


INDULGENT COMBOS

OGO’

CROISSANT AND COFFEE 12.50

CAKE AND COFFEE 16.50

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



BREAKFAST
8AM-11AM

()

BIG BREAKFAST 24
Chicken Sausage, Mushrooms, Bacon, Tomatoes, Seasonal Vegetables and Hash Brown.
Choice of Egg: Ham and Cheese Omelette, Vegetarian Omelette,
Egg White Omelette, Sunny Side Up, Over Easy, Poached, Scrambled

SMOKED SALMON EGGS BENEDICT 20
Poached Eggs, Smoked Salmon, Locally Farmed Greens,
Brioche Bun and Hollandaise Sauce

FISH PORRIDGE €9 18
Rice Porridge, Fish, Condiments and Scallions

QUINOA® B & 15
Quinoa Salad with Avocado, Dried Fruits, Pine Nuts and Locally Farmed Greens

BIRCHER MUESLI & 15
Cold Bircher Muesli with Dried Fruits, Seeds and Honey

BELGIAN WAFFLES @ 15
Waffles with Chantilly Cream and Berry Compote

PANCAKES & 15
Pancakes with Chantilly Cream and Berry Compote

KALE SALAD @ G & & 15
Mixed Kale Salad with Avocado, Tomatoes, Pine Nuts and Lemon Dressing

CONTINENTAL BREAD SET & 14
Toasted Baguette, Flavoured Yoghurt, Mixed Fruits, Cereal Bar and Danish Pastries

BREAD BASKET & 12
Assorted Breads and Danish Pastries

@ Vegan @ Vegetarian (7] Dairy-free % Gluten-free

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



WAKE-ME-UPS

TRy

()

ARTISANAL FLAVOURED COFFEE
AR CT I

HOT
Black Sesame Latte O» 10
Coconut Créme Brilée Latte 10
Chai Latte 10
Gula Melaka Latte 10
Butterscotch Latte 10
ICED
Affogato 12
Black Sesame Latte 10
Coconut Créme Brilée Latte 10
Gula Melaka Latte 10
Butterscotch Latte O 10

HANDCRAFTED BARISTA BREWS

ML \ET S/
Ristretto 7.50
Double Espresso 8.50
Espresso Macchiato 750
Americano 7.50
Long Black 7.50
Flat White 8.50
Piccolo Latte 7.50
Latte 8.50
Cappuccino 8.50
Mocha 8.50
Iced Americano 8.50
Iced Latte 8.50
Iced Cappuccino 8.50
Iced Mocha 8.50
Hot Chocolate 7.50
Iced Chocolate 7.50
Hot Matcha Latte 7.50
Iced Matcha Latte 7.50
Extra Shot 1
Substitute for Oat/Soy/Almond Milk 1

NUTRI-GRADE
B Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice)

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



CALM-ME-DOWNS FROM TWG

TRy

()

SINGAPORE JE T'AIME 9
Exclusive green tea blend specially commissioned for Sofitel Singapore City Centre,
with notes of lavender and rose.

ENGLISH BREAKFAST 9
This classic was originally blended as an accompaniment to the traditional
English breakfast. Very strong and full-bodied with light floral undertones,
this TWG Tea broken-leaf black tea is perfect with morning toast and marmalade.

1837 BLACK TEA 9
TWG Tea’s renowned signature tea, 1837 Black is a unique blend
of black tea with notes of fruits and flowers from the Bermuda triangle,
which leaves a lingering aftertaste of ripe berries, anise, and caramel. A timeless classic.

CRYSTAL QUEEN 9
The crystalline infusion of this delicate black tea blend will delight
the most precious of palates. With sparkling notes of berries and cream,
this indulgent cup is fit for her royal highness... and her consort, as well.
An absolute indulgence.

FRENCH EARL GREY 9
A fragrant variation of the great classic, this TWG Tea black tea
has been delicately infused with citrus fruits and French blue cornflowers.

CRIMSON HILL 9
Reminiscent of a summer sunset, this green tea with radiant wild berries
offers a soothing touch of delicate rose and southern Tuscan fruits.

JADE CASCADE TEA 9
This glistening waterfall of decaffeinated green teas blends perfectly
with a melange of tropical fruits, yielding a light and luminous blend
to be savoured alone or with afternoon tea cakes.

JASMINE MONKEY KING 9
A maroellous hand-picked green tea composed of the finest quality
buds and young leaves, blended with sensual night-blooming jasmine.
Ancient Chinese folklore recounts how monkeys were used to haroest tea leaves
such as these on steep mountain ridges. This intoxicating infusion yields a mellow
and relaxing aroma with a touch of floral sweetness.

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



CALM-ME-DOWNS FROM TWG

TRy

()

NO.10 9
An inoitation to an English flower garden. This aromatic green tea
is thick with the fragrance of dewy blossoms after a morning mist.
Bright chamomile and heather accentuate the blend with flavours of wild honey
and produce an addictive and delicately fruity aftertaste.

SENCHA SUPERIOR 9
This great China green tea exudes a round flavour with a light touch of astringency.
A refined TWG Tea to highlight Chinese savoir-faire and Japanese methods.

MOROCCAN MINT 9
A great favourite, this fine TWG Tea green tea is perfectly blended with
suave and strong Sahara mint. A timeless classic.

SILVER MOON 9
ATWG Tea blend of green teas accented with a grand berry and vanilla bouquet.
Suave, with just a hint of spice. A tea for that special moment.

SAVANNAH DAWN 9
A fragrant meadow of sweet decaffeinated green teas blended with the tart notes
of rare maracuya and ripe mango. A fragrant tea to be enjoyed from sunrise to sunset.

TI KUAN YIN 9
Asuperior TWG Tea oolong boasting large leaves rolled into
emerald ‘pearls’ that exhale a flowery fragrance and a lightly astringent infusion.

RED OF AFRICA TEA (Theine-free) 9
Delicate red tea from South Africa blended with sweet TWG Tea spices and marigold.
This theine-free tea can be served warm or iced, at any time of the day,
and is ideal for children too.

CHAMOMILE (Theine-free) 9
Soft and soothing, these rare TWG Tea chamomile flowers boast a rich honey aroma
and yield a golden, theine-free cup.

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



CALM-ME-DOWNS FROM TWG
PREMIUM SELECTIONS
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BLACK TEA
NS>

RED ROBE TEA 14
Haroested in Yunnan, a region known for producing remarkable
golden-tipped teas, this exquisite composition of black teas infuses into
an amber-coloured cup with a sweet and floral aroma, and slightly roasted undertones.

MORNING MIST 14
In sympathy with the awakening of nature, this radiant blend of black tea
and first flush Darjeeling boasts sweet notes of vanilla with a hint of rose that evokes
a dewy sensation of freshness.

SWEET ROMANCE (Theine-free) 14
A flight of fancy, this sweet blend of decaffeinated black tea and red berries is accented
with notes of raw vanilla bean. A blend to share with your loved one.

GREEN TEA
NS>

TAMARYOKUCHA 14
This TWG Tea green tea boasts dark, emerald leaves that produce a mellow,
pale jade-coloured infusion with a touch of sweetness and a fresh and herbal aftertaste,
with subtle notes of astringency.

JASMINE IMPERIAL 14
Reminiscent of legendary emperors and dynasties, these dark, emerald-green leaves
infuse into a delicate jasmine-inflected cup. Perfect for a nostalgic afternoon.

BLEND
N\

COLLECTOR'S TEA 14
A perfect blend of the finest vintage Pu-Erh and only the most exquisite downy tips of
Yin Zhen white tea, which yields a strong earthy flavour with nuanced notes of
wild honey. A phenomenal tea to cherish.

CHARLEMAGNE 14
An imperial TWG Tea blend of green tea and white tea with a scattering of sweet roses
and berries, enhanced with the freshness of citrus fruits.

LUCKY TEA 14
A magical TWG Tea blend of black tea and green tea with warm spices from
the Caribbean, aromatic flower blossoms and decadent leaves of pure gold.
A cup of eternity to celebrate festive occasions.

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



A WARM WELCOME

Exclusively for Accor Live Limitless (ALL) members with Silver status or higher
B e

()

Al XS OFITEL

COCKTAILS
Nos//>

SOFITEL SPRITZ
Aperol, Prosecco, Soda

ELDERFLOWER ROYALE
Elderflower, Prosecco, Soda

CEILLO FI1Z2Z
Limoncello, Prosecco, Soda

WINES & BUBBLY
N\

House Sparkling Wine
House Red Wine
House White Wine
French Bloom Le Rosé (Alcohol-free Sparkling Wine)

BEERS
N

Tiger Draft (330 ml) | Tiger Crystal
Heineken | Heineken 0.0%

-

SPIRITS
T N\\wSL/ T

Vodka | Gin  Rum | Tequila  Whisky | Cognac
Served with Choice of Mixer:
Coke, Sprite, Tonic, Soda, Ginger Ale

MOCKTAILS
NS>

SOFITEL BLOOM
French Bloom Le Blanc, Cherry Syrup, Citrus

TROPICANA PUNCH
Cranberry, Mango, Orange, Pineapple, Apple

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



ALL DAY DINING
12PM-10:30PM

TRy
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ENTREES
NS >

BURRATA & 32
Burrata Crémeuse aux Tomates Anciennes
Heirloom Tomato, Pickled Shallots, Salsa Verte

FRENCH CHEESES & CHARCUTERIE 42
Sélection de Fromages & Charcuterie Frangaises
Comté, Roquefort, Brie, Ham, Duck Foie Gras Rillettes Paté & Condiments

HOUSE SALAD @ 24
Salade Maison
Locally Sourced Cos Lettuce, Avocado, Cucumber, Green Beans, Yeast Crisps
Choice of:

Sherry Vinaigrette @

Caesar Dressing
Add on:
Smoked Salmon 8
Marinated Chicken 6

SOUPES
NS/

CRUSTACEAN BISQUE 38
Bisque de Crustacés
Shellfish Ragotit & Crouton

MUSHROOM VELOUTE @ 25
Velouté de Champignons & Cepes
Sautéed Mushroom & Cepes Powder

PROVENCAL VEGETABLE BROTH @ 22
Bouillon de Légumes a la Provengale
Cabbage, Zucchini, Cannellini Bean & Pistou

@ Vegan 6 Vegetarian

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



ALL DAY DINING
12PM-10:30PM

ERE 2
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PLATS PRINCIPAUX
N\

DUCK LEG CONFIT A LA ORANGE 38
Confit de Canard a I'Orange
Roasted Carrot, Pomme Purée, Orange Jus

STEAK FRITES 58
Faux-filet Angus, Beurre aux Herbes & Frites Maison
200g Angus Beef Striploin, Herb Butter
Bitter Leaf Salad, French Fries, Port Wine Jus

RATATOUILLE PATES COURTES & 32
Pates courtes a la Ratatouille Provencale
Tomato Coulis, Salsa Verte, Parmesan
Kalamata Olives

WAGYU BEEF BURGER 36
Burger de Boeuf Wagyu au Comté
Comté Cheese, Onion Jam, Brioche Bun
French Fries

ACCOMPAGNEMENTS
T\

FRENCH FRIES 12
Frites Maison

TRUFFLE-PARMESAN FRIES 15
Frites a la Truffe & Parmesan

POMME PUREE 14
Purée de Pommes de Terre

LOCALLY SOURCED SALAD 14
Salade Verte Locale

(] Vegetarian

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



ALL DAY DINING
12PM-10:30PM

ERE 2
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DESSERTS
N\

NOT-QUITE-PARIS-BREST 22
Paris-Brest a la Banane Caramélisée
Caramelised Banana, Salted Hazelnut

Rum & Raisin Ice Cream

APPLE TARTE TARTIN 20
Tarte Tatin aux Pommes
Feuille de Brick, Sour Apple Gel
Vanilla-Cardamom Creme

ISPAHAN MILLE FEUILLE 22
Mille-Feuille Ispahan
Rose Crémeux, Lychee Compote, Raspberry Gel
Crispy Puff Pastry

TROPICAL FRUITS @ 20
Fruits Tropicaux Frais & Sorbet Mangue-Framboise
Seasonal Fruits, Mango, Raspberry Sorbet

@ Vegan

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



PETITES ASSIETTES
6PM-10:30PM

ERE 2

()

ANGUS BEEF TARTARE 33
Tartare de Boeuf Angus Classique
Angus Beef, Egg Yolk Gel, Capers & Crispy Rye Bread

SOJA & ESPELETTE PEPPER GLAZED HONEY CHICKEN 18
Poulet Laqué au Miel, Soja & Piment d’Espelette
Garlic Flakes & Cashew Nuts

CRAB GATEAUX 26
Gareaux de Crabe Bleu
Blue Swimmer Crab, Panko & Garlic Saffron Aioli

PRAWN CROQUETTE SANDWICH 24
Sandwich de Croquettes de Crevettes
Lemon Confit, Saffron Aioli

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



CLASSIC COCKTAILS

TRy

()

SINGAPORE SLING 25
Gin, Cherry Heering, Cointreau, Benedictine, Pineapple Juice
Lime, Grenadine, Bitters

NEGRONI 25
Gin, Campari, Sweet Vermouth

OLD FASHIONED 25
Bourbon, Angostura Bitters, Simple Syrup, Orange Zest

WHISKY SOUR 25
Bourbon, Fresh Lemon Juice, Simple Syrup, Egg-free Foam

ESPRESSO MARTINI 25
Vodka, Fresh Espresso, Coffee Liqueur, Simple Syrup

MANHATTAN 25
Rye Whiskey, Sweet Vermouth, Angostura Bitters

MARGARITA 25
Tequila, Fresh Lime Juice, Cointreau

MARTINI (DRY OR DIRTY) 25
Gin or Vodka, Dry Vermouth

COSMOPOLITAN 25
Vodka, Cointreau, Cranberry Juice, Fresh Lime Juice

DAIQUIRI 25
White Rum, Fresh Lime Juice, Simple Syrup

FRENCH 75 25
Gin, Fresh Lemon Juice, Simple Syrup, Champagne

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



GRAPE ESCAPADES

ERE 2
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RED WINE
N\ S/
Glass Bottle

FRANCE

Kressmann Merlot 16 70
CHILE

Miguel Torres The Green Road 23 108

Cabernet Sauvignon

AUSTRALIA
Torbreck Old Vines Mourvedre 27 128
Shiraz Grenache

ITALY
Freixenet Chianti D.O.C.G. 22 98
WHITE WINE
R T IV o
Glass  Bottle
FRANCE
Kressmann Chardonnay 16 70
ITALY
Freixenet Pinot Grigio Garda 24 109
D.O.C.G.
FRANCE
P. Ferraud & Fils Sauvignon Blanc 22 98
Vin De Pays 1GP
FRANCE
Louis Jadot Coteaux 27 98

Bourguignons Blanc

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



GRAPE ESCAPADES

RS Pkl
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ROSE
——— e\

Glass Bottle

FRANCE
Chateau La Coste Lady A Rose 27 129
CHAMPAGNE
TN/ T
Glass  Bottle
FRANCE
Pommery Brut Royal 30 145
FRANCE
Collet Champagne 25 118
PROSECCO
DR OV e
Glass  Bottle
ITALY
Piccini Prosecco 18 70

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



IN HIGH SPIRITS
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GIN
N\
Glass Bottle

Four Pillars Chardonnay (Australia) 19 -

Four Pillars Navy Strength (Australia) 19 -

Four Pillars Rare Dry (Australia) 20 -
Copperhead Gin Classic (Belgium) 19 -
G'Vine Floraison (France) 17 -
Generous Gin (France) 18 -
Le Gin De Cristian (France) 18 -
Monkey 47 (Germany) 21 -
Gin del Professore Madame (Italy) 18 -
Suntory Roku (Japan) 18 350
Kyro Napue (Finland) 20 -
Botanist (Scotland) 21 -
Hendrick’s (Finland) 21 420

Bombay Sapphire (United Kingdom) 16 -

Tanqueray No. 10 (United Kingdom) 18 -

William Great British Extra Dry 19 -
(United Kingdom)

Dictator Premium Colombian Aged 15 -
(Colombia)

St. George Terror Gin (California) 22 -

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



IN HIGH SPIRITS
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VODKA
N\

Glass Bottle

Grey Goose (France) 21 420
Tried & True (France) 16 -
Ketel One (Netherlands) 16 -
Belvedere (Poland) 18 -

TEQUILA / MEZCAL
R NEY S/

Glass Bottle

MEXICO

Del Maguey Mezcal Vida 18 -
Don Julio Blanco 16 -
Gran Patrén Platinum 71 1,350
Jos¢ Cuervo Reserva de la Familia 41 920
Afiejo GB

Patrén Afiejo 26 330
Patron Reposado 21 460

COGNAC / ARMAGNAC
N\
Glass  Bottle

FRANCE

Baron Otard Extra 1795 - 3,888
Hennessy XO 61 1,260
[ Esprit de Courvoisier - 21,888
Martell Cordon Bleu 61 1,260
Rémy Martin Louis XII - 5,888
Rémy Martin VSOP 18 330

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



IN HIGH SPIRITS

ERE 2
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PORT / SHERRY
N\ S/
Glass Bottle

Lustau Papirusa Manzanilla Sherry - 128
Lustau Pedro Ximénez San Emilio 23 168
Sherry

CACHACA / PISCO / RUM
b NET S/ e
Glass  Bottle

Maracatu Toquino Cachaca (Brazil) 18 -
Encanto Grand Noble Pisco (Peru) 18 -
Bacardi Carta Blanca (Cuba) 17 340
Diplomatico Planas (Venezuela) 21 -
Diplomatico Reserva Exclusiva 18 -
(Venezuela)

Brugal Papa Andrés - 4800

(Dominican Republic)

Kraken Spiced Rum 18 -
(Trinidad and Tobago)

Don Papa (Philippines) 18 -
Mount Gay Rum Eclipse (Barbados) 18 -

Transcontinental Grande Terre 34 -
BV 1998 (Guadeloupe)

Myer’s Dark (Jamaica) 18 -

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



IN HIGH SPIRITS
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WHISKEY
N\ S/
Glass Bottle

Bulleit Bourbon (USA) 17 315
Maker’s Mark Bourbon (USA) 17 330
Bulleit Rye (USA) 18 -
Jack Daniel’s Single Barrel (USA) 31 -
Mitcher’s US*1 American (USA) 23 -
John Jameson (Ireland) 19 -
WHISKY
TS/

Glass Bottle

SCOTLAND

ISLAY

Lagavulin 16 Years Old 26 520
Laphroaig 25 Years Old - 4,600
Octomore 39 790
HIGHLAND

Glenmorangie Nectar d’Or 25 -
Highland Park 1964 - 18,888
Macallan Double Cask 12 Years Old 25 500
Macallan Sherry Oak 18 Years Old 66 1360
The Macallan M 1824 - 14,888

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



IN HIGH SPIRITS

RS Aokl

()

WHISKY
N\ S/
Glass Bottle

SCOTLAND

SPEYSIDE
Balvenie 14 Years Old Caribbean Cask 29 580

Balvenie Double Wood 12 Years Old 21 420
Single Malt

Glenlivet 15 Years Old 35 710
BLENDED

Chivas Regal 12 Years Old 19 370
Chivas Regal 18 Years Old 25 550
Chivas Regal Royal Salute - 2,699
38 Years Old

Grant’s Family Reserve 17 310
Johnnie Walker Black Label 17 330
Johnnie Walker Blue Label 61 1,260
Monkey Shoulder 19 410
JAPAN

Hakushu 25 Years Old - 17,670
Hibiki 30 Years Old - 18,870
Nikka From The Barrel 23 350
Nikka Taketsuru 17 Years Old 97 2,010
Yamazaki 18 Years Old - 3700
Yamazaki 25 Years Old - 17,670

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



BEER-LY LEGAL
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DRAFT BEER
R T /4 o

330ml  500ml

SINGAPORE

Tiger 13 17
IRELAND

Guinness - 19

INTERNATIONAL BOTTLED BEER

N\

Bottle
SINGAPORE
Tiger Crystal 16
MEXICO
Corona Extra 16
NETHERLANDS
Heineken 16
NETHERLANDS
Heineken 0.0 11
ITALY
Peroni Nastro Azzurro 16

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



BUBBLE TROUBLE
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SOFT DRINKS
N\

Coca Cola

Coke Zero

Sprite

Fever Tree Premium Indian Tonic Water
Fever Tree Soda Water

Fever Tree Ginger Ale

Fever Tree Ginger Beer

Schweppes Ginger Ale

Schweppes Bitter Lemon

Schweppes Soda Water

~N ~J 3 ~ v v O O ~J9 ~J 2

Schweppes Tonic Water

WATER
T\
750ml

Acqua Panna 14

San Pellegrino 16

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



BUBBLE TROUBLE
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MOCKTAILS
N\

CITRUS GINGER 13
Lemon Juice, Yuzu Juice, Elderflower and Ginger Ale

HOMEMADE YUZU LEMONADE 13
Yuzu Juice and Carbonated Soda

LYRE'S GARDEN 108 13
Lyre’s Garden 108, Yuzu and Cloudy Apple Juice

LYRE'S GROVE 42 13
Lyre’s Grove 42, Lavender, Cranberry and Tonic

TROPICANA PUNCH 13
Orange Juice, Mango Juice, Cranberry Juice, Soursop Juice and Passionfruit Juice

NUTRI-GRADE
D Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice)

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at 1864.
All prices are in Singapore dollars and subject to service charge and GST.



