
BISTRO
Deck 8 MID

Destination for Steak at Sea, Presenting a Modern Twist Featuring 
Premium Cuts. Enjoy an Expertly Prepared Fresh Catch to Guests Liking 
Asian or Western style.

ingredients in a variety of settings including an outdoor seating area.

Guests can enjoy an expertly prepared seafood dish with an Asian or 

Western style of cooking with an array of seafood selection. Diners are 

engaged with a constant buzz of activity in its open kitchen, offering a 

front- -minded guest.

Operation hours and menu are subject to change without prior notice.

Lunch Dinner

Tuesday 11:00 am 02:00 pm 05:30 pm 09:00 pm

Wednesday 05:30 pm 09:30 pm

Thursday 11:30 am 02:00 pm 05:30 pm 09:30 pm

Friday



Salad and Appetizer SGD

(*) Pan Seared Foie Gras with Caramelized Apple 33

Seared Bay Scallops, Pan Mushy Green Peas with Crustacean Foam 30

Dry Aged Parma Ham Rocket Salad 
Kalamata Black Olives and Parmesan Cheese 

26

Baked Escargot with Herb, Garlic , Butter 21

Fennel and Quinoa Salad with Orange and Olive Oil Dressing 18

Caesar Salad 18

Mixed Garden Greens 15

Soups

(*) Poached Lobster Tail and its Bisque 56

Artichoke Soup Scented with Truffle Oil 15

Italian Vegetable Soup, Cannellini Beans, Spinach and Pesto 15

Pasta and Vegetarian Mains 

(*) Spaghetti Maine Lobster in Rich Seafood Broth 92

Potato Gnocchi with Morrel, Roasted Cauliflower, Broccoli, Lemongrass 45

Spaghetti Aglio e Olio with  Prawns, Salmon and Chili Flakes 45

Eggplant, Chick Peas with Tomatoes, 
Raisins and Salad tossed in Middle Eastern Spices served in Parmesan Cup

33

GDR – BS 02 Sep 25 A La Carte 

*Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness. 
Please inform your waiter if you have any food allergies or dietary needs.

,
.

*(Premium Item) / (Contains Pork) / (Contain Nuts) / R (Contains Raw Item)

Contains Alcohol 

Kids menu is available upon request 

Price are nett



Main Course SGD

(*) Seafood Tower Boston Lobster, Diver Scallop, Tiger Prawn, Squid 
and Australian Black Mussels

128

Roasted Lamb Loin
Spring Vegetables, Pimento Chutney and Potato Gnocchi

68

Baked Atlantic Cod
On a bed of Zucchini with Tomatoes, Potatoes and Grilled Asparagus 
with White Wine  Fennel Cream Sauce

56

Seared Salmon Fillet
Warm Salad of Eggplant Chick Peas, Tomatoes and Raisins in Middle Eastern Spices

56

From the Grill 

(*) Wagyu Sirloin Prime Cut 240 Grams 112

Black Angus Tenderloin 200 Grams 68

Black Angus Rib Eye 280 Grams 70

Australian Grass Fed Lamb Chops 300 Grams 56

Australian Grass Fed Sirloin 220 Grams 50

Grilled Poussin Chicken 45

Sauces

Peppercorn / Mushroom Sauce / Bordelaise / Café de Paris Butter / Béarnaise

Side Dish 

Steak Fries 6

Gratin Potatoes 6

Creamed Spinach 6

Medley Vegetables 6

Truffle Potato Puree 6

Dessert 

Warm Chocolate Fondant, Vanilla Ice Cream 15

Passion Fruit Sorbet, Summer Berries 15

Apple Pie with Butterscotch Sauce, Vanilla Ice Cream 15

Home Made Ice Cream and Sorbet 6

GDR – BS 02 Sep 25 A La Carte 

*Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness. 
Please inform your waiter if you have any food allergies or dietary needs.

,
.

Price are nett


