Element T
ar2 Lrcrd Slveel & BAR

Open daily, 12:00 - 22:00

BUCKET NIGHTS PROMOTION
5 FOR $50++

Hoegaarden White
Stella Artois
Singha

4 FOR $48++

Baron's (Can)
Corona
Hoegaarden Rose
Krush

San Miguel
Beck's Regular

4 FOR $50++

Heineken

Suntory Pilsner

Pure Blonde

Tooheys Ultra

Straits Pale Ale

Paulaner Weissbier Dunkel
Paulaner Weissbier

Please inform a member of staff if you have any food allergies or special dietary needs.
All prices are subject to service charge and prevailing government taxes.



& BAR

€|ement T
ary Lrard Alveel

Open daily, 12:00 - 22:00

TO START

TRUFFLE ARANCINI () 14
Togarashi, Mayo, Microgreens

TUNA TARTARE 18
Sashimi grade Tuna, Almond,

Raisins, Avocado, Sesame

Seeds, Bread Crackers

ROCK MELON £ 18
Parma Ham, Olive QOil,
Maldon Salt, Balsamic Cream

BRUSCHETTA TOMATO (¥) 14
Diced ltalian Vine Tomato,

Toasted Bread, Basil,

Balsamic Cream

INDIAN PLATTER (serves 2)

2
Punjabi Samosa, Vade and 0
Mint Chutney
GRILLED SATAY @& 18

Choice of Chicken or
Beef Skewers, Ketupat (rice cakes),
Cucumbers, Onions, Peanut Sauce

TO COMPLEMENT  groenwmes - a

and Barbecue Sauce

SPAGHETTI CARBONARA &% 20
Creamy Egg Yolk, Parmesan Cheese, TAPAS PLATTER 2 24
Pancetta, Salt & Pepper Truffle Arachini, Tuna Tartare,

Rock Melon, Bruschetta Tomato,
LINGUINE AGLIO OLIO (9 20 Chicken Wings, Garlic Cream Dip

Served with Confit Garlic, Chili Padi aniciBarbectic Sance

Button Mushroom, Parsley, Olive Oil

ADD ON: Prawns, Scallop, Mussels +6 TRUFFLE FRIES WITH (9 9
PARMESAN

FUSSILI PESTO (9 18

Served with Shaved Parmesan Cheese,

Toasted Pine Nuts

LINGUINE TARTUFO (9 22
Mushroom, Parmesan Cheese,

Truffle Cream, Button Cheese,

Butter, Parsley

Contains nuts @ Vegetarian @ Contains shellfish @ Recommeneded % Contains Pork

Please inform a member of staff if you have any food allergies or special dietary needs.
All prices are subject to service charge and prevailing government taxes.
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Open daily, 12:00 - 22:00

PIZZA TO SHARE

PROSCIUTTO @ & 24
Parma Ham, Arugula, Tomato Sauce,
Mozzarella Cheese

MARGHERITA @& 20
Tomato Sauce, Mozzarella Cheese,
Cherry Tomato +6

ADD ON: Burrata

BIANCA @& 22
Mozzarella & Camembert Cheese,
Cream Sauce, Leek Confit, Boiled

Potato, Rosemary, Honey TO FI N I S H

ELEMENT WAGYU BURGER @& 28
Brioche Bun, Wagyu Patty,

Streaky Bacon, Lettuce, Fried Egg,

Sliced Tomato and Fries

HALIBUT FISH 30
Served in Lemon Butter Sauce

with Asparagus, Vine Tomatoes,

Fresh Parsley

ANGUS RIB EYE STEAK 45
2509 Rib Eye, Roasted Baby Potato

with Rosemary & Butter,

Sautéed Mushroom, Beef Jus

DESSERT

CHOCOLATE LAVA CAKE 16
Served with Vanilla Gelato
and Fresh Berries

TIRAMISU 16
Served with Raspberry Coulis
and Fresh Berries

GELATO SELECTION (per scoop) 6
Vanilla, Chocolate or Strawberry

Contains nuts @ Vegetarian @ Contains shellfish @ Recommeneded % Contains Pork

Please inform a member of staff if you have any food allergies or special dietary needs.
All prices are subject to service charge and prevailing government taxes.
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Open daily, 12:00 - 22:00

BEERS (glass) BEERS (bottled)

ASAHI BLACK 20 HEINEKEN 15

ASAHI SUPER DRY 14 HEINEKEN BUCKET (5 bottles) 50

GUINNESS 18 TIGER 14

PERONI NASTRO AZZURRO 14 LYCHEE PALE LAGER 16
YELLOW VAN PALE ALE 16

SOJU (bottled) LIANG TEH LAGER 16

JINRO CHAMISUL 25 E

JINRO GREEN GRAPE 21

JINRO BUCKET (3 bottles) 68

HOUSE POURS (glass)

RED, WHITE, SPARKLING 12
BOURBON, GIN, RUM, 12
TEQUILA, VODKA, WHISKEY

COCKTAILS
APEROL SPRITZ 15
ASAHI TARUHAI 11
CLASSIC MARGARITA 15
CLASSIC MARTINI 15 NON-ALCOHOLIC
1
CLASSIC MOJITO 5 SOFT DRINKS 6
WATERMELON MOJITO 15 Coca-Cola, Coca-Cola Zero, Sprite,
COSMOPOLITAN 15 Fever Tree Selection: Indian Tonic,
DARK & STORMY 15 M.editerranea_n Light Tonic, Soda,
Ginger Ale, Ginger Beer, Elderflower
ESPRESSO MARTINI 15 Tonic, Sicilian Lemonade
FRUIT TARUHAI 14
LONG ISLAND ICED TEA 15 FRESH JUICE 8
Green Apple, Orange, Watermelon
NEGRONI 15
OLD FASHION 15
PIMM'S CUP 15
SINGAPORE SLING 15
STRAWBERRY MARGARITA 15

Please inform a member of staff if you have any food allergies or special dietary needs.
All prices are subject to service charge and prevailing government taxes.



	Open daily, 12:00 - 22:00
	BUCKET NIGHTS PROMOTION
	5 FOR $50++
	Hoegaarden White Stella Artois Singha

	4 FOR $48++
	Baron’s (Can)  Corona Hoegaarden Rose Krush San Miguel Beck’s Regular

	4 FOR $50++
	Heineken Suntory Pilsner Pure Blonde Tooheys Ultra Straits Pale Ale Paulaner Weissbier Dunkel Paulaner Weissbier
	Open daily, 12:00 - 22:00


	TO COMPLEMENT
	SPAGHETTI CARBONARA Creamy Egg Yolk, Parmesan Cheese, Pancetta, Salt & Pepper
	LINGUINE AGLIO OLIO  Served with Confit Garlic, Chili Padi, Button Mushroom, Parsley, Olive Oil  ADD ON: Prawns, Scallop, Mussels
	+6
	FUSSILI PESTO   Served with Shaved Parmesan Cheese, Toasted Pine Nuts
	LINGUINE TARTUFO   Mushroom, Parmesan Cheese,  Truffle Cream,  Button Cheese,  Butter, Parsley


	TO START
	TRUFFLE ARANCINI Togarashi, Mayo, Microgreens
	TUNA TARTARE  Sashimi grade Tuna, Almond, Raisins, Avocado, Sesame Seeds, Bread Crackers
	ROCK MELON Parma Ham, Olive Oil,  Maldon Salt, Balsamic Cream
	BRUSCHETTA TOMATO  Diced Italian Vine Tomato, Toasted Bread, Basil, Balsamic Cream
	INDIAN PLATTER (serves 2)  Punjabi Samosa, Vade and Mint Chutney
	GRILLED SATAY  Choice of Chicken or  Beef Skewers, Ketupat (rice cakes), Cucumbers, Onions, Peanut Sauce
	CHICKEN WINGS  Chicken Wings, Garlic Cream Dip and Barbecue Sauce
	TAPAS PLATTER Truffle Arachini, Tuna Tartare,  Rock Melon, Bruschetta Tomato, Chicken Wings, Garlic Cream Dip and Barbecue Sauce
	TRUFFLE FRIES WITH  PARMESAN
	Contains nuts
	Vegetarian
	Contains shellfish
	Recommeneded
	Contains Pork
	Open daily, 12:00 - 22:00


	PIZZA TO SHARE
	PROSCIUTTO  Parma Ham, Arugula, Tomato Sauce, Mozzarella Cheese
	MARGHERITA  Tomato Sauce, Mozzarella Cheese, Cherry Tomato  ADD ON: Burrata
	+6
	BIANCA  Mozzarella & Camembert Cheese, Cream Sauce, Leek Confit, Boiled Potato, Rosemary, Honey


	TO FINISH
	ELEMENT WAGYU BURGER  Brioche Bun, Wagyu Patty,  Streaky Bacon, Lettuce, Fried Egg, Sliced Tomato and Fries
	HALIBUT FISH  Served in Lemon Butter Sauce with Asparagus, Vine Tomatoes,  Fresh Parsley
	ANGUS RIB EYE STEAK  250g Rib Eye, Roasted Baby Potato with Rosemary & Butter,  Sautéed Mushroom, Beef Jus

	DESSERT
	CHOCOLATE LAVA CAKE  Served with Vanilla Gelato  and Fresh Berries
	TIRAMISU Served with Raspberry Coulis  and Fresh Berries
	GELATO SELECTION (per scoop) Vanilla, Chocolate or Strawberry
	Contains nuts
	Vegetarian
	Contains shellfish
	Recommeneded
	Contains Pork
	Open daily, 12:00 - 22:00

	BEERS (glass)
	BEERS (bottled)
	ASAHI BLACK
	ASAHI SUPER DRY
	GUINNESS
	PERONI NASTRO AZZURRO

	SOJU (bottled)
	HEINEKEN
	HEINEKEN BUCKET (5 bottles)

	TIGER
	LYCHEE PALE LAGER
	YELLOW VAN PALE ALE
	LIANG TEH LAGER
	JINRO CHAMISUL
	JINRO GREEN GRAPE
	JINRO BUCKET (3 bottles)


	HOUSE POURS (glass)
	RED, WHITE, SPARKLING
	BOURBON, GIN, RUM,
	TEQUILA, VODKA, WHISKEY


	COCKTAILS
	APEROL SPRITZ
	ASAHI TARUHAI
	CLASSIC MARGARITA
	CLASSIC MARTINI
	CLASSIC MOJITO
	WATERMELON MOJITO
	COSMOPOLITAN
	DARK & STORMY
	ESPRESSO MARTINI
	FRUIT TARUHAI
	LONG ISLAND ICED TEA
	NEGRONI
	OLD FASHION
	PIMM’S CUP
	SINGAPORE SLING
	STRAWBERRY MARGARITA

	NON-ALCOHOLIC
	SOFT DRINKS Coca-Cola, Coca-Cola Zero, Sprite, Fever Tree Selection: Indian Tonic, Mediterranean Light Tonic, Soda, Ginger Ale, Ginger Beer, Elderflower Tonic, Sicilian Lemonade
	FRESH JUICE Green Apple, Orange, Watermelon


