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2-COURSE | $38
ES | ONE Choice of a appetiser or dessert
with a main course

(Grains / Land / Sea)
FOOD MENU
3-COURSE | $48

o000 Choice of a appetiser, a main

course (Grains / Land / Sea)
& a Dessert

"Food Items marked with a + price
will be an additional charge

APPETISERS

WINESTONE CAESAR <3 <O [ ) (=3 19

cos lettuce . parmesan cheese . croutons . smoked applewood bacon .
pickled quail eggs . salted kombu . miso sesame dressing

SOFT-SHELL CRAB SALAD . () % 17

spring greens . kani . avocado . grape tomatoes . mango chilli dressing . tobiko . lemon

WARM BEEF SALAD .0} () 7 <455 18

sambal vinaigrette . garlic . onions . ruby grapefruit . frisée . crispy wonton skin

heritage tomatoes . arugula & frisée . walnuts . crispy shallots sweet & spicy
vinaigrette

BURATTINA & SALTED KOMBU SALAD [ ¢ . <+5> 22

BAKED CAMEMBERT [ /(&)W <+5> 18

toasted walnuts . truffle honey . rosemary . dried fruits . confit garlic . crusty bread

FRIED LAKSA KISSED PRAWNS Do WZ <+5> 18

tobiko . housemade laksa aioli . bawang goreng
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Prices are subject to a 10% service charge & prevailing government taxes.
Please inform our staff if you have any food allergies or special dietary requirements.l]
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GRAINS

RUSTIC HERB PESTO ORECCHIETTE . ¢

heritage tomatoes . garlic . onions . chilli

“IMPOSSIBLE” BAKED CANNELLONI @

“Impossible” ragu . mozzarella & grana padano

TRUFFLE MUSHROOM RISOTTO (") %

onions . garlic . toasted walnuts . micro herbs . grana padano

HICKORY SMOKED BACON & CREAM FETTUCCINE | <©)45]

grana padano. sarawak black pepper . onions . garlic

SEA

SOCKEYE SALMON [ 150G ()% <+15>

*' sayur lodeh with a western twist . bawang goreng . herb oil . potatoes . may contain fish bones

HARISSA PRAWN RISOTTO - @ (1 <4+15>

iranian saffron . essence of dill . grana padano

XO TAGLIOLINI PRAWN & SQUID INK AGLIO OLIO . & ©) <+10>

> garlic . onions.. pickled chilli . herbs . crispy sakura shrimps
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Prices are subject to a 10% service charge & prevailing government taxes.
Please inform our staff if you have any food allergies or special dietary requirements.l]
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Choice of sauce - Truffle Sauce / Peppercorn Jus / Red Wine Jus / Miso Béarnaise /
Mushroom Sauce / Sambal Sauce

& RIOPLATENSE ANGUS SIRLOIN | 200G | <+15>

premium grass fed cut . smoked kumara mash . balsamic shallots . choice of sauce

STOCKYARD ANGUS BRAISED SHORT RIB | 250G 1l =@y <+15>

premium Australian cut . grass & grain-fed . au jus . XO sautéed mushrooms . cauliflower purée

SANCHOKU WAGYU FLANK | 250G | MB 4/5 | <+15>

premium Japanese cut grain fed . smoked kumara mash . balsamic shallots . choice of sauce

STOCKYARD ANGUS RIB FILLET | 300G | <+20>

premium Australian grain fed cut . smoked kumara mash . balsamic shallots . choice of sauce

WHITE PYRENEES LAMB CUTLET | 300G [ <+20>

natural & grain fed . smoked kumara mash . balsamic shallots . choice of sauce

ADOBO GLAZED CHICKEN

corn & soy fed . filipino adobo sauce . cauliflower purée . confit garlic . crispy wonton strips

- BATALLE SWEET & SPICY BABY BACK RIBS | 400G <5} - <+15>

grain fed . fries . spring greens

CHARRED MISO GLAZED CAULIFLOWER “STEAK "| 200G [

furikake . chilli pepper . spring greens . sour cream . leek

TIME TO WINE DOWN

Love wine? Glasses from $12, or enjoy your second
bottle at 50% off! Pair it with our gourmet bites for
a sip-tacular evening
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ADD ON SIDES

SALAD PETITE [0} ®
FRAGRANT JASMINE RICE W =
SAUTEED MUSHROOMS |
BREAD BASKET

FRENCH FRIES (
TRUFFLE KOMBU FRIES
SMOKED KUMARA MASH ||
EXTRA SAUCE

KIDS SEF

All meals served with a choice of orange juice or apple juice

CAPTAIN BLACKBEARD | & 0}

battered fish . fries . greens . tartar sauce

CHICKEN LITTLE [}

grilled tenders . smoky bbq sauce . fries . greens

MOZZA DIPPERS

breaded cheese sticks . greens . tangy tomato ketchup

DESHIERITES

. BLACKBOARD SPECIALS

e kindly approach our friendly staff for our selections
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CZANESTONE

BEVERAGE MENU
o000

DRAUGHT BEER HALF FULL

Tiger 15 17
Heineken 18 18
BOTTLED BEER

GLS
San Miguel 10
San Miguel Light 10
Corona . 12
Asahi 12
Heineken 12
Erdinger Weissbier 48
Guinness Microdraught 17

MOCKTAILS

Rose Lemonade 10

Rose, Cordial, Lemon, Soda

Mango No-jito 10

Mango, Mint Cordial, Lime, Ginger Ale

Citron Ice Teda 10

Honey Citron . fresh lemon juice . Earl Grey Tea

Iced Lemon Tea 10

Fresh Lemon Juice . English Breakfast Tea

Prices are subject to a 10% service charge & prevailing government taxes.
Please inform our staff if you have any food allergies or special dietary requirements.l]



COCKTAILS

Aperol Spritz

Aperol, Prosecco, Soda

Mojito
White Rum, Soda, Mint

Negroni

Gin, Campari, Sweet Red Vermouth

Old Fashioned

Bourbon, Angostura Bitters, Enhancer

Espresso Martini

Vodka, Coffee Liqueur, Espresso

Singapore Sling

Gin, cherry brandy, pineapple, lime, bitters

Long Island Tea

Vodka, rum, gin, tequila, triple sec, lime, cola

- Your Time, Your Way

Gin, Butterfly Pea Flower, Fresh Lime, Lemongrass-Ginger Cordial, Lemon Bitters, Ginger Beer

GCHRERE

Americano

Long Black
Espresso [Single]
Espresso [Double]

Cappuccino

Café Latte

Mocha

Prices are subject to a 10% service charge & prevailing government taxes.
Please inform our staff if you have any food allergies or special dietary requirements.l]
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SODA, JUICE & WATER

Coke
Coke Zero
Sprite
Soda
Tonic

Ginger Ale

Apple Juice
Orange Juice
Calamansi Juice
Cranberry Juice
Pineapple Juice
Guava Juice
Grapefruit Juice

Acqua Panna Still Water
[500mI | 700mlI]

San Pellegrino Sparkling Water
[500mI | 700ml]

TEA & CHOCOLATE

English Breakfast
Elegant Earl Grey

Pure Peppermint Leaves
Pure Chamomile Flowers
Green Tea

Ginger & Honey

Hot Chocolate

Prices are subject to a 10% service charge & prevailing government taxes.
Please inform our staff if you have any food allergies or special dietary requirements.l]
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