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SOUTHWEST CUISINE - FOOD MENU

SOUP & SALADS
® WILD MUSHROOM SOUP

shimeji, pure white mushroom, shiitake, cream, truffle oil,
toasted garlic bread

& ROASTED PUMPKIN & PRAWN SOUP

pumpkin, butter, onion, prawns, toasted garlic bread

«w SOUTHWEST CAESAR SALAD

/} romaine lettuce, grilled chicken breast, soft boiled egg,
croutons, parmagiano cheese, caesar dressing

BABY SPINACH SALAD

baby spinach, beet root, cherry tomato, walnut, olive oil

APPETIZER
/3 CHICKEN QUESADILLA

flour tortillas, cajun marinated chicken, smoked bell
peppers, monterey jack cheese, guacamole, sour cream
(vegetarian option available on request)

+» SANTE FE CRAB CAKE

crab meat, south western spices, tartar sauce

® CALI WINGS

/} marinated mid joint wings, BBQ Sauce (6 pcs)

BAKED CHEESY NACHOS

nachos, mozzarella, cheddar, salsa, sour cream,
guacamole

GRILLED PORTOBELLO

portobello, baby spinach, garlic, pine nuts

SIDES

*Not valid with any promotion

TRUFFLE FRIES

straight cut potato fries, parmesan cheese, truffle oil

FRIES

straight cut potato fries

GARLIC BREAD

garlic, butter, baguette

SAUTEED SPINACH WITH PINE NUT

olive oil, garlic, spinach, pine nuts

-@- All prices are subjected to 10% service charge and prevailing goods and services tax.
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MEAT & SEAFOOD

= BABY BACK RIBS 38

pork ribs, chef's special spice mix, sautéed vegetables fries

+» GRILLED SEABASS 36

seabass fillet, macadamia crust, saffron leek coulis sauce,
rosated potatoes, cherry tomatoes french beans

® STUFFED CHICKEN BREAST 34

chicken breast, spinach, ricotta cheese, mashed potatoes,
sautéed vegetables

% SLOW COOK BEEF CHEEK 38

braised beef cheek, red wine sauce, sautéed vegetables,
mashed potatoes

> GRILLED MACKEREL 36

whole mackerel, lemon sauce, rosated potatoes,
sautéed vegetables
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BURGER
S WAGYU CHEESE BURGER 32

wagyu beef patty, grilled burger bun, aged
cheddar cheese, gherkins, tomatoes, lettuce,
caramalised onion, fries

’ Signature dishes

® FAJITAS

enjoy a juicy, sizzling plate of
tender meat of your choice,
with a wicked marinade. Served
with mixed greens, tortilla wrap,
Monterey Jack cheese, sour cream,
guacamole, and salsa.

= BEEF TENDERLOIN FAJITA 32
7% CHICKEN FAJITA 26

PASTA

»» CRAYFISH PASTA 30
linguine, crayfish, tomato sauce, sautéed garlic,
bird eye chilli

2 SMOKED DUCK CARBONARA 26

linguine, prawn, asparagus, cherry tomatoes,
sauteed garlic, olive oil

» TOM YAM RISOTTO 28

prawn, pumpkin, cream, tomyam paste, ristto rice

DESSERT

® LAVA TORTE 12

chocolate cake baked to perfection, summer berries
compote, vanilla ice cream

MEXICAN BROWNIE 8

perfectly baked chocolatey and fudgy goodness
served with vanilla ice cream, almonds flakes

CREME BRULEE 8

egg yolk, cream, sugar, vanilla bean

Vegetarian U Seafood % Pork < Beef /}Chicken @Prawn

T. +65 6336 1228
E. cali.raffles@njfoods.sg

T. +65 6684 9897
E. cali.rochester@njfoods.sg

PARK AVENUE ROCHESTER | ASCOTT RAFFLES PLACE | PARK AVENUE CHANGI
T. +65 6444 0590
E. cali.changi@njfoods.sg

NTU CAMPUS
T. +65 6513 5780

NTU, ONE NORTH
T. +65 6530 3959
E. pi.ntu@njfoods.sg  E. pi.one-north@njfoods.sg

I]Iﬂ NTU, ONE NORTH

T. +65 6530 3959
E. events@njfoods.sg
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