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BAR & GRILL

Small Plates & Sharing

Pumpkin Croquette | 12

Fried Pumpkin Croquette | Tonkatsu Sauce | Lemon

Creamy Abalone Mushroom Soup | 12
Croutons | Chives | Truffle Oil

Edamame | 14
Blanched Edamame | Soy Sauce

Nanban Karaage | 16
Japanese Fried Boneless Chicken | Nanban Sauce
Spring Onion | Lemon

Straight Cut Fries | 16
With Choice of 2 Seasonings: Seaweed or Truffle Parmesan

Calamari | 18
Seasoned Squid Tentacles | Wasabi Mayonnaise

Smoked Chicken Caesar Salad | 18
Butterhead Lettuce | Smoked Chicken | Cherry Tomato | Crouton Onsen
Egg | Parmesan | Sesame Caesar Dressing

Assorted Tempura | 19
Assorted Vegetable | Ebi | Ponzu

Honey Glazed Wings with Furikake | 25
Wasabi Mayo | Furikake | Honey 7

Pizza

Allow 20mins of waiting time

Truffle Brie Pizza | 28
Brie Cheese | Mixed Japanese Mushroom
Mozzarella Cheese | Truffle Mascarpone | Arugula Truffle Oil

Unagi Pizza | 30
Unagi | Kabayaki Sauce | Mayonnaise
Caramelized Onion | Mozzarella Cheese | Katsuoboshi

HILLTOP GRILLS - SUNSET DRINKS - ALFRESCO DINING

From The Grill

N

Sizzling Wagyu Sanchoku
Rump Cap MBS4-5 {Z(D@g}

Japanese Style Compound Butter
Roast Fingerling Potato
Grilled Broccolini

Portobello Katsu Burger | 28
Portobello Katsu | Arugula | Kombu Brioche Bun | Roma Tomatoes
Straight Cut Fries | Kombu Truffle Mayonnaise | House Salad

Smoked Chicken Leg | 29

House-Smoked Whole Chicken Leg Marinated with Mint Harissa
Calamansi & Ginger | Mashed Potato | House Salad | Creme Fraiche
Mustard Sauce

Pan-Seared Sea Bass | 30
Grilled Broccolini | Mixed Japanese Mushroom | Furikake
Tom Yum Miso Sauce

Wagyu Beef Burger | 31

Kombu Brioche Bun | Wagyu Beef Patty MBS8 | Cheddar Cheese
Roma Tomatoes Turkey Bacon | Arugula | Straight Cut Fries
Kombu Truffle Mayonnaise | House Salad

ds Meal

Beef Bolognese | 14

Macaroni | Beef Bolognese

Complete The Meal

Kids Mushroom Soup | 5
Apple or Orange Juice | 5
Chocolate or Vanilla Ice Cream | 4

Fish & Chips | 14
Battered Fish | Straight Cut Fries |
Tartar Sauce | Ketchup

All Items served with a complimentary portion of fruits
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Kindly inform us about your dietary requirements and/or food allergies upon ordering
All prices are subjected to 10% service charge & prevailing government taxes.

Mains

Nasi Lemak | 24
Coconut Rice | Ayam Goreng Berempah | Sambal Squid | Fried Ikan Bilis
Peanuts | Japanese Cucumber | Fried Egg | Acar

Tagliatelle Mushroom Miso | 26

Tagliatelle | Mixed Japanese Mushroom | Miso | Parmesan | Nori | Onsen Egg

Tiger Prawn Laksa | 26

Housemade Laksa Spice | Rice Vermicelli | Dried Shrimp Crumbs
Tiger Prawns

Option for Dry or Soup

Kombu Beef Bolognese | 27

Penne | Kombu | Beef Mince | Tomato Sauce | Parmesan

Linguine Kombu Vongole | 28
Linguine | Chilli Garlic | Parsley | Shio Kombu | Clams

Soft-Shelled Chilli Crab Linguine | 30
Fried Soft Shell Crab | Crab Meat | Cherry Tomatoes | Chilli Crab Sauce
Tobiko | Togarashi

Desserts
:

Matcha Kakigori | 14 :
Matcha Syrup | Evaporated Milk | Azuki Beans

Matcha Foam | Mochi

Strawberry Kakigori | 14 : __
Strawberry Syrup | Strawberry Jam | Evaporated Milk Iy =T

Fresh Strawberries | Mochi

Kaya Kakigori | 14
Kaya Custard | Pandan Syrup | Gula Melaka Syrup
Evaporated Milk | Shredded Coconut | Mochi | Crushed Peanut

Cocoa Petite Cake | 12
White Chocolate Crunchy Pearl
Chocolate Pudding Mousse | Dark Chocolate Glaze

Strawberry Shortcake Petite Cake | 12

Classic Genoise | Fresh Whipped Cream | Fresh Strawberries %, 48

Ondeh Ondeh Cake | 12

Pandan Genoise | Gula Melaka | Fresh Coconut
Caramel | Swiss Meringue | Buttercream
Coconut Flakes | Coffee

[
Jelly Milk | 8 [
Coffee Jelly | Milk | Condensed Milk S

Scoop of Ice Cream | 5 b e /4
Choice of : French Vanilla , Belgian Chocolate , Matcha or Yuzu +2
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BAR & GRILL

NON- ALCOHOLIC

Cranberry Juice | 6
Pineapple Juice | 6

Lime Juice | 6

Fresh Green Apple Juice | 7
Fresh Orange Juice | 7
Fresh Watermelon Juice | 7
Fresh Thai Coconut Juice | 8

Smoothies & Milkshakes

*Contains Dairy
*Chocolate Shake | 12
Milk | Chocolate Mix | Chocolate Chip

*Strawberry Yoghurt Smoothie | 12
Strawberry | Yoghurt | Milk

*Vanilla Shake | 12
Vanilla Powder | Yoghurt | Milk

Matcha Shake | 12
Matcha | Milk

*Chocolate Raspberry | 12
Chocolate Mix | Raspberry Syrup | Yoghurt | Milk

Mocktails
Shirley Temple | 12

Other Beverages
Coca Cola | 5

Coke Zero | 5 Virgin Mojito | 12
Sprite | 5 Lime | Strawberry +2
Ginger Ale | 5 Virgin Sling | 12
Tonic | 3 Virgin Colado | 12

Fever Tree Ginger Beer | 8
Red Bull Energy Drink | 8
Red Bull Sugar Free | 8
Evian Still (7Z50ml) | 9
Evian Sparkling (750ml) | 9

Gunners | 12

* Vodka | Yuzu Honey | Orange

Beverage Menu

Yuzu Mule | 20
Ginger Beer Angostura Bitters

Kyoho Bloom | 21
Tequila Blanco | Suntory Kyoho Grape | Yuzu

Black Sesame Espresso Martini | 22
Vodka | Coffee Liqueur | Toasted Sesame Oil
Almond Milk | Foamee | Black Sesame Seeds

Akai Kocha | 23 .
Gin | Lillet Blanc | Suze | Hojicha

International Cocktails

Pina Colada | 18

Mimosa | 14
| Spiced Rum | Coconut | Pineapple

Prosecco | Orange
Highball | 14

Bourbon | Soda | Lemon

Manhattan |17 Singapore Sling | 20
Bourbon | Rosso | Bitters | Sugar ~ Gin | Triple Sec | Benedictine Dom

Angostura Bitters | Grenadine | Lime
Pineapple

Mojito / Strawberry Mojito | 18
Rum | Lime | Mint | Sugar

01d Fashion | 17

Bourbon | Bitters | Sugar
Long Island Tea | 22
Gin | Vodka | Rum | Tequila | Orange
Curacao | Lemon | Coke

Campari Spritz | 17
Prosecco | Campari

-~ Chandon Garden Spritz | Brut - Argentina | 18 | 80

Sparkling

Regalia Prosecco | Extra Dry DOC - Italy | 17 | 75
Mama Peach | Moscato - Italy | 18 | 80

Rose

Chateau Whispering Angel - France | 18|90

White
2023 Torresella | Pinot Grigio - Italy | 15 | 68
2022 Montes Limited | Sauvignon Blanc - Chile | 16 | 90

2016 Pascal Bouchard | Chardonnay - Burgundy | 105
2020 Domaine Schlumberger | Riesling - Alsace | 105

Red

2022 Montes Limited | Pinot Noir - Chile | 15 | 70

2019 Chateau De Guiet | Cote De Bourg Tradition - Bordeaux | 90
2021 Chateau De La Font Du Loup

Cotes Du Rhone Signature - Rhone | 100

Beer

Tiger (BTL/BKT) | 14 | 55

Asahi Super Dry (BTL/BKT) | 14 | 55
Corona (BTL/BKT) | 14 | 55 TS
Heineken Silver (300mi) | 15 e
Kronenbourg 1664 Blanc (BTL/BKT) | 14|55 |
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	Kombu Beef Bolognese | 27 Penne | Kombu | Beef Mince | Tomato Sauce | Parmesan
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