A STORY BEHIND EVERY PLATE

For Chef Adrian Phua, cooking has always been about more than just flavour — it is
about consistency, care, and the stories that shape each dish.

With over 25 years of culinary experience, his journey has taken him through the
kitchens of renowned five-star hotels and across the region, where he represented
Singapore through Asian food promotions. He began his career in banquets, where
precision and consistency were key — crafting meals for large-scale occasions,
including national events held at the Istana in Singapore.

Along the way, he has worked alongside internationally acclaimed chefs, served
distinguished guests and delegates, and earned recognition in both local and regional
culinary competitions. These experiences have shaped his approach today: thoughtful,
grounded, and deeply rooted in delivering honest, well-executed flavours.

Now leading the kitchen at Dao by Dorsett AMTD Singapore, Chef Adrian brings
together influences from his travels and years of experience, presenting a menu that is
familiar yet refined — created to be enjoyed, shared, and remembered.



collective

BREAKFAST: 6:30 A.M. - 10:15 A.M.

BREAKFAST SET

The Continental Breakfast 26
« tropical fruits & choice of yogurt - plain | fruit
« cereal with milk
- choice of low fat milk | whole milk
- choice of cornflakes | banana nut crunch | koko krunch | muesli
« bakery basket - choice of two
« choice of one juice and one hot beverage
The Oriental Breakfast 30
« tropical fruits & choice of yogurt - plain | fruit
. traditional Hong Kong style dim sum
. traditional congee - choice of plain | chicken | fish
« choice of one juice and one hot beverage
The Collective American Breakfast &) 32
mixed greens, bacon, chicken sausage, seared tomato, baked beans and hash brown
« tropical fruits & choice of yogurt - plain | fruit
« bakery basket - choice of two
« fresh farmhouse eggs - choice of one style
« choice of one juice & one hot beverage
Choice Selection
Chilled Juice Apple | Cranberry | Mango | Orange | Pineapple
Hot Beverage  roasten sy hUQQS
Bakery Basket  croissant | danish pastries | muffin | pain au chocolate | white bread toast | wholemeal toast
Market Seasonal Fruits 10
Congee [Plain | Chicken | Fish] 12
pickled vegetables, braised peanut, fried shallot, black bean dace
Old-Fashioned Pancakes 14
four pieces pancakes, maple syrup, fresh berries, butter, fruit marmalade
French Toast 14
maple syrup, fresh berries, butter
Bakery Basket 14
butter, jam
Collective's Hearty Platter &) 22

fresh farmhouse eggs, fresh greens, bacon, chicken sausage, seared tomato, baked beans, hash brown

* Chef's Recommendation fSpicy ‘i‘ Contains Beef @ Contains Pork GQ Vegan Q(Q Vegetarian

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.




collective

SALAD

Classic Caesar Salad 5]

romaine lettuce, quail eggs, herb croutons, crispy bacon, caesar dressing
Protein add-ons (+10): seared chicken | seared prawn | smoked salmon

Greek Salad with Feta Cheese & Olives O

trio of bell pepper, cherry tomatoes, cucumber, mixed olives, feta cheese, balsamic dressing
Protein add-ons (+10): seared chicken | seared prawn | smoked salmon

Cheese & Tomato Q¢

burrata (‘h(‘(‘S(‘, roma tomato, pesto sauce

SOUP

Mushroom Veloute (¢

shiitake mushroom, button mushroom, cream, vegetable broth

Tomato Soup with Burrata Cheese Q(Q

burrata cheese, roma tomato soup, pesto sauce

Lobster Bisque

lobster, assorted seafood

BURGER & WRAP

All Burgers & Wraps come with potato wedges

Pan Seared Australia Red Lobster & Mushroom on French Toast *

brioche, half lobster, mushroom, lobster sauce

Chicken Burger *

chicken leg, tomatoes, lettuce, onion, signature sauce

Wagyu Beef Burger ‘i‘

brioche, wagyu beef, cheddar cheese, lettuce, gherkin, tomatoes

Crispy Haddock Burger

brioche, haddock, lettuce, tomatoes, Japanese tartar sauce

Vegetable Quesadilla Q/Q

seasonal vegetables, Impossible™ beef, tomatoes, mozzerella cheese

Quinoa & Kale Burger Qﬂ

brioche, quinoa & kale cake, cheddar cheese, lettuce, tomatoes

16

16

16

14

16

16

24

29

27

24

26

* Chef's Recommendation ﬁSpicy 'i‘ Contains Beef m Contains Pork w\/") Vegan Q{Q Vegetarian

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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MAIN

chilli Crab Mui Fan W

crab fried rice, soft shell crab, egg, chilli crab sauce

[}

Beef Bolognese -f§

beef, parmesan cheese, arugula, spaghetti

%)
Vegan Bolognese (\f)

Impossible™ beef, tomatoes, spaghetti, parmesan cheese, arugula

Dao’s Style Abalone Laksa *

abalone, prawn, laksa broth, quail egg, bean puffs, rice noodles

Truffle Hor Fun

egg, asparagus, signature black pepper sauce

choice of wagyu or seafood

Seafood Sheng Mian *

Hokkaido scallops, prawns, mussels, baby octopus, crispy egg noodles

Gratin Belacan Barramundi
barramundi, shrimp paste, chilli, Japanese mayonaise

served with potato wedges and buttered seasonal vegetable

French Red Lobster (Whole)

French red lobster, herb oil

served with potato wedges and buttered seasonal vegetable

Assorted Seafood Platter

Hokkaido scallops, prawns, mussels, baby octopus, garlic & herb butter

served with potato wedges and buttered seasonal vegetable

Cajun Chicken Leg
cajun seasoning, fresh herbs

served with potato wedges and buttered seasonal vegetable

150-Day Grain-Fed Australian Angus Beef Ribeye (250g) ‘W
salt, pepper, fresh herbs

served with potato wedges and buttered seasonal vegetable

* Chef's Recommendation ﬁSpicy 'i‘ Contains Beef m Contains Pork w\/") Vegan Q(Q Vegetarian

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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FOR SHARING

Crispy Har Cheong Gai

served with homemade chilli

Amaebi Karaage
served with thai chilli sauce

Cod Fish Finger

served with Japanese tartar sauce

Chicken & Vegetable Gyoza

served with aged balsamic vinegar

Truffle Fries

served with truffle dip

Fries

served with Japanese mayonnaise

FOR KIDS

12 years old and below

Beef Bolognese

housemade beef ragout, parmesan cheese, spaghetti

Cod Fish Fingers & Wedges

served with Japanese tartar sauce

Spaghetti Carbonara ]

pork bacon, wild mushroom, cream sauce

Cheesy Fries

served with nacho cheese

DESSERT

Kopi & Chocolate (Singapore-style Tiramisu) *

j)dﬂ(‘dk(‘, [\’()j)i, cream cheese, ice cream

Mango Passion Cake

summer I)L‘I’I'i(‘s, ice cream

Opera Layer Cake

summer berries, ice cream
Ice Cream
served in single, double or triple scoops

choice of vanilla, chocolate or strawberry

* Chef's Recommendation ﬁSpicy ‘i‘ Contains Beef m Contains Pork w\/") Vegan Q{Q Vegetarian

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.

Please inform our associates if you have any known food allergies or special dietary requirements.
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COFFEE

ROASTED BY Ijuggs 7
espresso | espresso macchiato | americano | cappuccino

latte | flat white | mocha | hot chocolate

Handcrafted Flavoured Coffee

Irish Coffee (Hot) 9
double espresso, irish cream

Dark Forest Cappuccino (Hot) 9
espresso, dark chocolate, cherry

Hazelnut Cappuccino (Hot) 9
espresso, hazelnut, cinnamon

Pink Shake (Iced) 11

espresso, fresh milk, strawberry, rose

Tropical Latte (Iced) 11
espresso, fresh milk, passionfruit, vanilla .

NUTRI-GRADE 13

Coconut Love (Iced)

double espresso, fresh milk, coconut

Smoked Coffee (Iced) 13

espresso, fresh milk, amaretto, tobacco

extra shot (+1.5) | oat / soya milk (+1) | iced (+1)

TEA

TWG Tea Selections

Silken Tea Bags | Pot
English breakfast | earl grey | grand jasmine | Moroccan mint | chamomile | vanilla bourbon

11

Cotton Bags | Pot
milk oolong | genmaicha | French earl grey | midnight hour | eternal summer

12

Loose Leaf Tea | Pot
emperor pu-erh

12

Iced Lemon Tea NUTRI-GRADE

English breakfast, lemon, sugar syrup

12

Tea Mocktail

Tropical Dream (Iced) 14

eternal summer, fresh milk, passionfruit

Gentleman’s Breakfast (Iced) 15

English breakfast, tobacco, amaretto, lemon

Cool Casablanca (Iced) 15

Moroccan mint, (‘un‘uml)cr, lemon

Golden Pearl Cooler (Iced) 17

oolong, fresh milk, pineapple

Summer Bloom (Iced) 17

jasmine, elderflower, lemon

Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice).
Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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WATER

Purezza Water (Free-Flow | Per Person) 2
still | sparkling

Evian Bottled Water (750ml) 12
still | sparkling

Chilled Juices 5
apple | mango | pineapple | cranberry

Soft Drinks 5
coke | coke zero | sprite | ginger ale | iced jasmine tea | iced lemon tea | tonic | soda

Freshly Squeezed Orange Juice 7
Iced Lemonade 7
Fresh Coconut Water 9
Fruit Punch L [ERgy 12
Virgin Sunset 13
Virgin Mojito 13
lassic | lychee | passionfruit | cucumber

Virgin Margarita (Ilce Blended | On the Rock) 13
ice blended: classic | mango | strawberry | passionfruit

on the rock: classic

Virgin Pina Colada 13

Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice).
Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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APERITIFS & DIGESTIFS

Bailey's Irish Cream | Campari | Cointreau | Kahlua | Malibu Coconut Rum | Sambuca | Sourz Apple 11
GIN Shot Bottle
Gordon’s London Dry Gin 13 198
Brass Lion Butterfly Pea Gin 15 230
Brass Lion Pahit Pink Gin 15 230
Hendrick’s Original 17 270
East Indies Bali Pomelo Pink Gin 18 298
Hendrick’s Neptunia 19 310
Hendrick’s Flora Adora 19 310
Beefeater 24 20 338
Brass Lion Singapore Dry Gin 15 330 (Decanter of1liter)
RUM Shot Bottle
Bacardi Carta Blanca 13 198
Black Tears Cuban Spiced Rum 15 230
Diplomatico Reserva Exclusiva 19 280
Duppy Share XO 18 298
Havana 7 20 338
VODKA Shot Bottle
Smirnoff Red 13 198
Absolute Blue 18 298
Belvedere 17 338
Tried & True 15 330 (Decanter of 1liter)
TE Q UILA Shot Bottle
Jose Cuervo Especial Reposado 13 198
Olmeca Altos Blanco 18 298
Corazon Anejo 20 338

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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W H I S K E Y Shot Bottle
Ballantines Finest 13 198
Blended

John Jameson Irish 15 220
Irish

Singleton 12 15 220
Single Malt

JW Black Label 17 268
Blended

Monkey Shoulder 17 288
Blended

Archie Rose 20 368
Single Malt

Chivas Regal 12 18 288
Blended

Chivas Regal 18 B 438
Blended

Hibiki Harmony 23 340
Blended

Glenfiddich 12 18 270
Single Malt

Glenfiddich 15 21 310
Single Malt

Glenfiddich 18 23 340
Single Malt

Balvenie 12 Years Doublewood 21 310
Single Malt

Balvenie 14 Years Caribbean Cask 23 340
Single Malt

Macallan Sherry Oak 12 23 340
Single Malt

BOURBON Shot Bottle
Jim Beam White Label 13 198
Jack Daniel's No.7 18 268
Maker’s Mark 20 338
COGNAC Shot Bottle
Martell VSOP 20 300
Hennessy VSOP 22 330
Hennessy XO 49 630

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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SIGNATURE COCKTAIL

Pink Qi Pao

rose infused gin, tonic, dehydrated rose, lychee

Hummingbird
vodka, cucumber, coconut, lime

q
Flamingo
tequila, rose, watermelon, lime

Dao’s Smoky Old Fashioned

fat washed bourbon, syrup, bitter, tobacco

INTERNATIONAL COCKTAIL

Margarita (Ice Blended | On the Rock)
ice blended: classic | mango | strawberry | passionfruit

on the rock: classic

Daiquiri (Ice Blended | On the Rock)
ice blended: classic | mango | strawberry | passionfruit

on the rock: classic

Mojito

classic | lychee | passionfruit

-
Martini
dry | dirty | espresso | lychee | sweet | chocolate | Sourz Apple

Cosmopolitan

Caipirinha

Tequila Sunrise

Pina Colada (Ice Blended | On the Rock)
Negroni

Aperol Spritz

Singapore Sling

Long Island Iced Tea

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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BEER
Tiger Draft Beer | 2 Pint
Tiger Draft Beer | Pint

Guinness | Pint

Bottled Beer
Tiger

Corona
Hoegaarden
Heineken

Kirin

ROSE WINE

Marrenon Petula Luberon Rosé

Syrah, Grenache Noir - Luberon, France

DESSERT WINE

La Catrina Moscato

Moscato - Riverland, Australia

Acquesi Asti DOCG

Sparkling Moscato - Asti, Italy

SPARKLING WINE

Piccini 1882 Vino Spumante Extra Dry NV

Glera, Chardonnay - Tuscany, Italy

CHAMPAGNE

Moét & Chandon
Champagne, France

Glass

15

Glass

13

Glass

15

Bottle

67

Bottle

48

69

Bottle

69

Bottle

98

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.
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WHITE WINE Glass  Bottle

Grigori Vintners 13 60

Chardonnay - Riverland, Australia

Small Block 15 97

Fiano - Barossa Valley, Australia

Michel Lynch 17 75

Sauvignon Blanc - Bordeaux, France

Pascal Bouchard Bourgogne 133
Chardonnay - Burgundy, France

RED WINE Glass Bottle
Living River Organic 13 60
Cabernet Sauvignon - Riverland, Australia

Grigori Vintners 15 77

Merlot - Riverland, Australia

Lake Breeze Bullant Cabernet-Merlot 17 97

Langhorne Creek, Australia

Marrenon Les Grains Cuvée Rare 19 79
Pinot Noir - Vallée Du Rhone, France

Pindarie Western Ridge 23 115

Shiraz - Barossa Valley, Australia

Pascal Bouchard Bourgogne 135
Pinot Noir - Burgundy, France

Sasso Al Poggio Toscana 163
Sangiovese - Tuscany, Italy

Marrenon Orca Vieilles Vignes 170
Grenache, Syrah - Rhéne Valley, France

Pauillac De Lynch-Bages 195

Cabernet Sauvignon - Pauillac, France

Pindarie Black Hinge Reserve 219
Tempranillo - Barossa Valley, Australia

Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.
Please inform our associates if you have any known food allergies or special dietary requirements.



	A STORY BEHIND EVERY PLATE
	BREAKFAST: 6:30 A.M. - 10:15 A.M.

	BREAKFAST SET
	The Continental Breakfast
	tropical fruits & choice of yogurt - plain | fruit
	cereal with milk
	- choice of low fat milk | whole milk
	- choice of cornflakes | banana nut crunch | koko krunch | muesli
	bakery basket - choice of two
	choice of one juice and one hot beverage


	The Oriental Breakfast
	tropical fruits & choice of yogurt - plain | fruit
	traditional Hong Kong style dim sum
	traditional congee - choice of plain | chicken | fish
	choice of one juice and one hot beverage

	The Collective American Breakfast
	mixed greens, bacon, chicken sausage, seared tomato, baked beans and hash brown
	tropical fruits & choice of yogurt - plain | fruit
	bakery basket - choice of two
	fresh farmhouse eggs - choice of one style
	choice of one juice & one hot beverage


	Choice Selection
	Chilled Juice
	Hot Beverage
	Bakery Basket
	Apple | Cranberry | Mango | Orange | Pineapple
	TWG Tea
	croissant | danish pastries | muffin | pain au chocolate | white bread toast | wholemeal toast


	À LA CARTE
	Market Seasonal Fruits
	Congee [Plain | Chicken | Fish]
	pickled vegetables, braised peanut, fried shallot, black bean dace

	Old-Fashioned Pancakes
	four pieces pancakes, maple syrup, fresh berries, butter, fruit marmalade

	French Toast
	maple syrup, fresh berries, butter

	Bakery Basket
	butter, jam

	Collective's Hearty Platter
	fresh farmhouse eggs, fresh greens, bacon, chicken sausage, seared tomato, baked beans, hash brown
	Chef's Recommendation
	Spicy
	Contains Beef
	Contains Pork
	Vegan
	Vegetarian
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.


	SALAD
	Classic Caesar Salad
	romaine lettuce, quail eggs, herb croutons, crispy bacon, caesar dressing
	Protein add-ons (+10): seared chicken | seared prawn | smoked salmon

	Greek Salad with Feta Cheese & Olives
	trio of bell pepper, cherry tomatoes, cucumber, mixed olives, feta cheese, balsamic dressing
	Protein add-ons (+10): seared chicken | seared prawn | smoked salmon

	Cheese & Tomato
	burrata cheese, roma tomato, pesto sauce


	SOUP
	Mushroom Veloute
	shiitake mushroom, button mushroom, cream, vegetable broth

	Tomato Soup with Burrata Cheese
	burrata cheese, roma tomato soup, pesto sauce

	Lobster Bisque
	lobster, assorted seafood


	BURGER & WRAP
	All Burgers & Wraps come with potato wedges
	Pan Seared Australia Red Lobster & Mushroom on French Toast
	brioche, half lobster, mushroom, lobster sauce

	Chicken Burger
	chicken leg, tomatoes, lettuce, onion, signature sauce

	Wagyu Beef Burger
	brioche, wagyu beef, cheddar cheese, lettuce, gherkin, tomatoes

	Crispy Haddock Burger
	brioche, haddock, lettuce, tomatoes, Japanese tartar sauce

	Vegetable Quesadilla
	seasonal vegetables, Impossible™ beef, tomatoes, mozzerella cheese

	Quinoa & Kale Burger
	brioche, quinoa & kale cake, cheddar cheese, lettuce, tomatoes
	Chef's Recommendation
	Spicy
	Contains Beef
	Contains Pork
	Vegan
	Vegetarian
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.


	MAIN
	Chilli Crab Mui Fan
	crab fried rice, soft shell crab, egg, chilli crab sauce

	Beef Bolognese
	beef, parmesan cheese, arugula, spaghetti

	Vegan Bolognese
	Impossible™ beef, tomatoes, spaghetti, parmesan cheese, arugula

	Dao’s Style Abalone Laksa
	abalone, prawn, laksa broth, quail egg, bean puffs, rice noodles

	Truffle Hor Fun
	egg, asparagus, signature black pepper sauce
	choice of wagyu or seafood

	Seafood Sheng Mian
	Hokkaido scallops, prawns, mussels, baby octopus, crispy egg noodles

	Gratin Belacan Barramundi
	barramundi, shrimp paste, chilli, Japanese mayonaise
	served with potato wedges and buttered seasonal vegetable

	French Red Lobster (Whole)
	French red lobster, herb oil
	served with potato wedges and buttered seasonal vegetable

	Assorted Seafood Platter
	Hokkaido scallops, prawns, mussels, baby octopus, garlic & herb butter
	served with potato wedges and buttered seasonal vegetable

	Cajun Chicken Leg
	cajun seasoning, fresh herbs
	served with potato wedges and buttered seasonal vegetable

	150-Day Grain-Fed Australian Angus Beef Ribeye (250g)
	salt, pepper, fresh herbs
	served with potato wedges and buttered seasonal vegetable
	Chef's Recommendation
	Spicy
	Contains Beef
	Contains Pork
	Vegan
	Vegetarian
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.


	FOR SHARING
	Crispy Har Cheong Gai
	served with homemade chilli

	Amaebi Karaage
	served with thai chilli sauce

	Cod Fish Finger
	served with Japanese tartar sauce

	Chicken & Vegetable Gyoza
	served with aged balsamic vinegar

	Truffle Fries
	served with truffle dip

	Fries
	served with Japanese mayonnaise


	FOR KIDS
	12 years old and below
	Beef Bolognese
	housemade beef ragout, parmesan cheese, spaghetti

	Cod Fish Fingers & Wedges
	served with Japanese tartar sauce

	Spaghetti Carbonara
	pork bacon, wild mushroom, cream sauce

	Cheesy Fries
	served with nacho cheese


	DESSERT
	Kopi & Chocolate (Singapore-style Tiramisu)
	pancake, kopi, cream cheese, ice cream

	Mango Passion Cake
	summer berries, ice cream

	Opera Layer Cake
	summer berries, ice cream

	Ice Cream
	served in single, double or triple scoops
	choice of vanilla, chocolate or strawberry
	5 | 7 | 10
	Chef's Recommendation
	Spicy
	Contains Beef
	Contains Pork
	Vegan
	Vegetarian
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.



	COFFEE
	espresso | espresso macchiato | americano | cappuccino
	latte | flat white | mocha | hot chocolate
	Handcrafted Flavoured Coffee
	Irish Coffee (Hot)
	double espresso, irish cream

	Dark Forest Cappuccino (Hot)
	espresso, dark chocolate, cherry

	Hazelnut Cappuccino (Hot)
	espresso, hazelnut, cinnamon

	Pink Shake (Iced)
	espresso, fresh milk, strawberry, rose

	Tropical Latte (Iced)
	espresso, fresh milk, passionfruit, vanilla

	Coconut Love (Iced)
	double espresso, fresh milk, coconut

	Smoked Coffee (Iced)
	espresso, fresh milk, amaretto, tobacco
	extra shot (+1.5) | oat / soya milk (+1) | iced (+1)


	TEA
	TWG Tea Selections
	Silken Tea Bags | Pot
	English breakfast | earl grey | grand jasmine | Moroccan mint | chamomile | vanilla bourbon
	Cotton Bags | Pot
	milk oolong | genmaicha | French earl grey | midnight hour | eternal summer
	Loose Leaf Tea | Pot
	emperor pu-erh
	Iced Lemon Tea
	English breakfast, lemon, sugar syrup

	Tea Mocktail
	Tropical Dream (Iced)
	eternal summer, fresh milk, passionfruit

	Gentleman’s Breakfast (Iced)
	English breakfast, tobacco, amaretto, lemon

	Cool Casablanca (Iced)
	Moroccan mint, cucumber, lemon

	Golden Pearl Cooler (Iced)
	oolong, fresh milk, pineapple

	Summer Bloom (Iced)
	jasmine, elderflower, lemon
	Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice).
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.


	WATER
	Purezza Water (Free-Flow | Per Person)
	still | sparkling

	Evian Bottled Water (750ml)
	still | sparkling


	NON-ALCOHOLIC
	Chilled Juices
	apple | mango | pineapple | cranberry

	Soft Drinks
	coke | coke zero | sprite | ginger ale | iced jasmine tea | iced lemon tea | tonic | soda

	Freshly Squeezed Orange Juice
	Iced Lemonade
	Fresh Coconut Water

	MOCKTAIL
	Fruit Punch
	Virgin Sunset
	Virgin Mojito
	lassic | lychee | passionfruit | cucumber

	Virgin Margarita (Ice Blended | On the Rock)
	ice blended: classic | mango | strawberry | passionfruit
	on the rock: classic

	Virgin Pina Colada
	Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice).
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.


	APERITIFS & DIGESTIFS
	Bailey's Irish Cream | Campari | Cointreau | Kahlua | Malibu Coconut Rum | Sambuca | Sourz Apple

	GIN
	Gordon’s London Dry Gin
	Brass Lion Butterfly Pea Gin
	Brass Lion Pahit Pink Gin
	Hendrick’s Original
	East Indies Bali Pomelo Pink Gin
	Hendrick’s Neptunia
	Hendrick’s Flora Adora
	Beefeater 24
	Brass Lion Singapore Dry Gin
	Shot
	Bottle
	13
	15
	15
	17
	18
	19
	19
	20
	15
	198230
	230
	270
	298
	310
	310
	338
	330
	(Decanter of 1 liter)



	RUM
	Bacardi Carta Blanca
	Black Tears Cuban Spiced Rum
	Diplomático Reserva Exclusiva
	Duppy Share XO
	Havana 7
	Shot
	13
	15
	19
	18
	20
	Bottle
	198
	230
	280
	298
	338


	VODKA
	Smirnoff Red
	Absolute Blue
	Belvedere
	Tried & True
	Shot
	Bottle
	13
	18
	17
	15
	198
	298
	338
	330
	(Decanter of 1 liter)



	TEQUILA
	Jose Cuervo Especial Reposado
	Olmeca Altos Blanco
	Corazon Anejo
	Shot
	Bottle
	198
	298
	338
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.



	WHISKEY
	Ballantines Finest
	Blended

	John Jameson Irish
	Irish

	Singleton 12
	Single Malt

	JW Black Label
	Blended

	Monkey Shoulder
	Blended

	Archie Rose
	Single Malt

	Chivas Regal 12
	Blended

	Chivas Regal 18
	Blended

	Hibiki Harmony
	Blended

	Glenfiddich 12
	Single Malt

	Glenfiddich 15
	Single Malt

	Glenfiddich 18
	Single Malt

	Balvenie 12 Years Doublewood
	Single Malt

	Balvenie 14 Years Caribbean Cask
	Single Malt

	Macallan Sherry Oak 12
	Single Malt


	BOURBON
	Jim Beam White Label
	Jack Daniel's No. 7
	Maker’s Mark

	COGNAC
	Martell VSOP
	Hennessy VSOP
	Hennessy XO
	Shot
	Bottle
	198
	220
	220
	268
	288
	368
	288
	438
	340
	270
	310
	340
	310
	340
	340
	Shot
	Bottle
	198
	268
	338
	Shot
	Bottle
	300
	330
	630
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.



	SIGNATURE COCKTAIL
	Pink Qi Pao
	rose infused gin, tonic, dehydrated rose, lychee

	Hummingbird
	vodka, cucumber, coconut, lime

	Flamingo
	tequila, rose, watermelon, lime

	Dao’s Smoky Old Fashioned
	fat washed bourbon, syrup, bitter, tobacco


	INTERNATIONAL COCKTAIL
	Margarita (Ice Blended | On the Rock)
	ice blended: classic | mango | strawberry | passionfruit
	on the rock: classic

	Daiquiri (Ice Blended | On the Rock)
	ice blended: classic | mango | strawberry | passionfruit
	on the rock: classic

	Mojito
	classic | lychee | passionfruit

	Martini
	dry | dirty | espresso | lychee  | sweet | chocolate | Sourz Apple

	Cosmopolitan
	Caipirinha
	Tequila Sunrise
	Pina Colada (Ice Blended | On the Rock)
	Negroni
	Aperol Spritz
	Singapore Sling
	Long Island Iced Tea
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.


	BEER
	Tiger Draft Beer | ½ Pint
	Tiger Draft Beer | Pint
	Guinness | Pint
	Bottled Beer
	Tiger
	Corona
	Hoegaarden
	Heineken
	Kirin
	13
	15
	13
	13
	13


	ROSE WINE
	Marrenon Petula Luberon Rosé
	Syrah, Grenache Noir - Luberon, France
	Glass
	Bottle


	DESSERT WINE
	La Catrina Moscato
	Moscato - Riverland, Australia

	Acquesi Asti DOCG
	Sparkling Moscato - Asti, Italy
	Glass
	Bottle


	SPARKLING WINE
	Piccini 1882 Vino Spumante Extra Dry NV
	Glera, Chardonnay - Tuscany, Italy
	Glass
	Bottle


	CHAMPAGNE
	Moët & Chandon
	Champagne, France
	Bottle
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.



	WHITE WINE
	Grigori Vintners
	Chardonnay - Riverland, Australia

	Small Block
	Fiano - Barossa Valley, Australia

	Michel Lynch
	Sauvignon Blanc - Bordeaux, France

	Pascal Bouchard Bourgogne
	Chardonnay - Burgundy, France


	RED WINE
	Living River Organic
	Cabernet Sauvignon - Riverland, Australia

	Grigori Vintners
	Merlot - Riverland, Australia
	Lake Breeze Bullant Cabernet-Merlot
	Langhorne Creek, Australia

	Marrenon Les Grains Cuvée Rare
	Pinot Noir - Vallée Du Rhone, France

	Pindarie Western Ridge
	Shiraz - Barossa Valley, Australia

	Pascal Bouchard Bourgogne
	Pinot Noir - Burgundy, France

	Sasso Al Poggio Toscana
	Sangiovese - Tuscany, Italy

	Marrenon Orca Vieilles Vignes
	Grenache, Syrah - Rhône Valley, France

	Pauillac De Lynch-Bages
	Cabernet Sauvignon - Pauillac, France

	Pindarie Black Hinge Reserve
	Tempranillo - Barossa Valley, Australia
	Glass
	Bottle
	133
	Glass
	Bottle
	115
	135
	163
	170
	195
	219
	Prices quoted are in Singapore Dollars and are subject to 10% service charge and prevailing government taxes, unless otherwise stated.





