ime .  b i t te rs

LONG ISLAND ICED TEA
vodka .  rum.  g in .  tequ i la .  t r ip le  sec .  l ime .  co la

YOUR TIME,  YOUR WAY
g in .  bu t ter f l y  pea  f lower .  f resh  l ime .  lemongrass-
g inger  cord ia l .  l emon b i t te rs .  g inger  beer

COCKTAIL

20

20

20

20

20

20

20

20

10

10

12

10

coke .  coke  zero  .  spr i te  .  soda  .  ton ic  .  g inger  a le

5

app le  .  o range .  ca lamans i  .  c ranberry  .
p ineapp le  .  guava  .  g rapef ru i t

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

5

6

5

5

8

8

9

COFFEE

TEA & CHOCOLATE

eng l i sh  break fas t .  ear l  g rey .  peppermin t .
chamomi le  f lowers .  green tea .  g inger  &  honey

TEAS 5

8 Share your dining experience with
us on Tripadvisor and Google

HALF BUCKET

55

55

SPIRITS

SMIRNOFF VODKA

JOHNNIE WALKER
BLACK LABEL

12

16

GORDON’S GIN

BACARDI  RUM

12

12

(WITH A CHOICE OF MIXER)

3 - C O U R S E  |  $ 3 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  ( P a s t a  &  R i s o t t o  /
L a n d  /  S e a )  &  D e s s e r t

2 - C O U R S E  |  $ 2 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  
( P a s t a  &  R i s o t t o  /  L a n d  /  S e a )

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

WEEKDAY SET MENU

HALF BUCKET

Pr ices  are  subjec t  to  a  10% ser v ice  charge  & preva i l ing  government  taxes .   P lease  in form our  s ta f f  i f  you  have  any  food a l le rg ies  or  spec ia l  d ie ta ry  requ i rements . �


