RE

DEFINE YOUR
DINING EXPERIENCE”®




appe

v

1zer

an appetizer, as a relish or
more elaborate preparation,
served before or as the first
course of a meal



appetizer

Trio of Wild Mushroom Soup 4
Mushroom, Truffle Oil, Fresh Cream,

Garlic Croutons

WF AT % 4 i

FrEgds, fagih, SEwRah, SRmA T

Minestrone 3
Thick Tomato Soup, Onion, Celery,

Carrots, Pasta

SRAHEDS

AR AIS, AL, ASE, SIF b, SRR

French Onion Soup 3
Caramelised Onion, Beef Broth, Cheese

L W T

TR, Wi, 21

House-made Garlic Bread
Toasted French Loaf Spread with
House-made Garlic Butter

FE ) s 5 1 L

KPR 312374 AT TR ON

3 Classic Caesar Salad 5

Baby Romaine Lettuce, Egg, Croutons,
Parmesan Cheese

2 ML L

WG, HE, SEmiA 1, MARES TR

Grilled Chicken Salad 6
Grilled Chicken, Japanese Cucumber,

Cherry Tomato, Mesclun Salad, Sesame Dressing
508 Py Peibi

Y, OAREN, BN, fHRbhn, 2R

Char-Grilled Salmon Salad

Atlantic Salmon, Corn, Mango Salsa,
Plum Tomato, Mixed Salad,

Parmesan Cheese, Light Garlic Aioli
/32 & VUL A

SO, Ok, R, BN, THRL,
WA/RES 0%, SRR BT

Baked French Foie Gras
Heirloom Tomato, Raisin Sauce
15 I RSN

PR A, A

8  Highland Heirloom Tomato Salad 8

Marinated Heirloom Tomato,
Texture of Beetroot, Tomato Jelly
JSURR AP

JHE R0 AR i, RIS, 3 0 M i

12 Garlic Sea Prawn 12
Extra Virgin Olive Oil, House-made Garlic Bread
i BT

HE RN, A i

Grilled German Pork Bratwurst 8
Sautéed White Beans, Tomato Concasse
A B b N ]

W, WAk

Assorted Cold Cut Platter 14
Selection of Fine Charcuterie

R P HE i

RS, bt

All prices are subject to prevailing government tax and service charges

JiA R 343 52 BORF BLRIDIR 55 2% 1 L )



appetizer

POMME
FRITES

Sea Salt Fries 3.5
¥ 4%

Sweet Potato Fries 4
Hasx

Cheesy Mayo Fries 4
SR EL

Chilli Crab Fries 5
AR I 2%

Truffle Fries 6

Photos are for illustration purposes only
Bt s %



appetizer

Grilled Sea Squid 8
Teriyaki Sauce, Mesclun Salad
iH o £

P, THmibhe

- -
qam
a*

&
Ammne, aVFsas

French Baked Escargot 8 Marinated Pork in Casserole 8
House-made Garlic Bread Crushed Potato, Balsamic Glaze

%% g W BRE 1 A

) 4 1 WS, FET

.

Squid in Casserole 8 Clam Vongole in Casserole 8
Plum Tomato, Olive, Lemon, House-made Garlic Bread White Wine Sauce, Dried Chilli, House-made Garlic Bread

B R BRR fof f1r TR R RS I

Wi, WML, Frkg, AR PP, TR, F s

All prices are subject to prevailing government tax and service charges
FIAT Wi 3 S2 BORBURUIR 55 2% 1) R )



appetizer

Charcoal Grilled 7
Chicken Wing (6 pcs)

Sea Salt Fries

BRIZ A (61)

R B

Beer Battered Tiger Prawn 8 Beer Baitered Calamari 7

Sea Salt Fries, Garlic Aioli, Mesclun Salad Sea Salt Fries, Garlic Aioli, Mesclun Salad
WL i ki 2 B WO i ki Sk 10
W E R, MAEREYW, (HEibh WSk, MAIEW, TP

Beer Battered Seafood 10 Beer Battered Vegetables 6
Sea Salt Fries, Garlic Aioli, Mesclun Salad Sea Salt Fries, Garlic Aioli, Mesclun Salad

WG ek 1 65 WP ek 8

WS %%, MR, MR hL WS %, MR, TP

Photos are for illustration purposes only
Bt s %



]
judged over a period of time
to be of the highest quality

and most outstanding of
its kind



main

Signature Crispy Chicken Cutlet 9
Coleslaw, Sea Salt Fries, Garlic Aioli, Cheese Sauce, Corn Cob,
Mesclun Salad

R HE
G DR, WS, ARENHE, T, TOREE, fHEIPE

Y2 Roasted Free Range Chicken
Coleslaw, Sea SaltFries, Garlic Aioli, Cheese Sauce,
Corn Cob, Mesclun Salad

2 LLEE A
VPR O, WIS, MRS, Wik, Ok, fHEmbR

French Duck Confit 11
Mushroom Pilaf Rice, Seasonal Vegetables,
Barbecue Sauce

15 S B

BRAEHIL, WA, B

Photos are for illustration purposes only
Bt s %



AN

COLLIN’S® Beer Battered Fish & Tempura Squid
Coleslaw, Sea Salt Fries, Spicy Garlic Aioli, Cheese Sauce,
Corn Cob, Mesclun Salad
COLLIN’ S®nsui Jfs : £ Fin K i %2 8 £

wREE O , WHEER, HHMRENE, LW, TR, (MR

= —

Marinated Pulled Pork Burger 12
Toasted Bun, Honey Baked Ham, Pork Bacon, Cheddar Cheese,
Egg. Coleslaw, Barbecue Sauce, Mesclun Salad, Sea Salt Fries

JHET %05 ph) 2290 B
JEmAL, ISR, TRPETR, DEDIRE, WS, Pk Ok,
PRI, THERIAL, LW

main

COLLIN’S® All-Day Brunch 11
Choice of Sunny Side Up or Scrambled Egg,
Pork Bacon, Pork Bratwurst,

Honey Baked Ham, Toasted Bun,

Mushroom, Roasted Potato, Mesclun Salad
COLLIN’S® 4K QL4
R AL SR I, WL, AT,
WG KR, SEmel, &k, 4 ORYE, Mt

A :_.

10 COLLIN’S® Beer Battered Fish & Chip 9

Coleslaw, Sea Salt Fries, Spicy Garlic Aioli, Cheese Sauce,
Corn Cob, Mesclun Salad

COLLIN’S® miuipy Jia 4 £y i1 3% 5%
BREE O, A, THSRENE, Z1%, 1O, fHEib

Wagyu Beef Burger 19
Toasted Bun, Honey Baked Ham, Pork Bacon, Cheddar Cheese,
Egg. Coleslaw, Barbecue Sauce, Mesclun Salad, Sea Salt Fries

Fif- i e
FEmieL, TSR, HREHL, DIk, 0, wikkOog,
Bersd, b, WA

All prices are subject to prevailing government tax and service charges
FIAT 1k 32 S2 BOREBURUIR 55 24 1) KL )



main

Traditional Oxtail Stew 12
Rich Tomato Base with House-made Garlic Bread

e gihli’l-re

TRATR I L) i 4 i L

Signature Roasted BBQ Sauce Pork Rib (1/2 Slab) 14
Coleslaw, Sea Salt Fries, Corn Cob, Mesclun Salad

Rpers WS (CE&)

wPEE OO, LR, TORKE, T

Teriyaki Mangalica Pork Belly 14
Mushroom Pilaf Rice, Seasonal Vegetables, Teriyaki Sauce

WRRE 4 28 1) 2 A -HAE

BEGSIIR, I HE, PR

Photos are for illustration purposes only
Bt s %



main

COLLIN’S® Mixed Girill 16
Extensive array of succulent grilled selection featuring

Pork Bratwurst, Chicken Chop, Pork Chop, Seasonal

Vegetables, Roasted Potato, Truffie Hollandaise,

Signature Black Pepper Sauce

COLLIN’S® {-#iss%

FW B PR R R P T, WA, RS2SR, 15 R,

P B 8H, HIMUR NI

Baked Dory Fillet 8
Roasted Seasonal Vegetables, Crushed Potato, Capers,

Tomato Onion Salsa

§4 fjj £y 1y

JEN AR, BB, BNIAE, WO RR

Pan-Seared Sea Bass Fillet 12
Roasted Seasonal Vegetables, Mushroom Pilaf Rice,

Thai Chilli Beurre Blanc

7 Aidyi £y

JEI A, AL, A IRBR

Wild Caught Red Snapper Fillet 12
Roasted Seasonal Vegetables, Pumpkin Quinoa,

Chilli Crab Sauce, Coriander Pesto

B A 2 0 )y

Norwegian Salmon & Cassoulet Beans 14
Sautéed Vegetables, Tomato Concasse, Pesto Cream

IR )8 — ST R 1 8
IATSE, WAL, 5P

All prices are subject to prevailing government tax and service charges
FIAT 1k 32 S2 BOREBURUIR 55 24 1) KL )



classic

: f‘.

Pork Chop & Pork Sausage 13
Spaghetti Aglio Olio, Corn Cob, Mesclun
Salad, Signature Black Pepper Sauce
ARG R 5

ORFIm OB AR, TR, 1B,

it R A

Grilled Norwegian Salmon 14
Spaghetti Aglio Olio, Corn Cob,

Mesclun Salad, Mango Sauce

SR — S fa

BRRIRBE A, FOREE, HESIPHRL,

A e W

Lamb Chop & Pork Bratwurst
Spaghetti Aglio Olio, Corn Cob, Mesclun
Salad, Signature Black Pepper Sauce
FHERRE A 15

SOCRImRRE AR, TORER, THER L,

Grilled Tiger Prawns and US Scallop
Spaghetti Aglio Olio, Corn Cob,
Mesclun Salad, Pesto Cream
A ES R

SRF AR, FOREE, THRIPHL, S ghih

Photos are for illustration purposes only

Signature Grilled Chicken Chop
Spaghetti Aglio Olio, Corn Cob,
Mesclun Salad, Choice of
Mushroom Sauce/Barbecue Sauce/
Black Pepper Sauce

Grilled Tender US Beef Short Ribs 16
Spaghetti Aglio Olio, Corn Cob, Mesclun
Salad, Signature Black Pepper Sauce

% R/

RPN OB AR, TORBE, 1B IPHEL,

TR IR

-,

.

Grilled Tiger Prawns (4pcs) 18
Spaghetti Aglio Olio, Corn Cob,

Mesclun Salad, Pesto Cream Sauce

$5ZIRIF (44)

BRRRE A, FOREE, HES L, & S0 ghih



any of various flour-and-
egg food preparations
of Italian origin, made with
thin, unleavened dough
and produced in a variety
of forms




pasta

Singapore Chilli Crab Pasta
Spaghetti, Crab Meat, Tiger Prawn,
COLLIN’S® Signature Chilli Crab Sauce
IR L N T ]

SRR, W, ZPEEF, COLLIN'S® # Al phs; Wt %

12

Photos are for illustration purposes only
AU 5%



pasta

Carbonara 8
Sunny side up, Pork Bacon, Mushroom, Ham,
House-made Cream Sauce

e 1]

P, JEAEHL, w4k, KR, [

] Il| i :'hhh-k__ ;-JI.'H -..;..:ﬁ;_rm __|_ e =

Seafood Marinara 10  Grilled Chicken and Mixed Funghi 8  Sea Tiger Prawn and Mixed Funghi 10
Tagliatelle in Rich Tomato Herb Sauce, Tagliatelle Aglio Olio Tagliatelle Aglio Olio

Mussel, Squid, Tiger Prawn, Clam S8 Py He R v ok & P MF T v 4

TR B IR L R i SR i B ORI i 250

BRI AT LA BAE, BEfn, ZORIF, B

Tiger Prawn and Pork Sausage 10 Beef Bolognese 8 Vegetarian Penne Rigate 6
Penne Rigate in Tomato Sauce Spaghetti in Rich Tomato Beef Sauce, Mixed Funghi, Corn, Mixed Vegetables

LRI AR T Sunny Side Up AR SRR By

SORFHC By 5 7% i o A KR i THERPaE, Tk, THESE

SRR S PAB O A1 8, Ao B 2

All prices are subject to prevailing government tax and service charges
FIAT Wi 3 S2 BORBURUIR 55 2% 1) R )



baked

Charcoal Beef Bolognese 7 Charcoal Grilled Chicken 7 Charcoal Grilled Norwegian 9

Baked Rice Baked Rice Salmon Baked Rice
e 2 B TR X8 P e o %0 B JaX, = 3¢ At KR

Charcoal Seafood Marinara Baked Rice 9  Charcoal Seafood Marinara Baked Pasta 9

BYHE GE L By IR0 1t K TRET: 1L K ISy K ) i

o -

Chcroql Beef Bolognese 7  Charcoal Grilled Chicken 7 Charcoal Grilled Norwegian . 9

Baked Pasta Baked Pasta Salmon Baked Pasta
Tk 71 ) s 35 K ) i T 8% ) ey 35 K ) i Tk HOB 8k — 3 16055 328 K ) i

Photos are for illustration purposes only
Bt s %



~Yyile

best baked in a charcoal
oven which can reach
soaring temperatures while
preserving the nutrients and
natural flavours of the
ingredients, emanating a
unique smoky flavour at the
same time

’ i




10” Pizza
P1

Margherita
Tomato, Mozzaretla
R HRE

Wi, BEAL KL v

Tranchero
Grilled Chicken, Mushroom, Onion,
Capsicum, Pineapple, Red Chilli

IR
AP, FaE, TREL KTEM, WAL, Z0BM

Cheese Trio 8
Cheddar, Parmesan, Mozzarella, Tomato Sauce
sk =%

DR FLE, R ES T, SURLERPLE A], FAE

Beef Bolognese 7.5
Minced Beef, Tomato Sauce, Mozzarella

-

e, Bl SALEGHLE A

Seafood Chilli Crab

Mixed Seafood,

COLLIN’S® Signature Chilli Crab Sauce
TR IE I phR T 1

s, COLLIN'S® 3 Rt bl s e 3%

Frutti Di Mare 10
Prawn, Squld, Mussel, Crab Meat, Scallop

iy

wr, GEfh, kE, BERy, WU

Totale Mente 7.5
Salami, Onion, Capsicum, Olives, Mushroom
N

BERK, TEAL, KTEM, HOBE, 4%

Shroom

Shimeiji, Button Mushroom, Shiitake,
Tomato Sauce

4

Wik, dlfney, £, ®AE

Photos are for illustration purposes only

WL 5%




10” Pizza
P9

COLLIN’S® Special

Pork Sausage, Pork Bacon, Ham, Onion,
Pork Salami, Olive, Capsicum, Mushroom
COLLIN’S® 4§47

BHES, HARA, RIE, 2, BRhDK,
HOBE, KT, 745

Crispy White
Mozzarella, Cheddar, Parmesan

ARIE T
SCRLER DL ], DIILFLEE, WK BT

Vegetariano

Capsicum, Eggplant, Mushroom,
Olive, Tomato

Bk

IR, Wi, ek, HBE, Wb

Prosciuﬁo Rocket

Arugula, Cherry Tomato,

Prosciutto, Shaved Parmesan

AR E 2K

SRS, PABEANIR A, /R ES R, B iR B

Curry Chicken Pork Sausage 10
Grilled Chicken, Curry Sauce,
Pork Sausage, Cherry Tomato, Onion

WS F s 2 75
SRS Y, WU, FER TG, BB, A

Hawaiian

Ham, Pineapple, Tomato Sauce
b5y 4

KIE, WAL, i

All prices are subject to prevailing government tax and service charges
JIAT A% 38 52 BORS BLRIIR 55 38 it FIL ]




maore

_ Savour the authentic flavours
_ . ofSingapore



singapore special

Premium Pork Ribs “Bak Kut Teh” 8
Chinese Teochew Peppery

Clear Soup with Premium Pork Ribs,

Steamed Rice, “You Tiao” (Dough Fritter).

Sliced Red Chilli & Dark Soy Sauce on the side
I i %

VPR TR A AU Y . RV, b 2R RS |
LLBBURLT

Tender Wagyu Beef “Hor Fun” 10
Wok-fried Soft, Flat Rice Noodles on a bed of

Silky Thick saucetopped with Sliced Wagyu Beef,

Pickled Green Chilli on the side

Ff- R iy

by EERAE DR P S AR A T

TEFEIC LRI 35 BB

Signature Crispy Chicken “Hor Fun” 8
Wok-fried Soft, Flat Rice Noodles on a bed of

Silky Thick sauce topped with Crispy Chicken,

Pickled Green Chilli on the side

RN X Py ol oy

by LRl 75 WA b P L i in i,

PEAEIC ORI 35 BB

All prices are subject to prevailing government tax and service charges
JIAT B 38 52 BORS BLRIR 55 38 it FIL ]



singapore special

“Sambal” Grilled Whole Shapper

In Banana Leaf

Charcoal Baked Farm Snapper with Spicy,
Aromatic “Sambal” topping in Banana Leaf,
*Cincalok” (Fermented Shrimp Sauce) &
Lime on the side

S RWE T A4 9
WeSs o fa bk L/ BEREW T, AU R R
T T

h

Fresh Prawn Laksa 8

Spicy Rich Vermicelli Noodle Soup,
Poached Fresh Prawn, “Tau Pok”

(Beancurd Puffs), Fish Cake, Cockles,
Coconut Flavoured Spicy Soup

(N

RARA T BOR B T 553, KA&BERE, o b, fbF,
U], BB BE %

Seafood “Hokkien Mee”

Wok-fried Singapore Style Yellow Noodles
and Rice Noodles in a Rich Prawn Stock

with Mussel, Prawn, Clam, Squid, Crispy Pork
Lard, Fish Cake, Chilli & Lime on the side
TR A 41 i

By I w, ACIRAR RS TN 1P i
AOKERY, JeARE, BF, o, FHEM, ok,
BRBSURIR R

Marinated Pork Baked Rice 8
Baked Rice, "Lap Cheong”

(Chinese Pork Sausage),

Mushroom, Slow Braised Pork

JIREH 35 VA B3
R, WM, Fah, AERRER

XO Pork Ribs “Bak Chor Mee” 8

Singapore Minced Meat Noodles,
tossed in Black Vinegar, Crispy Pork Lard,
Chilli Paste & Clear Soup on the side

XO W HER A i

Bombk v Hem, ARG AR, G,
B, XOWHE & AT —BiliTia

e L

Sous vide Crispy Duck “Gong Bao” 11

Style with Egg Fried Rice

Wok-fried Rice with Eggs & Diced
Vegetables, 15 hours Slow-cooked Crispy
Duck Confit, Sichuan Gong Bao Chilli Sauce
PR IE L I 15 b

SRR S H3E T, 15/ ki8R

110 e OS5 D A B

Photos are for illustration purposes only
MaE Lt s %

Sliced Fish Bee Hoon Casserole 8
with Squid & Clam

Squid, Clam, Sliced Fish with Vermicell,

Ginger, Scallions in milky Fish Broth with

sliced Red Chilli on the side

WA B A0 )y R

Bkfa, wn, ROk, VEINE,

T, HAB sl AT — 2L D)l A 2L B






BASALT PLATE

Australian Wagyu Ribeye Steak (200g)
Luxury Wagyu beef, extraordinary taste and

Truffle Hollandaise, Signature Black Pepper Sauce
TR A IR A4E (2005E)

ROERER, LR S5 D&, BPAHEE,
SRR, RN, RIMBRVIRE

Australian Tender Lamb Chop (200g)

Sweet and succulent Lamb, Seasonal
Vegetables, Roasted Potato,

Trufle Hollandaise, Signature Black Pepper Sauce

UM bl 1 HE (20032

Mangalica Pork Chop i

Seasonal Vegetables, Roasted Potato,

Truffle Hollandaise, Signature Black Peppér Sauce
o) 2 ) 2 R 364 -
A3, 15 R, MBENE, HMBNIRE

4 Photos are for illustration purposes only
Vy WA S %

tenderness. Seasonal Vegetables, Roasted Potato,

/

MRS THRER, 200K, 15988, MEBEIE, RMTRIBE

I

30

28



Australian Black Angus Sirloin Steak (200g)

Succulent and tender-cut Sirloin cooked to your liking,

accompanied with Seasonal Vegetables,
Roasted Potato, Truffle Hollandaise,
Signature Black Pepper Sauce

T 2 R I 4E (200 %E)

R E S AR R, AR TN A,
1, MERENE, MBI

American USDA Prime Sirloin Steak (200g)
USDA Graded Prime Sirloin, Seasonal Vegetabiles,
Roasted Potato, Truffle Hollandaise,

Signature Black Pepper Sauce i =
XM LRI HE (2003%)

USDA T B W11k, 1283k, #5191,

P A *B{#@%Ehﬂm% G 1 .

Australian Black Angus Ribeye Steak (200g)
elected fine quality Ribeye, Seasonal Vegetables,

Roasted Potato, Truffle Hollandadise,

Signature Black Pepper Sauce ' -

TR 2 07 I -4E (200 %E)
FEREOR BRI HE, 2 3%, 45 DR,
R EN, ;ﬁﬂ@%ﬁﬂmﬁ . .

American USDA Prime Ribeye Steak (200g)
USDA Graded Prime Ribeye, Seasonal Vegetables,
Roasted Potato, Truffle Hollandaise,

Signature Black Pepper Sauce

B2 HE (2005E) =
USDATRZMIA-HE, BAHSE, 98B,

FABR W, TR

Australian Black Angus Sirloin Steak (200g)
with Grilled Tiger Prawn

Succulent and tender-cut Sirloin cooked to

your liking accompanied with Grilled Tiger Prawns,
Seasonal Vegetables, Roasted Potato,

Truffle Hollandaise, Signature Black Pepper Sadce
TR 2k Wi W1 14E (200%8) Fints & g

R i S AP R RE, FG 05— ORI, A ECE,
MR, IEEENE, RMBREIRE

American USDA Prime Sirloin Steak (200g)

with Grilled Tiger Prawn

USDA Graded Prime Ribeye, accompanied by
Grilled Tiger Prawns, Seasonal Vegetables,

Roasted Potato, Truffle Hollandaise,

Signature Black Pepper Sauce

LKW FHE (200 58) FgE E e uF

USDA IRRPWIA-HEN F35- 2 520F, MAHSE, 1598,
FABR W, TR

All prices are subject to prevailing government tax and service charges
JIAT RS 34 S BORFBLRIR 55 38 i) FLL )
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Charcoal Baked Seafood
Rlsotto Casserole

(Good for Sharing)

Mussel, Prawn, Clam, Squid, Tomato,
[talion Risotto Rice

BASIEEIAIL GE 50 %)

W, WE, uR, BEf, oM, SENFIRIR

COLLIN’S® Mixed Combo
%> Roasted Chicken, 2 Roasted BBQ Ribs, Tempura Squid,

Pork Bratwurst, Sea Salt Fries, Corn Cob, Coleslaw,

Mesclun Salad, Chicken Gravy

COLLIN’S® #5415 :

RERG, CRRBSWIEHEY , RAWEKG, HWEE, BIE%, R,
wHEE O, L, 39t

30

Full Slab Charcoal Grilled Pork Ribs 28
(Good for Sharing)

Roasted Potato, Grilled Asparagus, Corn Cob,

Grilled Capsicum, Barbecue Sauce, Black Pepper Sauce,

Honey Mustard Sauce

RIS GEA 5 .

SRS, JEPVIR, FOREE, JEATRM, PO, MUK, BEIFRE

Photos are for illustration purposes only
AUt s%




§sert

cake, pie, fruit, pudding, ice
cream, etc., served as the
final course of a meal




dessert

Grand Marnier Orange Soufflé 8
Vanilla Ice Cream, Medley of Fruits

(15 Mins Preparation Time)

75 RED R A8

Bk, AHERAE (155 Bk ] )

Baked Caramel Banana 6
Vanilla Ice Cream, Medley of Fruits
S R 7 45

FRLVRICHE, TR SE

Chocolaté Lava Fondant 6
Vanilla Ice Cream, Medley of Fruits

v Jyg NV ke

Aokt FHE Kt

Classic Italian Tiramisu 7
Medley of Fruits

22 W KRR AR IR

ek R

Panna Cotta 5
Caramel Topping, Medley of Fruits
BRI A 5 4

SERRANE, 11 KR

Classic Créme Bralée 5
Medley of Fruits

SN T

ek R

Caramelized Banana Créme Bralée 6
Medley of Fruits

RN T

LR Y

Selection of Ice Cream 2
(Single Scoop)

Ask our friendly servers

R REDKIL e (B A))

I P 55 DY

Photos are for illustration purposes only
MLt s %



