
All prices are subject to prevailing government taxes and 10% service charge.

All-Day Breakfast

English Breakfast Set / $24
Pork sausage, bacon, fried egg, grilled tomatoes, 

portobello mushrooms and baked beans with choice of 
co�ee or tea

Singapore Breakfast Set / $12
So� boiled eggs and kaya butter toast with choice of

co�ee or tea

Eggs Benedict with Smoked Salmon / $16
English mu�in, poached eggs, smoked salmon, sauteed spinach, 

hollandaise sauce

Eggs with Avocado / $16
Scrambled eggs, avocado, yogurt with granola and mixed 

berries

Croque Monsieur / $18
Brioche bread, honey ham, emmental cheese, chunky fries

French Toast / $16
Brioche bread, eggs, berries

Breakfast Crepes with Smoked Salmon / $16
Smoked salmon, scrambled eggs, crepe fraiche,

lemon wrapped in crepes

Pancakes / $16
Pancakes, maple butter, berries
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V Vegetarian

At Shutters, we take pride in
serving hearty dishes topped with

fresh house-grown herbs



All prices are subject to prevailing government taxes and 10% service charge.

Salad & Soups

Caesar Salad      13
baby romaine, cherry tomato, bacon bits,
boiled egg, garlic croutons, fresh herb dressing,
shaved parmesan

Seafood Salad       15
prawn, scallop, crab stick, mussels, shiso mint jelly,
mesclun, japanese dressing

Wild Mushroom Soup     12
field mushrooms, whipped cream,
mint leaves, tru�le oil, bruschetta

Lobster Bisque      15
crab meat, cream fraiche

Sandwiches & Burgers

Oriental Club Sandwich   22
teriyaki chicken, vine-ripened tomato,
smoked bacon, spicy egg mayo, chunky fries

House Herbs Beef Burger    24
freshly minced beef patty, garden herbs,
swiss cheese, tomato, sesame bun, chunky fries

Chicken Burger    20
crispy chicken, swiss cheese, tomato, sesame bun,
chunky fries

Shutters Menu (2/4)

Farm To Table

Watermelon Mint Salad   12
olives, walnuts, watermelon, avocado, onions,
tomatoes, mint leaves and mixed lettuce with
lemongrass honey dressing

Herb Garden Salad    15
cured salmon, thai basil, couscous, lemongrass,
lemon jelly, dill with balsamic vinegar

Thai-style Sea Bass    24
steamed sea bass, stir-fried vegetables and
steamed rice

Nasi Lemak     22
deep-fried pandan chicken, baked pandan chicken,
sambal egg, fried anchovies, roasted peanuts and
coconut flavoured rice
    
Aloe Vera with Strawberries   10 

Lemon Ginger Jelly with Blue Pea Jasmine 10

Lemongrass Jelly in Young Coconut  12
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serving hearty dishes topped with
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Singaporean Local Delights

Nonya Chicken Curry    18
chicken, lady’s fingers, steamed rice, papadum

Hainanese Chicken Rice   20
steamed chicken, vegetables, fish maw soup, 
fragrant rice, ginger, chilli, dark soy sauce

Nasi Lemak     20
sambal prawns, fish fillet, fried chicken, boiled egg,
fried anchovies, peanuts, fragrant coconut rice,
sambal chilli

XO Seafood Fried Rice   22
scallop, prawn, squid, fried egg,
garlic, homemade xo sauce

Wok Fried Hokkien Mee    22
prawn, squid, roast pork, wheat noodles, 
bone broth, sambal balachan chilli 
    
Seafood Hor Fun    20
scallop, prawn, fish, squid, fish cake, ginger, spring
onion, mushroom, rice noodles, superior oyster
sauce

Laksa      18 
fish cake, boiled egg, dried beancurd, spicy coconut
broth, rice vermicelli
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Pasta 
 
Spicy Seafood Aglio Olio   22
scallop, prawn, blue mussel, squid, 
white wine, basil, garlic, chilli padi

Carbonara      22
pancetta, mushroom, egg yolk, shaved parmesan

Seafood Marinara     22
scallop, prawn, blue mussel, squid, white wine,
basil, garlic, tomato sauce

Land & Sea

Rosemary Garlic Roasted Chicken   22
half pullet, roasted potato, spicy corn on cob,
haricot, natural jus

Pan-Roasted Salmon Fillet   28
cauliflower florets, fennel, hazelnut oil,
balsamic dressing

Chargrilled Rib Eye Steak (200g)  32
grain-fed beef, seasonal vegetables, potato puree
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Colonial Specials

Mulligatawny Soup    12
diced chicken, vegetables, apple, mango chutney,
sour cream, curry powder, garlic bread

Classic Fish & Chips                    22
white fish fillet, potato fries,
tartar sauce, white vinegar

Hainanese Pork Chop                    22
breaded pork chop, potato wedges, green peas,
diced pineapple, onion, tomato gravy

Ox-Tail Stew     25 
ox tail, root vegetables, red wine, 
beef jus, mashed potato, fresh herbs

Dessert

Chempedak Crème Brûlée   12
jackfruit puree, French custard

Chilled Mango Pudding    10
mango cream sauce, berries

Banana Split      12
banana, ice cream, whipped cream,
chocolate sauce, almond flakes

Selection of Ice Cream Single  6
chocolate, vanilla, strawberry Double 10

Kids Menu

Finding Nemo     12
fish fingers, tomato mayonnaise,
fries, cup corn

Ma ‘Mee’     12
spaghetti, chicken ham, mushroom,
cream sauce, parmesan cheese
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Drinks

So� Drinks     
coke, coke light, fanta orange, sprite, tonic water 5

Mineral Water      
evian      8
san pellegrino     9  
   
Co�ee & Tea       
long black, single espresso   5
double espresso, cappucino, latte, hot chocolate 6
chamomile, earl grey, english breakfast,  6
jasmine green tea, peppermint tea
iced latte, iced co�ee/tea, ice sanctuary tea  7

Chilled Juice      
apple, lime, orange, pineapple   6

Freshly Squeezed Juice    
apple, orange, honeydew, pineapple, watermelon 7
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*Freshly harvested from our edible garden: mint, lemongrass, thai basil, lemon, pandan and aloe vera. 

STARTERS

Watermelon Mint Salad
Olives, walnuts, watermelon, avocado, onions, 
tomatoes, mint leaves and mixed lettuce with 

lemongrass honey dressing

OR

Herb Garden Salad
Cured salmon, thai basil, couscous, lemongrass, 

lemon jelly, dill with balsamic vinegar

MAINS

Thai-style Sea Bass  
Steamed sea bass, stir-fried vegetables and steamed 

rice

OR

Nasi Lemak
Deep-fried pandan chicken, baked pandan chicken, 
sambal egg, fried anchovies, roasted peanuts and 

coconut flavoured rice

DESSERTS

Aloe Vera with Strawberries

OR  

Lemon Ginger Jelly with Blue Pea Jasmine

OR

Lemongrass Jelly in Young Coconut

FARM-TO-TABLE
Available daily, from 11.30am to 10.00pm

2-course* menu at $28++
3-course menu at $36++

*choice of starter or dessert with main course

Have a taste of Shutters’ edible garden when you order dishes 
with mint, lemongrass, Thai basil, lemon, pandan or aloe vera!


