
All-Day Dining
11.00am - 11.00pm (Last order at 10.30pm)

STARTERS

Baby Spinach Salad   	 14
Served with mozzarella cheese, mixed berries, citrus kernels and
orange vincotto vinaigrette 

Plate’s ‘Chef’s Creation’ Open-faced Wrap    	 14
Avocado, portobello mushroom, grilled artichoke with cucumber
and red onion raita
Add $4 for grilled chicken

Classic Caesar Salad    	 16
Crisp baby romaine lettuce tossed with caesar dressing, garlic bruschetta
and parmigiano cheese shavings
Add $4 for grilled chicken or white bait

Prawn Salad with Avocado, Mango and Orange	 16
Served with mesclun greens and Japanese sesame dressing

SOUPS

Cream of Forest Mushroom    	 10.50

Double-boiled Soup	 10.50 

Soup of The Day  	 10.50

  vegetarian	   spicy	   contains pork

All prices are subject to 10% service charge and 7% government taxes.
Prices and menus quoted are subject to change at the Hotel’s discretion.

LOCAL FAVOURITES

Crab Meat Cake ‘Tempura’	 15
Crispy crab meat patties served with mango and lychee salsa

Crispy Prawn Kataifi  	 15
Served with chilli lime dip and grilled pineapple

Peking Duck Rolls	 15
Served with flavoured Chinese lettuce, diced fruit salsa and ‘hoisin’ dressing

SANDWICHES & BURGERS

Portobello Burger  	 19
Grilled portobello mushroom with tomato, gherkin, roasted capsicum
and french fries 

Cajun Chicken Burger	 22
Grilled chicken thigh with caramelised onions and fresh lettuce

Carlton City Club Sandwich  	 22
Toasted sandwich bread with chicken fillet, chicken floss, bacon,
fried egg and potato wedges

Kurobuta Pork Burger  	 26	
Served on a charcoal bun with jalapeno peppers, grilled mushrooms
and yakiniku-mayonnaise

Plate’s Signature Wagyu Burger (200g)  	 29
Grilled Wagyu beef patty with melted cheese, gherkins and french fries



All-Day Dining
11.00am - 11.00pm (Last order at 10.30pm)

PASTA

Lemon Pappardelle Aglio Olio  	 18
Sautéed with grilled zucchini and sun-dried tomatoes 

Mushroom and Spinach Ravioli  	 18
Tossed with herbed tomato puree and truffle shavings

Linguine a la Carbonara  	 22
Sautéed with crispy bacon, parma ham and shrimp in cream sauce

Tagliatelle Pasta al Pesto	 22
Sautéed with scallops, shrimp and extra virgin olive oil

  vegetarian	   spicy	   contains pork

All prices are subject to 10% service charge and 7% government taxes.
Prices and menus quoted are subject to change at the Hotel’s discretion.

MAINS

Australian Grass-fed Ribeye Beef Fillet (220gm)	 38
Served with marsala wine sauce and condiments

Mixed Grilled Seafood	 33
Jumbo prawns, barramundi and gratinated scallops

NOODLES

‘Dan Dan’ Noodles with Mushroom Broth  	 16
Served with beancurd, shimeiji mushrooms and vegetarian patties

Jade Noodles with Minced Pork Sauce     	 18
Served with mushrooms, crispy beancurd and green chives

Singapore Laksa 	 18
Served with fresh prawns, egg, fish cakes and beancurd 
in thick spicy coconut gravy

Tang Hoon with Crab Meat Egg Sauce	 18
Wok-fried vermicelli with crab meat and fish cakes

Hokkien Noodles   	 19
Braised thick yellow noodles with prawns, squid, roasted pork
and green vegetables

White Curry Noodles	 19
Fragrant curry broth with poached chicken, shrimp and long beans

MAINS

Tempura Dory Fish ‘N’ Chips	 22
Served with french fries and thousand island dip

House-spiced Marinated Crispy Chicken Thigh	 28
Served with warm potato salad, spring vegetables and
brown mushroom sauce 

Phyllo-wrapped Salmon Fillet with Mushroom and Olive Tapenade	 29

Oven-stewed Veal Osso Buco Gremolata	 32
Served with vine tomatoes, root vegetables and mashed potato	

Request for change in pasta and sauce can be accommodated, if available.



All-Day Dining
11.00am - 11.00pm (Last order at 10.30pm)

RICE

Vegetarian Fried Rice  	 16
Served with mushrooms, long beans, beancurd and roasted nuts

Cantonese-style Fried Rice	 18
Egg-yolk fried rice with crab meat, shrimp and spring onion 

Nasi Kampung  	 18
Spicy fried rice with onion sambal and assorted seafood served with
grilled satay and crackers

Hainanese Chicken Rice Set	 19
Slow-poached chicken served with fragrant steamed rice and
homemade condiments

Chicken Claypot Rice   	 20
Cooked with salted fish, chinese sausage and braised mushrooms 
(Kindly allow a maximum waiting time of 30 minutes for item to be served) 

Bak Kut Teh   	 22
Slow-braised pork ribs in herbal soup served with chinese fritters
and fragrant steamed rice

  vegetarian	   spicy	   contains pork

All prices are subject to 10% service charge and 7% government taxes.
Prices and menus quoted are subject to change at the Hotel’s discretion.

DESSERT

Tuxedo Cake	 6.50

Chrysanthemum Pudding with Mango Sorbet	 8.50

Chocolate Lava Cake	 8.50

Classic Tiramisu	 8.50

Kahlua Crème Brûlée	 8.50

Seasonal Tropical Fruit Platter	 8.50

Cheese Platter	 13

CHILDREN’S MENU

The Classic Dog	 10
Chicken cheese sausage served on a long bun 

My Nugget Basket	 10
Chicken nuggets and french fries with cheese sauce and tomato bolognese

Bangers and Mash	 12
Lightly-grilled chicken sausages and potato mash with gravy

Pasta-vaganza	 12
Spaghetti and meatballs lightly tossed with tomato sauce

Petite Fish ‘N’ Chips	 12
Crispy battered fish and french fries with tatare and cheese sauce



Beverages
11.00am - 11.00pm (Last order at 10.30pm)

BOTTLED BEERS

	 Bottle

Heineken	 12

Tiger	 12

Asahi	 12

Carlsberg	 12

Guinness	 12

Corona	 14.50

All prices are subject to 10% service charge and 7% government taxes.
Prices and menus quoted are subject to change at the Hotel’s discretion.

COFFEE

Espresso	 4.80

Double Espresso	 5.80

Americano	 4

Latte	 5.80

Cappuccino	 5.80

Iced Coffee	 4.80

Iced Latte	 6.50

Iced Cappuccino	 6.50

TEA

English Breakfast | Earl Grey | Peppermint	 5.50
Chamomile | Green Tea | Jasmine

Iced Tea	 5

Iced Lemon Tea	 5

SOFT DRINKS & WATER

Coke | Diet Coke | Sprite | Root Beer | Red Bull	 5.80
Ginger Ale | Bitter Lemon | Tonic | Soda

San Pellegrino (500ml)  |  Fiji (500ml)	 6.80

San Pellegrino (1.0L)  |  Fiji (1.0L)	 9.80

Bottled Water (500ml)	 2

JUICES

Apple | Cranberry | Guava | Lime | Mango	 6.80
Orange | Pineaaple | Tomato


