
appetiser and soup

All prices are indicated in Singapore Dollars and subject to 10% service charge and

 applicable Government Taxes including GST

Prawns Cocktail Leek Cream,

horseradish spicy cocktail sauce

40

Escargot

with garlic butter

40

Tuna Tartare

chardonnay vinegar, guacamole and coriander

38

Jumbo Lump Crab Cake

“Espelette” chili mustard mayonnaise

38

Traditional Caesar Salad

Scottish Salmon

35

Chicken Rotisserie

30

Warm Semi Boiled Egg

with tomato, red pepper fricassee, iberico ham

and crostini bread

30

Mache Salad

with deep fried baby squid and bottarga

30

Long Bar Steakhouse

Sampler

(Select Three Items)

Tuna tartare, chardonnay

vinegar, guacamole and

coriander

Jumbo lump crab cake

“Espelette” chili mustard

mayonnaise

Mash salad with deep fried baby

squid and bottarga

Prawns cocktail leek cream,

horseradish spicy cocktail

sauce

Pumpkin soup with zucchini, ham

and black truffle

40

Onion Soup with Emmental

Toast

25

Pumpkin Soup

with zucchini, ham and black

truffle

28



All prices are indicated in Singapore Dollars and subject to 10% service charge and

 applicable Government Taxes including GST

AUSTRALIAN - GRAIN FED ANGUS MS1-2

Angus Côte de Boeuf grain fed (800 gram) - For Two

180

Filet Mignon  (170 gram)

95

Rib Eye Steak (320 gram)

90

Sirloin (280 gram)

85

AUSTRALIAN 100% FULL BLOOD WAGYU BEEF MS 8

Rib Eye Steak (220 gram) MAYURA

140

Filet Mignon  (150 gram) TAJIMA

128

from the grill

All prices are indicated in Singapore Dollars and subject to 10% service charge and

 applicable Government Taxes including GST

All Grilled Items are Served with  Boutique Greens and

your Choice of

Bordelaise sauce

Choron sauce

Béarnaise sauce

Green pepper corn sauce

Long Bar Steak house parsley butter

(butter, “espelette” chili pepper)

and

French Fries

Macaroni “ Zita” with comté cheese

Fine mash potato

Sautéed spinach

Potato boulangere

Penne with parmesan cream sauce

Onion rings

Broccoli

US - PRIME GRADE (Greater Omaha)

Filet Mignon  (170 gram)

95

Rib Eye Steak (320 gram)

90

Striploin (280 gram)

85

from the grill

ADD ON’S*

half maine lobster

38

Foie gras

20

Stilton Cheese

12

bone marrow

8

fried egg

5

* Available once main dish is selected



TASTING OF FILET MIGNON

US – Prime grade greater Omaha (70 gram)

Australian – grain fed angus ms1-2 (70 gram)

Australian 100%  full blood wagyu beef ms 8 tajima (60 gram)

128

from the grill

All prices are indicated in Singapore Dollars and subject to 10% service charge and

 applicable Government Taxes including GST

All Grilled Items are Served with  Boutique Greens and

your Choice of

Bordelaise sauce

Choron sauce

Béarnaise sauce

Green pepper corn sauce

Long Bar Steak house parsley butter

(butter, “espelette” chili pepper)

and

French Fries

Macaroni “ Zita” with comté cheese

Fine mash potato

Sautéed spinach

Potato boulangere

Penne with parmesan cream sauce

Onion rings

Broccoli

Maine Lobster (600 gram)

with baby spinach and “Espelette” chili garlic butter

88

Welsh Lamb Chop

macaroni “zita” fried shallots, tomato and asparagus

70

Black Cod “Meunière”

Potato gnocchi, kenya bean, tomato and lemon sweet pepper

sauce vierge

68

Roasted Chicken

cooked on the rotisserie, potato purée and sautéed mushroom

55

specialties

All prices are indicated in Singapore Dollars and subject to 10% service charge and

 applicable Government Taxes including GST



Passion Fruit Cheesecake

strawberry salad and coconut sorbet

20

Tiramisu Cake

marsala sauce and espresso ice cream

20

Chocolate Fondue

with fresh fruits and marshmallow brownie

20

Fresh Fruit Salad

20

Lemon Meringue Tart

raspberry coulis

20

Selection of Sherbets

(per two scoops)

16

dessert

All prices are indicated in Singapore Dollars and subject to 10% service charge and

 applicable Government Taxes including GST




