
À  L A  C A R T E

B A R  B I T E  M E N U

AVA I L A B L E  A L L  D AY  1 2 : 3 0 P M  –  9 - 3 0 P M

Some dishes contain dairy; gluten and nuts. Please advise us of any special dietary requirements including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge. Discounts are not applicable.

STARTER

RYE SOURDOUGH BREAD (V) 7

Beetroot Butter I  Salish Salt

HEIRLOOM TOMATO (V) 18

Burrata Cheese |  Olive Caviar |  Olive | 

Basil  Sorbet |  Tomato Essence

CORN CONSOMMÉ 18

Blue Swimmer Crab |  Tobiko |  Scallop Floss

SEAFOOD “ASPIC” 22

Mussel Jelly |  Abalone |  Cured Salmon |

Dill  & Fennel Salad I  Break Crème | Rye Toast

MAIN COURSE

HOKKAIDO SCALLOP 30

Hazelnut |  Cauliflower |  Aged Cheddar

A:D FISH & CHIPS 32

Premium Cod Fil let |  Sweet Water Ale |  Nori Fries

DINGLE DELL PORK BELLY 30

Mushroom | Onion Jam | 

Dewar’s Green Peppercorn Jus

WAYGU BEEF SHORT RIB 34

Endive |  Herb Salad |  Mustard Jus

65°C MARGARET DUCK 32

5 Spice Carrot Purée |  Burnt Baby Corn| 

Blackberry Reduction

SMOKY BEANS ON TOAST (V) 28

Smoked Tofu Cheddar |  Chickpea | 

Gril led Rye Toast |  French Fries

DESSERT

STRAWBERRY TEXTURE 16

Devonshire Clotted Cream

CHOCOLATE INTENSE 14

Caramel I  Sea Salt

SIDES

MASHED POTATO (V) 8

French Butter I  Chives

AQUAPONICS SALAD 7

Fine Herbs I  A:D Vinaigrette

FRENCH FRIES (V) 10

Smoked Mayonnaise

MEDLEY VEGETABLES (V) 8

Olive Oil  I  Sea Salt

CURRY FRIES (V) 10

Curry Mayonnaise

5J HAM 24

Crystal Bread |  Tomato

AUBURI BURRATA (V) 22

Miso |  Crystal  Bread |  Chives

CRAB CAKE 20

Trout Roe |  Tarragon Mayonnaise

CRISP CHICKEN 16

Beer Batter |  Citrus Mayonnaise

COD CROQUET 16

Tartare Sauce

GAMMON HAM 16

Brown Butter |  Rye Bread Chip

BRAISED PORK BELLY 18

Grilled Pineapple Salsa

SICILIAN OLIVES (V) 12

Pickled Cucumber |  Mustard Seed

Dishes with a         on this menu contain ingredients of herbs, leafy vegetables or fish grown in our own 
sustainable and completely pesticides-free aquaponics farm right here within Fairmont Singapore & Swissôtel 
The Stamford. Read more on your farm-to-table experience here.

DID YOU KNOW?

AVA I L A B L E  F R O M  6 P M  –  9 - 3 0 P M


