A la Carte Menu

Tuesday to Sunday: Dinner: 6.00pm to 10.30pm (Last food order: 10.00pm)
Wednesdays, Saturdays and Sundays: Lunch: 12 noon to 3.00pm (Last food order: 2.30pm)
Dinner: 6.00pm to 10.30pm (Last food order: 10.00pm)
Add-ons:

Cobb Salad

sous-vide chicken breast, avocado, baby romaine
lettuce, farm eggs, tomato, feta cheese, pickled
shallot

10.80

vegetarian option without chicken & egg

8.50

Chicken | Lamb | Beef Satay (6)

beef patty +8 | grilled chicken thigh +6
smoked bacon +2 | portobello mushroom +3

8.50

Tanglin Cheeseburger

rice cubes, cucumber, spicy peanut sauce

Thai Fish Cakes (6)

Thai sweet chilli sauce

8.50

Caesar Salad

grilled bacon, tomato, mayonnaise, gherkin,
cheese, potato wedges, salad, caramelised
onion,
medium well | well done

13.90

Fried Chicken Wings (6)

French fries, Thai chilli dressing

The Beyond Burger

Kale & Citrus

Fried Breaded Oysters (8)

17.90

citrus, berries, feta cheese, honey lime dressing,
roasted walnut
12

tobiko, Japanese mayonnaise, lemon wedges

tomato salsa, gherkin, chimichurri sauce

pickled shallot, lemon vinaigrette, couscous, kale

®

plant-based patty, cheese, tomato, salad,
French fries

16
Gambas al Ajillo & Spanish Octopus

Cauliflower with
Spiced Dukkah

18

Margherita

sweet basil, extra virgin olive oil, Romano cheese

13.50

Harissa Roasted Vegetable

Capricciosa
Mulligatawny Soup

served with toasted garlic baguette

12.80

8.20

Avocado Prawn Salad

Cream of Wild Mushroom

tiger prawn, mango salsa, garden salad,
thousand island dressing

truffle oil, chives, served with toasted garlic
baguette

13.40

8.50

Smoked Scottish Salmon

French Onion Soup

horseradish crème, capers, pickled shallot,
gherkins, toast

gratin with aged Gruyère cheese, served with
toasted garlic baguette

18

8.50

Freshly Shucked Oysters

Seafood Chowder

shallot vinaigrette, lemon wedges, tabasco sauce
½ dozen 27 | a dozen 50

U.S. scallop, clams, tiger prawns, root vegetables,
served with toasted garlic baguette

10.30

Add On:

sous-vide chicken breast (100g) +3
smoked salmon (100g) +6 | shrimps (100g) +6
| parma ham (40g) +8
roasted pumpkin (120g) +2.50
portobello mushroom (80g) +3

grilled chicken thigh, tomato, French fries, garden
salad with balsamic dressing

12.90
Vegetarian

Gluten-Free

New & Classics

36

Gents Cut (350g)
*served with garden salad & balsamic dressing only

Choice of One Side

roast potato | baked potato | mashed potato |
gratin potato | fries
vegetable medley | garden salad with balsamic dressing
| ratatouille

Choice of One Condiment

brown sauce | black pepper sauce |
mushroom sauce | béarnaise sauce

parma ham, artichokes, olives, spinach,
mozzarella

16.50

Siciliano

Italian sausage, bell peppers, onions, tomato

16.50

Quattro Formaggi

parmesan, mozzarella, gorgonzola,
Romano cheese

16.50

Aglio Olio

red chilli, sliced garlic

9.90

Arrabiata

spicy tomato sauce

9.90

Beef Bolognese
15.90

Pumpkin & Spinach Lasagne
16.50

Black Angus Beef
Tenderloin (180g) 		
34

Chicken Burger

Ladies Cut (240g)

Choice of One Side

12

roasted zucchini, harissa paste, garden green,
semi-dried tomato, couscous, pumpkin seeds,
feta cheese, lemon vinaigrette

24

48

aged parma ham, semi-dried tomato, Caesar
dressing, farm eggs
11.80

10.80

Corn-Fed US Prime Rib Beef
*Small Cut (150g)

Ribeye (250g) 				
38

Sirloin (250g)				
38

Bacon Carbonara
18.60

Impossible™ Bolognese
24

Choice of Pasta

spaghetti | penne | fettuccine | gluten-free penne

Add-ons:

sous-vide chicken breast (100g) +3
shrimps (100g) +6 | portobello mushroom +3

Barramundi (200g)
Shepherd’s Pie

minced lamb with mashed potato

13.40

Steak & Mushroom Pie
served with puff pastry

16.50

Cauliflower Steak

bed of creamed spinach topped with peas

16.90

U.S. asparagus, baby potato, semi-dried tomato,
roasted green chilli dressing

28

vegetarian option: Grilled Portobello

16.90

Roasted Black Cod Fillet (180g)

chopped semi-dried tomato with caviar and salmon
roe, mashed Idaho potato, smoked bacon cream,
king oyster mushroom, baby carrot, pickled shallot

35

A

Lentil Stew

served with toasted garlic baguette,
homemade falafel

16.90

Tanglin Classic Oxtail Stew

Hainanese Chicken Rice
drumstick | breast meat

11.80

carrot, green peas, mashed potato

Seafood Fried Rice

Confit Duck Leg with Aged
Balsamic Sauce

12.40

20.90

vine tomato, cucumber and beet salad,
mashed potato

22.90

Pork Schnitzel

poached red wine cabbage, mashed potato,
lemon wedge

22.90

Roasted Capon Chicken (1/2)

cajun marinated chicken, mashed potato
with gravy, garden salad with balsamic dressing

23.90

Garlic 5 | cream 7.50

Chocolate Lava Cake

Brussels Sprout

9.50

5.10

Steamed Baby Kai Lan
5.10

Steamed Broccoli
5.10

Sweet & Sour Pork

pork shoulder, cucumber, white onion, green capsicum,
jasmine rice

12.80

Curry Chicken

mango chutney, potato, papadum, pickles,
jasmine rice

13.50

Sweet & Sour Prawn

prawn, cucumber, white onion, green capsicum, jasmine
rice

14.80

Steamed Black Cod Cube

36

26

Hong Kong style soya sauce, baby kai lan,
jasmine rice

1

Fish & Chips (160g)

baby snapper, coleslaw, mashed peas, tartar sauce,
battered | breaded | grilled

13.90

Scottish Salmon Steak (180g)

crushed baked Idaho potato, U.S. asparagus,
sautéed onions, spring onion, roasted vine
cherry tomato, white wine butter sauce

26.90

Steamed Brown Rice

French Fries

plain 5.10 | cheese 6.50 | truffle oil 7.50

Sautéed Wild Mushroom with Garlic
8

Ben & Jerry Ice-Cream

chunky monkey | New York super fudge chunk
strawberry cheesecake

4.10 per scoop

Sorbet

					

lychee | lemon | soursop | Mandarin yuzu

5

chamomile | earl grey | English breakfast
grand jasmine | Moroccan mint | oolong prestige
royal Darjeeling | water fruit green tea

3.50

Americano | Espresso
4.00

Decaffeinated Black Coffee
4.10

Cappuccino

Spiced Granny Smith Apple Pie

Latte

7.50

Mocha

choice of single scoop of vanilla | chocolate
strawberry ice-cream

Crème Brûlée

4.30
4.50
5.30

flavoured with Grand Marnier

change to almond milk

Crêpes Suzette & Grand Marnier

Add-ons

8

choice of single scoop of vanilla | chocolate
strawberry ice-cream

+0.50

espresso shot
+1.90

Bread & Butter Pudding

decaf espresso shot
+1.90

8.50

vanilla ice-cream
+2.60

warm vanilla sauce

Yorkshire Pudding

Baked Potato with Condiments

Freshly Brewed TWG Tea

4.10 per scoop

8.50

5

16.90

Nespresso Coffee
Black Coffee

Cherries Jubilee

Mashed Potato with Gravy

Kikorangi, Tête de Moine, aged cheddar, brie,
stilton blue, vegetable sticks, dried fruits, quince
paste, crackers, grapes

3

2

2.60

Aged Cheese Board

5.10

8.30

Steamed Jasmine Rice

single scoop of vanilla ice-cream

Cajun Wedges

U.S. scallop, tiger prawn, fish cake, squid, scallion, flying
fish roe

Slow Roasted Rack of Lamb

minced lamb lentil stew, crispy kale, confit baby
potato, baby carrott

Sautéed Spinach

cherry brandy, vanilla ice-cream

Assorted Fruit Platter
8.5

Banana Split

Signature Nespresso Coffee

Royal Coffee | Tahitian Coffee
Irish Coffee
9.80

Also Enjoy our Bites Menu

vanilla, chocolate, strawberry ice-cream

9.50

Vegetarian

Gluten-Free

New & Classics

