INTERCONTINENTAL.

SINGAPORE

IN-ROOM DINING MENU



MINI BAR /pyKAE

Available all-day | 4Kt R

Please kindly contact us at '0' for minibar replenishment.

SPIRITS | 2P iH
Johnnie Walker Black Label | 2% mE

Absolut Vodka | 4% R 4%
Bacardi Carta Blanca | 7545 13 BRI

Bombay Sapphire Gin | & ¥ %A 418

WINES | %%

Red Wine | £ if
Bottle, 375ml | %%, 3752

White Wine | 3% %8
Bottle, 375ml | %%, 375%F}

CHAMPAGNE | F &

Moet & Chandon Imperial Brut NV, France
Bottle, 200ml | %, 2007

BEERS | mft i

Heineken | & 75
Can, 320ml | %, 320% 7]

Chang | &%

Can, 320ml | %%, 3207}

CHILLED JUICES | vk %k &
Orange | it

Cranberry | &8sl

Coconut Water | #{T

MINERAL WATER | % 5k

Acqua Panna | i
Bottle, 250ml | %%, 250% 7

San Pellegrino | 8% 7
Bottle, 250ml | i, 25027

NUTRI-GRADE | Nuytri-Grade is based on default preparation (before addition of ice).
D)) Nutri-Grade HEBTFBAEIS S (HKZFD).
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$16
$16
$16

$16

$48

$48

$78

$12

$12

$10
$10

$8

SOFT DRINKS | # k¥

Coca-Cola | o] F1 0] 5k
Coca-Cola Light | fil1 ][] iR
Sprite | H#

Tonic Water | 4577k

Soda Water | #7317k

100 Plus | —FH+E3iK &

Red Bull | 214

SNACKS | & f

Pringles (Original)
i % (RIR)

Pipers Cheddar and Onion Crisps
DB TR 2

Pipers Sweet Chilli Crisps
BB

Pipers Sea Salt Mixed Nuts
AR IR R

Antica Chocolate Truffles (6pcs)
1558 J kg (65)

Chocolate Bar (Gluten Free)

ali 7 15 37 5 Jy R (TR )

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 285 4 a1 0% A R 55 B FuBRAT BORFBL
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$12

$12

$16

$18

$22



BREAKFAST SETS R E&

6:30AM TO 10:30AM K [6:30%F10:30
Last food order to be placed by 10:15am #z J5 T ¥ 182 10: 15 5]

AMERICAN BREAKFAST | EXRBE $40

Two Eggs Any Style | i &

(R T )

Choice of Eggs: Scrambled, Sunny Side, Over Easy
Served with Vanilla Pancakes, Maple Syrup,
Streaky Bacon, Chicken Sausage

AR IR B AT, DL A

FERCTT H DR, AUREIR , AR, XS A

Cereal with Choice of Milk | 437 i

Choice of Cornflakes (Low Sugar), Muesli,
Granola, Coco Pops, All-bran, Cheerios
With Fresh Milk, Low-fat Milk,

Soya Milk (Hot or Cold)
AR EOK A (B ) . AT HL | #2202 A
AIRIE R AERE R AT SR

Be s ARME 05, B3k (B akdh)

Seasonal Fruit Plate with Berries

o 2 7 R P FLAC IR R

BIG ENGLISH BREAKFAST | 3t XL B 4& $40

Two Eggs Any Style | i &

(k=T R)

Choice of Eggs: Omelette, Poached, Scrambled,
Sunny Side, Over Easy, Hard Boiled, Soft Boiled
Served with Bacon, Hashbrown, Chicken Sausage,
Mushroom Ragout, Baked Beans, Mixed Salad
WAL RS, MK, R, A,
XUTE L, A, ik

PERCEE AL, KRR, XS plg . B, AT
AU A

Bakery Basket | 5

White Toast, Wholegrain, Butter Croissant,
Pain au Chocolat, Danish

Selection of Jam, Marmalade and Butter

S LN NS A TTR N § 1 E S TR
i i fm A, PH2E m A

B N ]

Greek Yoghurt with Fresh Berries
A i P 01 5 W B SR

Chefs Signature K BHANESE

Contains Nuts 25 1% 5 Contains Pork &34 Al

Contains Alcohol £ {E§#%

Contains Shellfish £ D12

HERITAGE BREAKFAST | fR g & $40

Plain Congee or Congee of the Day

JRR T 1585 504 H 3 i

Dough Fritter, Salted Olives and Vegetables,
Century Egg, Fermented Beancurd,

Spring Onion, Ginger, Soya Sauce

fa e i 2 . thTHIBE AR 3R B, IRFL.

Kaya Toast with Soft Boiled Egg
W BYE - W 45 e 3 R

Coconut-Egg Jam, White Toast, Butter

11T = 11 =1 I

Dim Sum | &L

Chicken Siew Mai, Prawn Dumpling,
Chilli Sauce

A RBE T | MR, R

HEALTHY BREAKFAST | @B RE $40

Smoked Norwegian Salmon and Fresh Avocado

Toast | i AL g 2 i) = 3¢ fa it H]
Poached Egg, Guacamole, Coriander Cress,
Sourdough Bread

ARECRE  #SEUE B BRI R

Seasonal Fruit Plate with Berries

o 4 7K PR B AC R R

Coconut Chia Seed Pudding
ST

Served with Tropical Coulis

PEAC ety R e

All breakfast sets include a choice of juice
and hot beverage.

P R BRI WA R AR,

Contains Dairy £ Ll i Contains Gluten 5 %k/5

Vegan 4liH Vegetarian 2

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 28 4 a1 0% A IR 55 B FuBRAT BORFBL



BREAKFAST ALA CARTE B E N EH

6:30AM TO 10:30AM K [6:30%F10:30
Last food order to be placed by 10:15am #z J5 T ¥ 182 10: 15 5]

Daily Fresh Bakes | #f fif /i {2

White Bread, Wholemeal Bread, Baguette,
Multi-Grain, Rye Bread, Sourdough, Raisin Loaf
Served with Butter, Jams, Honey

T L e A 2 . KR A, i £

BT AL, R A s k]

B, R, g E

Choice of f£#k:
3 pieces | 3k
5 pieces | SFf

$18
$26

Daily Sweet Bakes | ¥ % & &

Almond Croissant, Butter Croissant,
Pain au Chocolat, Danish of the Day,
Gluten-free Chocolate Muffin

A S, Bk AR e, T S
AR PHERE R TERR TR D

Choice of £ k:
3 pieces | 3#
5 pieces | 5k

$20
$28

Cold Cuts and Cheese Plate

SO Z P

Smoked Norwegian Salmon, Mortadella,
Camembert, 12 Months Aged Comté

Served with Orange Marmalade, Dried Fruit,
Roasted Nuts, Pickle

SRR S BARFIEE R DURWIES
LA 124 H 3%

RO ¥ . TR R

$28

Bircher Muesli | Fi 2 H $18
Steel-cut Oats, Honey, Californian Raisin,
Green Apple, Pear, Granola, Berries

WUIHE | e E, N T, R AL
IR R KR

Cereal with Milk | 4% R

Choice of Cornflakes (Low Sugar), Muesli,
Granola, Coco Pops, All-bran, Cheerios
With Choice of: Fresh Milk, Low-fat Milk,
Soya Milk (Hot or Cold)
AP R (00 . AR k22 it hi & b,
AR R AR Ak

Bo iy, ARMR 05 . T3 (B sidk)

$18

Chefs Signature “KBHANEE

Contains Nuts 75 %5 Contains Pork £ 4 Al

Contains Alcohol £ iP5

Oatmeal Porridge | #eZ5#
Cashew Nut, Brown Sugar, Full Cream Milk
DS AR N B ]

Choice of Buttermilk Pancake, Waffle or
French Toast | A§2EW5 3 RLGE, 42K Dk
%3k w]

Accompanied with Australian Honey,
Fresh Berries, Whipped Cream

LR L b 5 BT BEIR R, 5100 0

Plain Chinese Congee | JFki 35

Dough Fritter, Salted Olives and Vegetables,
Century Egg, Fermented Beancurd,

Spring Onion, Ginger, Soya Sauce

J Bz T 2% SRTRIBER SRR . Bt FL.

Add on &g:

Salted Egg | &
Sliced Chicken | X py4] R

Idli and Sambar | Fg E 78] 38 LR
Indian Rice Cake, Lentil and Vegetables Stew,
Tomato Chutney

EIREAERE i SR | AR

Impossible Plant-based Meatball Stew
TP AL A AL

Homemade Tomato Sauce, Capsicum,
Sourdough Toast

Rl SR, R v

Wonton Noodle Soup | &%
Prawn Dumplings, Shrimps, Shredded Chicken,
Vegetable, Yellow Noodles, Spring Onion

BRIREE, BF, 922 B3R, Wi, A

Contains Dairy £ Ll i Contains Gluten 5 %k/5

Contains Shellfish £ D12 Vegan 4iE & Vegetarian 2 &

All prices are subject to 10% service charge and prevailing government taxes.

JI A B 24 S e 1 0% A R 55 B B AT BORFBL
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BREAKFAST ALA CARTE BEgE N EH

6:30AM TO 10:30AM K [6:30%F10:30
Last food order to be placed by 10:15am #z J5 T ¥ 182 10: 15 5]

InterContinental Big Breakfast $28
YR R

Choice of 2 Eggs: Omelette, Poached, Scrambled,
Sunny Side, Over-easy, Hard Boiled, Soft Boiled

With Bacon, Hashbrown, Chicken Sausage,
Mushroom Ragout, Mixed Salad, Sourdough Toast
PSS R (R AT ) RS, KEE. K.
LT (T TN e/ Y

PERCEE AL, KRR, XS plg . B AL,

W % R

Seasonal Fruit Plate with Berries $18

i 27K R PF L

Chefs Signature K BT N#E

Contains Nuts 75 %5 Contains Pork £ 4 Al

Contains Alcohol £ iP5

KIDS ALA CARTE
JLE BB % R

Buttermilk Pancake | #&FL A1
Berry Compote, Chantilly Cream, Maple Syrup
IR ER, WY, BB IR

Scrambled Egg on Toast | Rz A
Toasted White Bread, Chicken Ham

L X P K TR

Egg Fried Rice | &R
Jasmine Rice, Egg, Fried Chicken

Chicken Noodle Soup | %8 P1fi %
Shredded Chicken, Green Vegetable,
Chicken Broth, Yellow Noodles, Spring Onion

Congee of the Day | 4> H 555
Dough Fritter, Salted Olives and Vegetables,
Spring Onion, Soya Sauce

W e il % . EhTHIBEANBR 2R . 75 &, W

(Please check with service staff for congee selection

5k L)

Strawberry Yoghurt with Granola
YRR WIBC AR 22 VR 2
Fresh Berries

e SR

Contains Dairy £ Ll i Contains Gluten 5 %k/5

Contains Shellfish £ I Vegan 4iE & Vegetarian &

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 28 4 a1 0% A IR 55 B FuBRAT BORFBL



ALL DAY DINING & K&K

11:30AM TO 11:30PM B F11:30F M F11:30
Last order to be placed by 11:00pm )5 T~ ¥ a1 #8285 _E 11:0047

APPETISERS | JFH 3% SOUP AND SALAD | & fnibr

Truffle Fries | 1A% H 4 $22 Wild Mushroom Velouté | ¥k % $22

Grated Seasonal Black Truffle, Sourdough Bread, Aioli, Pickled Mushroom,

Parmesan Cheese, Truffle Mayonnaise Black Truffle, Parmesan Crisp

BEREI A RN T | M/REDTHE | b2 55 2 U LATRONERE S e N D3N A N
AR B % e A

Crispy Japanese Breaded Prawn $24

W iz H A KERR Clear Chicken Soup | {4 i% $24

Purple Coleslaw, Wasabi Mayonnaise, Shredded Chicken Breast, Vegetables,

Lemon Wedge Spring Onion, Pasta

SRR, FAREHE . s ORgRIL B, TR BARMm

Vietnamese Netted Seafood Spring Roll $26 Creamy Lobster Bisque $28

R R i Wy IR IR %

Sweet Chilli Sauce Saffron Aioli, Dungeness Crab, Bottarga,

TSR Pistachio, Sourdough Toast

L AL pRR R B AR . D fa
Singapore Style Chilled Chilli Crab Sliders ~ $24  JPLR. M @ h
B R 5 A BRI P

Dungeness Crab Meat, Chilli Crab Sauce, Waldorf Salad | #£/R3#E KL $25

Golden Mantou, Coriander Romaine Lettuce, Celery, Granny Smith Apple,

A I8 P . BRRRE P . B AE L B Grape, Walnut, Yoghurt Dressing
- SO

Crispy Chicken Karaage | #FBR4EA B $24 I ek, BRI

Mixed Salad, Lemon, Wasabi-Mayonnaise ) o

BaT . R R E R Classic Caesar Salad | 33704 $25
Streaky Bacon Bits, Poached Egg, Anchovy,

Har Cheong Gai | RS $98 Parmesan, Butter Crouton, Baby Romaine

Lettuce, Traditional Caesar Dressing

Crispy Prawn Paste Chicken Mid-wings W e B e KR . A WERED TR

A5 o0

R WAL T % 15 IS, LD 36
(P;ﬁté de %anlip;‘gnelll &;ﬁﬁ% $28 Add On ¥ :
OogntrK/I or -l 13tacC10 .etrlrme,P ite Salad Grilled Chicken Breast | %39}y P $8
Tnlond ]zslrma ade, Cornichon, Petite Salad, Norwegian Smoked Salmon | 5 =5 $10
goﬂ;s;g m*ﬁ%ﬁ;mﬁ SR BRI Whole Deshelled Boston Lobster Tail $40
NGV H8 AR o REELES

. Healthy Spring Mesclun-Kale Salad Bowl $28
Satay P 8 28 ; X S
i i3 T N PRI

Blueberry, Vine Tomato, Kalamata Olive,
Carrot, Feta, Red Onion, Organic Kale,
Baby Mesclun, Edamame Bean, Sesame Dressing

Choice of Skewers of Chicken or Beef served with
Sweet Pineapple, Rice Lontong, Cucumber,
Red Onion, Peanut Sauce

¢ o . WA WA . R OB W1
5'6 =9 ‘A H A 3 7
g;gx@ggg W, NS, R, 3L, TEBS YRR . LT R, A LRI H I . R T

Chefs Signature K =2 Contains Alcohol 75 ik Contains Dairy 25 ZLfill it Contains Gluten 7%k

Contains Nuts &% 5 Contains Pork £ 4 Al Contains Shellfish £ D1 Vegan 4iE & Vegetarian 2 &

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 28 4 a1 0% A IR 55 B FuBRAT BORFBL



ALL DAY DINING & K&K

11:30AM TO 11:30PM B F11:30F M F11:30
Last order to be placed by 11:00pm )5 T i[RI 8 2 8 _E 11:008]

FRESH FROM THE PIZZA OVEN
A Bl "

Classic Margherita Pizza $30
2 WIS I D

Homemade Tomato Sauce, Mozzarella Cheese,

Basil, Extra Virgin Olive Oil

B SR R ES . B ). R R bE RO T

Four Cheese Pizza | PUZ+-PEp $36
Four Artisanal Cheese Selection, Acacia Honey,
Oregano

VU e T W5 . & A Wi B . M X Wy g

La Calabrese Pizza | FHiffi g ZEH " $36
Homemade Tomato Sauce, Mozzarella, Calabrian
‘Nduja Paste, Red Onion, Chilli Oil

H A . KR S5 R WA | F AR R
NdujaBf Fln ¥ . 2L Bk

Spicy Pepperoni Pizza $36
3R

Italian Spicy Pork Pepperoni, Mozzarella,

Oregano, Chilli Flakes, Homemade Tomato Sauce
BRAEFR AN, D5 BRI, 2 B .

B il ek

GOURMET BURGER AND SANDWICH
5 v DL £ A = W 4

All served with a side of French Fries and
Purple Cabbage Coleslaw
SR AR A T 2 A A SE W B e 25 AR Vb

InterContinental Wagyu Beef Burger $38
Gy e

200gm Sanchoku Beef Patty, Crispy Bacon,

Aged Cheddar, Caramelised Onion,

Lettuce, Chef’s Secret Burger Sauce,

Toasted Brioche Bun

2005 R FNEFA-PIDE, TAERTAR

GOURMET BURGER AND SANDWICH
KR DT =W R

The Impossible Burger $36
T R 5 I8

200gm Plant-based Patty, Aged Cheddar,
Caramelised Onion, Lettuce, Chef’s Secret

Burger Sauce, Toasted Brioche Bun
20052 “H 7 ADE . BRAE IR 9% |

FERETEZ. AR TR DR | 4% Wy £

InterContinental Club Sandwich $34
PHFRE SRR =BG

Slow-cooked Chicken Fillet, Crispy Bacon,

Fried Egg, Cheddar Cheese, Guacamole,

Tomato, Lettuce, Mayonnaise, Toasted Raisin

and Walnut Pain de Mie

PREAOHN, Mepz KER | RiliE . DIIKWGES ., 65445 .

B, AR, B BRA T Rk

Artisanal Focaccia Sandwich $34
F LM~ 2=k

Black Truffle Stracciatella Cheese, Pistachio
Mortadella, Pesto, Baby Arugula, Rosemary,
Semi-dried Tomato, Homemade Focaccia Bread
AR ARG . DR ERERE .

Bk, NZMFE. REF ., LT HEM.

SKaIL N S =RTTRO)

MAIN COURSES | ¥ 3

Black Truffle and Forest Mushroom Ravioli $37
RRA R B i R A /N5 1

Parmigiano Reggiano Cream Sauce,

Fresh Black Truffle, Crispy Sage, Cress

MR STl wh i | BEIRAA TR | MERUR S, KT

Asian-inspired Creamy Seafood Linguine $45
P PR 73 i 28 2 R 1) D 4%

Jumbo Lump Crab Meat, Tiger Prawn,

Hokkaido Scallop, White Clam, Micro Cilantro,

Tom Yum Spices, Lime, Saffron Espuma

KRB, PRUE, JLHEE R DL, IR Bk

o) LR | 95 175 ik L N o
AREARE. MR BRALAE IR
Chefs Signature K= Contains Alcohol 75 iK% Contains Dairy 25 ZLfill it Contains Gluten 75 %k

Contains Nuts 75 1% 5 Contains Pork £ ¥ Al Contains Shellfish &7 1% Vegan 4iE & Vegetarian 2 &

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 28 4 a1 0% A IR 55 B FuBRAT BORFBL



ALL DAY DINING &K&W

11:30AM TO 11:30PM B F11:30F M F11:30
Last order to be placed by 11:00pm )5 T i[RI 8 2 8 _E 11:0087

MAIN COURSES | F 3§
Penne Aglio Olio | 77U K F i

Zucchini, Semi-dried Tomato, Rose Garlic,
Chilli Flakes, White Wine, Fresh Parsley
PR, TR BOE R . B .
SN

Add On %n:

Grilled Chicken Breast | 433 Jfy P
Tiger Prawn (4 pieces) | JE#F(4H)
Whole Deshelled Boston Lobster Tail
ED oY) 3 1) AN N

Red Snapper Fillet A La Plancha

21 61 £y Bk AUbE

Sustainably-sourced Red Snapper,
Roasted Potato, Anchovy Sauce Vierge

LR fa, L KR AR H

Duck Leg Confit | jh¥}g

Puy Lentil Ragout, 24 Months Aged Parma
Ham, Xeres Vinegar, Broccoli Floret
T/ TS L 244 H FRERIAZR 25 KR |
FHIEES ., P54

BBQ Glazed St. Louis Pork Ribs

9% 25 1% Ty Wi HE

Baby Gherkin, Mesclun Salad, Potato Wedges,
Homemade BBQ Sauce

AN RE AR, L E A, Bl

Charred MACKA'’S Black Angus

MBS 4 Striploin

BUOR TN 2% 07 74 4 -4

270gm Australian Beef, Green Asparagus,
French Fries, Espelette Chilli Butter

2705 R RARIM L AR BT
e ST B 3

Add On #hn:
Foie Gras (70gm) | #}F (70gm)

Chefs Signature K BHAKEE

Contains Nuts 25 1% 5

Contains Pork £ ¥ Al

$8
$12
$40

$40

$45

$52

$78

$24

Contains Alcohol £ {E§#%

Contains Shellfish £ D12

LOCAL FAVOURITES | %4 &

Hainanese Chicken Rice | #F§1R $32
Traditional Poached Chicken Breast or Leg,

Fragrant Rice, Rich Chicken Broth, Garlic Chilli

R GEK B XS M N S ABIE . oK WRABAS ) | 5 B

Nonya Chicken Curry | 4} 2 WiV 29 $32
Marinated Chicken Leg, Homemade Curry,
Fingerling Potato, Papadum, Jasmine Rice

AR O, b BN, AT K

Nasi Goreng Kampong | H B8R $32
Fried Rice with Anchovy, Prawn, Chicken Satay,
Organic Egg, Fried Chicken Wing, Prawn Cracker,
Homemade Sambal Belacan

RZ bR, iR, WRIbE | AL HE ., FEE,

UREE, E S AR BB

Seafood Fried Hokkien Mee $32
i e U B D T

Pork Belly, Tiger Prawn, Baby Squid, Egg,

Vegetable, Yellow Noodle, Rice Vermicelli

HAEA . PRAR, BifAF X B3R WL KA

Penang Char Kway Teow | B3 Ib 5 $34
“Lup Cheong” Pork Sausage, Tiger Prawn,

Egg, Vegetable, Flat Rice Noodle

WA, PRER, & B3R, Wk

Seafood Hor Fun | #gff ]k $34
Tiger Prawn, Baby Squid, Egg, Vegetable,

Fish Cake, Flat Rice Noodle

EIRUR, ANt XS RS R, TRy

Our Singapore Laksa | Frindkmhibim $36
Tiger Prawn, Shredded Chicken, Quail Egg,

Fish Cake, Rice Noodle, Fragrant Laksa

Coconut Broth

JRUR, B2z #EE . UE KR, TR I

Lamb Rogan Josh $42
B JEE % HR T A U = PR

Spicy Kashmiri-Style Lamb Leg Curry,

Greek Yoghurt, Papadum, White Rice

e R IR MUV S R N | A e 05

ENEERUDE, FORIR

Contains Dairy £ Ll i Contains Gluten 5 %k/5

Vegan 4liH Vegetarian 2 &

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 28 4 a1 0% A IR 55 B FuBRAT BORFBL



ALL DAY DINING & K&

11:30AM TO 11:30PM B F11:30Fm F11:30
Last order to be placed by 11:00pm )5 T ¥ a1 # £ 8 _E 11:0087

SIDES | DESSERTS | #ff

Potato Mousseline or Truffle Mashed Potato $14 Seasonal Fruit Plate with Berries

T E s 2% 5 e If AR R R 2

Salted Echiré Butter

R S Les Freres Marchand Artisanal
Cheese Plate | F T.W5l& %

French Fries | %% 4 $14 Chef’s Selection of 3 Imported Cheeses,
served with Jam, Nuts, Dried Fruits,

Parmesan Tater Tots $14 Oat Crackers, Grapes

AR 25 % - 31 TR 28 =3k 9K . $ERC AR IR
TR MU WA

Sautéed Organic Broccoli and Pine Nuts $14

KA P Z RS

Steamed Jasmine Rice | Z8& K $6

DESSERTS | &

Baked Apple-Almond Frangipane Tartlet $18
SERB I
Vanilla Chantilly Cream, Caramel Sauce

A S A O AR

Classic Paris-Brest $22
2 M R A B R

Choux Pastry, Praline Creme Mousseline,
Caramel-coated Crunchy Hazelnut,

Bourbon Vanilla

Bk, EAFR

Péche Melba | # Bk /R B vk $25
Vanilla Ice Cream, Poached Peach,
Raspberry Sauce, Roasted Almond,
Berry Wafer Roll, Fresh Raspberry

A ELOKILAR, ik, EA . BE

HRENE ., EEEE T

Ice Cream and Sorbet Selection $9
DKL AN R T UKORER per scoop
Vanilla, Chocolate, Mixed Berry Gelato, §A)

Mango Sorbet
W I3y, AR UKBLIK PR VKRR

Chefs Signature K= Contains Alcohol 75 ik Contains Dairy 25 ZLfill it Contains Gluten 7%k

Contains Nuts 75 1% 5 Contains Pork £ ¥ Al Contains Shellfish 5 1% Vegan 4iE & Vegetarian 2 &

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 280 4 e 1 0% A IR 55 B FuBRAT BORFBL
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PLANET TREKKERS (KID’S MENU) JL# &1k

11:30AM TO 11:30PM B F11:30F M F11:30
Last order to be placed by 11:00pm )5 T ¥ a1 # £ 8 E 11:0047

MAIN COURSES | £

Scrambled Egg, Pork Ham and White Toast ~ $12
DX R E A A KR 0 i ]

Imagine fluffy scrambled egg, crispy toast and
Virginia ham all on one plate. It is a delicious
breakfast adventure all day long!

A DX B C b R PR ) AT R o

JEME KB , 3 i B £E ek i 4

LR RO TG |

Ham and Cheese Sandwich $12
KR Z =Wk

Delicious sandwich with tasty pork ham and

yummy cheddar with a sweet touch of raspberry

jam and creamy mayonnaise to make it extra

tasty. Plus, you get crunchy French fries to enjoy!
KORM =G, AT IR A KB i SEk

A DIE YRS , PEECRR S Y 78 4 1 R Y

K Thilk, kA |

Chicken and Egg Fried Rice $12
Think of it as a tasty treasure hunt in a bowl!

This fried rice is filled with bits of tender chicken,
flufty egg and yummy veggies all mixed together

with Jasmine rice. It is a delicious puzzle where

every bite is a surprise of flavours and textures.

At op SRR TR 2R — IXE TR R i s

ek B X PR RIS BRCRTRT TR, xS
RAFRTERR G B— AR EE, FEHNE

TR S AR 15 S AR 1) ik 78 55 36 IR 2 IR T

Yummy Mini Beef Sliders $15
WARA: DU

Two special Wagyu burgers grilled to perfection

and topped with melting cheddar just for you.

And they come with a side of crispy fries for a

tasty and satisfying meal!

PO RE AN DB, I3 SE 38, ik Rl e

DLWl , Lo iRidEs  SERCAR M E R, ik

ER LM%,

MAIN COURSES | £

Wagyu Meatball and Penne Pasta with $15
Tomato Sauce

A R ARSI R AR A i 15 E 7 0

It is a pasta adventure in every bite! Each bite

is a mini flavour explosion, making it a pasta

dish you will love from the first bite to the last!
DA S 2R, 3 m W H R AE
ARk, EPRMEE — R % S5 —H |

Sweet Hawaiian Pizza $15
A SR b

Picture a pizza that is like a little taste of

paradise! Topped with sweet tomato sauce, juicy
pineapple, pork ham, and gooey cheese, all on

a yummy crust. Each bite is a tropical adventure

for your little taste buds!

i LA TR, 2B, WA A K
FOHL22 WS, X — DI tE AL AERA BRI DF L.

T — DI A4 S R Aty |

DESSERTS | #f &

Very Berry Yoghurt Gelato $10
AEH R A R R R W VK L ik

Say this five times as fast as you can,

“I would like a very berry dairy dessert”

IR ) TE Pl 5T ke

AR O SRR 2 A FLH A T

Iced Watermelon Popsicles | vkt JK vk i $10
Stay cool and fresh with this slurp-able sweet

dessert. Did you know that you can find
square-shaped watermelons in Japan?

Wi it 2 K I 8, SRR

REFnTEAE H AT LS )5 7 76 TR 2

Chefs Signature K = Contains Alcohol 75 ik Contains Dairy 25 ZLfill it Contains Gluten 7%k

Contains Nuts &% 5t Contains Pork £ ¥ Al Contains Shellfish £ D12 Vegan 4iE & Vegetarian 2

All prices are subject to 10% service charge and prevailing government taxes.

JI A B 240 4 1 0% A R 55 B B AT BORFBL



VEGETARIAN &

11:30AM TO 11:30PM B F11:30Fm F11:30
Last order to be placed by 11:00pm )5 T ¥ a1 8 2 8 _E 11:0087

APPETISERS | JF 5 3

MAIN COURSES | £

Truffle Fries | A 552 4% $22 Classic Margherita Pizza $30
Grated Seasonal Black Truffle, 20 MU R AR 3 B B
Parmesan Cheese, Truffle Mayonnaise Homemade Tomato Sauce, Mozzarella Cheese,
BRI A AT WVRED A | ARE B Basil, Extra Virgin Olive Oil
[SEHIE:S T AN N E A T N7 /N & ) L o2 g
Wild Mushroom Velouté | ¥ k% $22 . .
Sourdough Bread, Aioli, Pilckled Mushroom, Four Chﬁese Pizza | [mzj:,wlz’?ﬁ : $36
Black Truffle, Parmesan Crisp gour Artisanal Cheese Selection, Acacia Honey,
. . . I A regano
o DL S RS, A UK TS, G At . B9
Vegetarian Caesar Salad $25 Penne:‘ Aglio (.)lio. | ar RS R A i . $30
KB Ry Zuc.cl_nnl, Semi-dried Tomato, Rose Garlic,
Butter Crouton, Poached Egg, Parmesan, ChIHLFIE}keS’ Fresh Parsjlfy .
Cherry Tomato, Asparagus, Baby Romaine ALV N e N L N
Lettuce, Caesar Dressing ) o )
HOMTG LT, K WRES TR, PR Linguini all’Arrabbiata $30
B DR SR FE PRI DL ,
Vine Tomato, Tomato Sauce, Basil,
Waldorf Salad | 4R34 Je 7 $95 ieasonal Veget%lble, Chilli Flakes, Parmesan
Romaine Lettucle, Celery, Granny Smith Apple, @%ﬁﬁﬁ W D R ER
Grape, Walnut, Yoghurt Dressing PRABURT L IR ES TR
WEAER, R S REHTER
W, ek, BRI % Black Truffle and Forest Mushroom Ravioli $37
LYY o N | A6
Healthy Spring Mesclun-Kale Salad Bowl $28 Parmigiano Reggiano Cream Sauce,
fa B TR A e 38 P R H s v Fresh Black Truffle, Crispy Sage, Cress
Blueberry, Vine Tomato, Kalamata Olive, MA/R SRS Wyl | G BAN R | ME LR, KT
Carrot, Feta, Red Onion, Organic Kale,
Baby Mesclun, Edamame Bean, Sesame Dressing Grilled Vegetable Sandwich $32
Wikg, WA A, PRI IR, S b JEIF A R 2R =G
FEEWIEK . LA AUVPIRH W, IR, Grilled Seasonal Vegetable, Fried Egg,
BAEXR, BE, 2K Aged Cheddar Cheese, Guacamole,
Tomato, Lettuce, Mayonnaise,
Toasted Raisin and Walnut Pain de Mie
BT, RS BRAE DA WES | S5 AL
T, AR, RN BEA T Rk
Served with side of French Fries and
Purple Cabbage Coleslaw
FE LS 5% 036 9 G e 55 2
Chefs Signature K =2 Contains Alcohol 75 ik Contains Dairy 25 ZLfill it Contains Gluten 7%k
Contains Nuts &% 5 Contains Pork Zr4# A Contains Shellfish 5 D12 Vegan 4liH Vegetarian 2 &

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 28 4 a1 0% A IR 55 B FuBRAT BORFBL



VEGETARIAN % &

11:30AM TO 11:30PM B F11:30F M F11:30
Last order to be placed by 11:00pm )5 T ¥ a1 8 £ 8 E 11:0047

MAIN COURSES | 3

The Impossible Burger

T4 P g% DL

200gm Plant-based Patty, Aged Cheddar,
Caramelised Onion, Lettuce, Chef’s Secret
Burger Sauce, Toasted Brioche Bun

20058 “HEPA” R BE . BRAEDDIR WIS |
FERETEZ. R TR DR % | 4% Wy £

Served with side of French Fries and
Purple Cabbage Coleslaw

PERCE S SR WG 5 B2k

Mixed Vegetable Fried Rice | #i3 &R
Seasonal Vegetable, Organic Egg,
Jasmine Rice, Spring Onion

2B, APGE, HK, HE

$26

Masala Dal Khichdi

L= Rk oK

Rice and Lentil Stew, Papadum, Pickle,
Plain Yoghurt

KR it R EDRERE D, B BN | BRI

SIDES | fit %

Potato Mousseline or Truffle Mashed Potato $14
SRS N VN e SR
Salted Echiré Butter

SR SEVF B I

French Fries | YEE % $14

Parmesan Tater Tots $14

i N A

Sautéed Organic Broccoli and Pine Nuts $14

RG22 Fika

Steamed Jasmine Rice | 287K $6

Chefs Signature K BHAKEE

Contains Nuts 75 %5 Contains Pork £ ¥ Al

Contains Alcohol £ {E§#%

DESSERTS | #f &

Baked Apple-Almond Frangipane Tartlet
SER A AE D
Vanilla Chantilly Cream, Caramel Sauce

A A A B

Classic Paris-Brest

20 M R A IR Wk

Choux Pastry, Praline Creme Mousseline,
Caramel-coated Crunchy Hazelnut,
Bourbon Vanilla

T IR BE | B R W b ST | B e e
Bk BT

Péche Melba | %Pkt /R WK Bk
Vanilla Ice Cream, Poached Peach,
Raspberry Sauce, Roasted Almond,
Berry Wafer Roll, Fresh Raspberry
ARGk, bk, BR . AL
RER AL . BT AT

Ice Cream and Sorbet Selection

VKB TR T VKRR RS 2k

Vanilla, Chocolate, Mixed Berry Gelato,
Mango Sorbet

B, 950y, AR R UK BERE, PRV

Seasonal Fruit Plate with Berries

o A S R 2

Les Freres Marchand Artisanal
Cheese Plate | F T3k 54

Chef’s Selection of 3 Imported Cheeses,
served with Jam, Nuts, Dried Fruits,
Oat Crackers, Grapes
FEJoHRE 1 =R R | SRR IROR
TR, MEDET . A

Contains Dairy £ Ll i Contains Gluten 5 %k/5

Contains Shellfish & 12 Vegan 4iE & Vegetarian 2 &

All prices are subject to 10% service charge and prevailing government taxes.

JI A B 240 4 1 0% A R 55 B B AT BORFBL

$18

$22

$9
per scoop
WA



LATE NIGHT MENU & &k

11:30PM TO 6:30AM g F11:30&F . 6:30
Last order to be placed by 6:00am #% 5 [ ¥t [ 2 5 _F 6:008)]

APPETISERS | JF 5 3

Truffle Fries | ¥ 5% 2 4
Grated Seasonal Black Truffle,
Parmesan Cheese, Truffle Mayonnaise

BEREI 4 BAR TR | I/RED T, FA TR UG

Wild Mushroom Velouté | B ik %
Sourdough Bread Crisp, Saffron Aioli,
Pickled Mushroom, Black Truffle, Parmesan
R BN L ST AE AT AR R . R R 4
BIAEE . MRE RS

Crispy Japanese Breaded Prawn
Hie Be H AR

Purple Coleslaw, Wasabi Mayonnaise,
Lemon Wedge

SRR, SR K AT

Crispy Chicken Karaage | 7&EkFEASHe
Mixed Salad, Lemon, Wasabi-Mayonnaise

AR, AR ISP RE R

Har Cheong Gai | HF# 39
Crispy Prawn Paste Chicken Mid-wings
7 M v

Classic Caesar Salad | 2 # @l f7bHr
Streaky Bacon Bits, Poached Egg, Anchovy,
Parmesan, Butter Crouton, Baby Romaine
Lettuce, Traditional Caesar Dressing

Je K B e K R B A, ORISR
LR TTTR O R VA NG B N K U A2

Add On #hm:
Grilled Chicken Breast | %23} A
Norwegian Smoked Salmon | i i 2 il =3¢ fa

Chefs Signature KBTS

Contains Nuts 7 %5

Contains Pork £ 4 Al

$24

$24

$25

$8
$10

Contains Alcohol £ iP5

Contains Shellfish £ D12

MAIN COURSES | £

InterContinental Wagyu Beef Burger
PR 88

200gm Sanchoku Beef Patty, Crispy Bacon,
Aged Cheddar, Caramelised Onion,
Lettuce, Chef’s Secret Burger Sauce,
Toasted Brioche Bun

Served with side of French Fries and
Purple Cabbage Coleslaw

20058 KRG A4 g, FLAERGHR
MRAE VIR WK | a0, AR

R DR | 9% Wi i L

L e Y B UM ST SUE A

The Impossible Burger

HEL PR A DL

200gm Plant-based Patty, Aged Cheddar,
Caramelised Onion, Lettuce, Chef’s Secret
Burger Sauce, Toasted Brioche Bun

Served with side of French Fries and
Purple Cabbage Coleslaw

20052 “FI¥I " PIDE ., FRAFED)IR Wh A |
BRI, 2R PRI DUIRE | MWl Al &
PEBCE S RS WD G 5 R I dir

Penne Aglio Olio | &7 Bib K F
Zucchini, Semi-dried Tomato, Rose Garlic,
Chilli Flakes, White Wine, Fresh Parsley
PEETA TR . BO R, B .
EETEANENE e

Add On % n:
Grilled Chicken Breast | %39}y P
Tiger Prawn (4 pieces) | Jg#F(4 1)

Contains Dairy £ Ll i Contains Gluten 5 %k/5

Vegan 4liH Vegetarian 2 &

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 280 4 e 1 0% A IR 55 B FuBRAT BORFBL

$30

$8
$12



LATE NIGHT MENU & &k

11:30PM TO 6:30AM g F11:30&F . 6:30
Last order to be placed by 6:00am #% 5 [ ¥t [ 2 5 _F 6:008)]

MAIN COURSES | £

Red Snapper Fillet A La Plancha
2188 £y i Ao

Sustainably-sourced Red Snapper,
Roasted Potato, Anchovy Sauce Vierge

2Lt R RB Mg /R H

$40

Nonya Chicken Curry | 5 2 o g 1%
Marinated Chicken Leg, Homemade Curry,
Fingerling Potato, Papadum, Jasmine Rice

AR E IR, b BN TR, (AR OK

Our Singapore Laksa | #rhnyg b
Tiger Prawn, Shredded Chicken, Quail Egg,
Fish Cake, Rice Noodle, Fragrant Laksa
Coconut Broth

PRUR, B2z WA, MU KK FRMIP R

Chefs Signature KBTS

Contains Nuts 2% 5 Contains Pork &34 Al

Contains Alcohol £ iP5

DESSERTS | f##f &

Seasonal Fruit Plate with Berries

fif 2 JR R

Péche Melba | SHeHs Ak tEuk it it
Vanilla Ice Cream, Poached Peach,
Raspberry Sauce, Roasted Almond,
Berry Wafer Roll, Fresh Raspberry

A UKLk, ik, B B
HRBNE . e ER T

Ice Cream and Sorbet Selection

UKL R R T DR RS 1

Vanilla, Chocolate, Mixed Berry Gelato,
Mango Sorbet

B, 5. AR KRR PR VKRS

Les Freres Marchand Artisanal
Cheese Plate | F T I5H&

Chet’s Selection of 3 Imported Cheeses,
served with Jam, Nuts, Dried Fruits,
Oat Crackers, Grapes

F IR g AR E PR EE | FERECOR % IR
TR MU, WA

Contains Dairy £ Ll i Contains Gluten 5 %k/5

Contains Shellfish & 12 Vegan 4iE & Vegetarian 2

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 24 4 e 1 0% A IR 55 B FuBRAT BORF B

$25

$9
per scoop
54



FLEXIBLE DINING MENU RifHE

Introducing versatile and nutritionally balanced dishes, available at any time

ZHEE SR B A, LR RER

ANYTIME PLATES | ##

Poached Egg and Avocado Toast
KA B ES R ]

Poached Egg, Guacamole, Pistachio,
Sourdough Bread, Coriander Cress

IKRFER T, BSRGE JRDR BRI R, RN
Allergens: Eggs, Nuts, Wheat

Smoked Salmon and Broccoli Salad
ey NI W | AU A

Blueberry, Feta, Kalamata Olive, Broccoli,
Mixed Green Salad, Walnut Balsamic Dressing
WA, FFLEE. Fhi IS, vu2qE.
RAEFRIDHL, A

Allergens: Milk, Nuts, Fish

Chefs Signature KBTS

Contains Nuts 75 &5

Contains Pork £ ¥ Al

Contains Alcohol £ iP5

NOURISH BOWLS | #F ¥ f

Stir Fried Noodles with Chicken
and Vegetable | #3401

Kway Teow Noodle, Shredded Chicken,

Asparagus, Broccoli, Shanghai Green,
Sesame Oil

2 SN SNV { AN w7 S i
Allergens: Sesame, Soya, Wheat

Baked Red Snapper Fillet
7 H Ay
Red Snapper, Mixed Vegetable Rice,

$40

Shredded Baby Cos, Sesame Seeds, Teriyaki Sauce

Allergens: Soya, Wheat, Sesame

Contains Dairy £ Ll i Contains Gluten 5 %k/5

Contains Shellfish £ D12 Vegan 4iE & Vegetarian 2

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 24 4 e 1 0% A IR 55 B FuBRAT BORF BL



Available all-day | 4Kt

CHAMPAGNE & SPARKLING
Eg R RO

Bauget-Jouette Grand Reserve Champagne
AOC NV 750ml

Bauget-Jouette Blanc De Blancs Champagne
AOC NV 750ml

Bauget-Jouette Grand Brut Rose Champagne
AOC NV 750ml

Bauget-Jouette Grand Reserve Champagne
AOC NV 1.5L

Bauget-Jouette Grand Reserve Champagne
JEROBOAM 3L

WHITE | [H %%

P. Ferraud and Fils Sauvignon, France

T I B 5 AL - FE B B i 1

Ruffino Lumina Pinot Grigio, Italy

RRAESF WA K B it T A 4

Nik Weis Urbans Riesling, Germany
8 I & o 5 34 i g

Louis Jadot Macon-Villages Chardonnay, France

T L S M FL A 75 2 W T 1 A T

Yealands Sauvignon Blanc, New Zealand

TG 22 P22 25 0 FE R R R

All prices are subject to 10% service charge and prevailing government taxes.

WINES 7H 3%k

By the glass

—H

$32

JI A U B 280 4 e 1 0% A R 55 B FuBRAT BORFBL

By the bottle
—Ih
$148
$235
$220

$398

$1080

$98

$98

$98

$98

$98



WINES 7H 3%k

Available all-day | 4Kt

RED
217 % i

Miguel Torres San Medin Cabernet Sauvignon, Chile

BFIK 3 Wk R 22 2 35 ) R R ER T 20 3 A T

P. Ferraud and Fils Pinot Noir, France

TH I B 5 AL - FE P B i £

Torres Altos Ibericos Crianza DOC Rioja, Spain
VA BE A Bk Sk 22 7 DU e L B 21 7 23 3

Chateau Loumelat Cuvee J] Lesgourges Rouge, France

T ] 5 L T 2 R A 10 7% 26 TR R T £ 7 6 9

Yealands Pinot Noir, New Zealand

BT VG 22 22 2% el PR e T £

SWEET | & i

Bava Moscato d’Asti, Italy
R RGN -+FE B 073 B 1

All prices are subject to 10% service charge and prevailing government taxes.

By the glass
—H
$24
$24
$24

$24

$24

$20

JI A U B 280 4 e 1 0% A R 55 B FuBRAT BORFBL

By the bottle
—Ih

$102

$102

$102

$112

$108

$95



BEVERAGES 1k &

Available all-day | 4Kt i

BEER (BOTTLE) | i (i 3%)
Chang | &%

Tiger | &%

Heineken | E7)

Saigon | PH5T

Asahi | ¥ H

SOFT DRINKS | %%k 8t
Coca-Cola | o] 0] 5
Coca-Cola Light | {4 w] 18] bR
Coca-Cola Zero | &R 1 A[ IR
Sprite | FH# D) 12:)
Ginger Ale | 3E£RIRK
Schweppes Tonic Water | 18R 2577k (D&
Schweppes Soda Water | 4R 54T 7k

MINERAL WATER | # &k
Acqua Panna 750ml | ¥4 750 Z 7
San Pellegrino 750ml | 315 750 %7+
Perrier 330ml | 2527k 330 ZF}

®

CHILLED JUICES | vk k5
Apple | 3R

Cranberry | £#i%s

Mango | 554

Pineapple | 3%

Orange | ¥ 1

NUTRI-GRADE
l DJ

$16

$11

$14
$14
$8

$12

FRESHLY-SQUEEZED JUICES
Apple | 3R

Orange | # T

Carrot | 1% b

9eee

Watermelon | P/

HOT BEVERAGES | # ik #
Hot Chocolate | #3558 1)

Iced Chocolate | 7k¥5358 1)

Milk | 24

Full cream | 4 Jlg
Skimmed | fiiAg
Sovya | T

B0% 8¢

COFFEE | wunuE
Freshly-brewed coffee | f¢fRmIME
Americano | E

Caffé Latte | mhnmE&%k
Cappuccino | FA#Fi5

P8R
g@@@

TEA | %

Earl Grey | a8 %

English Breakfast | 3482
Sencha Meicha | AiiZ%

Silver Moon | 4} H %45
Chamomile | #¥H 2§
Moroccan Mint | BE{#%-F i 4%

peeeee
GRACRR A

MILKSHAKES | &5 &
Chocolate | T35 1)

Strawberry | %4
Vanilla | 5

§8¢

Nutri-Grade is based on default preparation (before addition of ice).

Nutri-Grade 1552 FRUAFIEAE (MK ZET)

All prices are subject to 10% service charge and prevailing government taxes.

JI A 1 B 28 e 1 0% A R 35 B FuBRAT BORFBL

$15

$12
$14
$10

$12

$12
$12
$16
$12
$12
$12

$14



InterContinental Singapore
80 Middle Road, Singapore 188966

Tel: +65 6338 7600
singapore@ihg.com
singapore.intercontinental.com



