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Starters
Tuna Carpaccio Provençal 
capsicum, black olive, quail egg, shallot, mesclun, lemon dressing ............................................ 18

Chicken and Duck Liver Parfait 
port wine jelly, toasted brioche soldiers ....................................................................................19

Warm Spinach Salad
brown butter vinaigrette, poached egg, crispy bacon ................................................................ 18

Salad Printemps
asparagus, mango, avocado, mesclun, black truffle, house dressing .......................................... 18

Shallot Tarte Tatin
parma ham, roquefort parfait ..................................................................................................19

Steak Tartare
seasoned and served raw, soft quail eggs, petite mesclun, frites ............................................... 23

Seared Foie Gras
caramelised french toast, roasted apples, raisin sauce, petite mesclun ...................................... 29

Lobster Bisque
poached lobster, butternut squash purée ..................................................................................19

Beef Consommé   
oxtail and mushroom tortellini ............................................................................................... 18 
 
Baked Camembert Parcels 
phyllo, capsicum, balsamic reduction ...................................................................................... 18

To Share
Seasonal Oysters                                                                                                                                          
au naturale or au gratin (min. three pieces) ............................................................................ MP

Mac and Cheese ....................................................................................................................14

Frites and Aioli ..................................................................................................................... 12

Escargots à la Bourguignonne
garlic parsley butter, toast ...................................................................................................... 18

Lobster Scallion Mashed Potatoes ........................................................................................ 22
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Pastas
The White Rabbit Mac and Cheese
spring vegetables, truffle sauce ............................................................................................... 28

Wild Mushroom Risotto                                                                                                                 
foie gras, lobster, natural jus .................................................................................................. 34

Lobster Capellini
half lobster, shimeiji mushrooms, sesame seaweed, mascarpone............................................... 38

Spinach Tagliatelle Aglio Olio
sautéed wild mushrooms, baby spinach, garlic, extra virgin olive oil, parmesan cheese .............. 28

Mains
Black Olive Sea Bass  
tapenade crust, haricots verts, sauce vierge ............................................................................. 29

Salmon Roulade 
seaweed panko crust, asparagus, tomato fondue ..................................................................... 32

Braised Oxtails                                                                                                                                          
pomme purée, roasted root vegetables.................................................................................... 36

Tournedos Rossini
filet mignon, seared foie gras, shaved black truffle, pomme purée,  
spring vegetables, truffle sauce ............................................................................................... 48

Stuffed Boneless Quail 
foie gras, mushroom duxelle, roasted asparagus, morel sauce  ................................................. 38

Maine Lobster Thermidor 
mornay sauce, choice of petite mesclun or frites ..................................................................... 68

48-hour Braised Short Ribs 
bacon, carrots, sauce bourguignon, pomme purée ................................................................... 36

Grilled Wagyu Cote de Boeuf for Two  
pomme purée, vegetable du jour ...........................................................................................198



Desserts
Imported Cheese Platter
choice of three, dried fruits, quince jelly, crackers .....................................................................16

Baked Alaska
vanilla ice cream cake, toasted meringue .................................................................................16

The Black Forest
chocolate mousse, chocolate sponge, kirsch jelly, brandied cherries ...........................................14

The White Rabbit Crème Brûlée 
summer berries ......................................................................................................................16

Profiteroles
vanilla ice cream, hot chocolate sauce ......................................................................................14

Crêpes Suzette                                                                                                                     
grand marnier, flambéed tableside .......................................................................................... 18

Chocolate Fondant Cake
vanilla ice cream, summer berries ............................................................................................16

Specialty Coffees & Tea Selection
Espresso ................................................................................................................................. 5
Double Espresso ..................................................................................................................... 6 
Long Black ............................................................................................................................. 5
Macchiato ............................................................................................................................... 6
Café Latte / Cappuccino / Flat White ..............................................................................  6
Café Mocha ............................................................................................................................ 7
Affogato ............................................................................................................................... 10

Earl Grey ...................................................................................................................6.5
English Breakfast ........................................................................................................6.5
Chamomile ................................................................................................................6.5
Peppermint ................................................................................................................6.5

Exclusively for UOB Cardmembers: $20 return visit voucher for every $200 spent

Price subject to Service Charge and Prevailing Government Taxes
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