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S O U P  O F  T H E  D A Y    
 

P A D R O N  P E P P E R S  {    } 
Burnt padron peppers served with emmental cheese, 
cilantro and lemon 

S W E E T  P O T A T O  A N D  K A L E  {    } {    }  
Roasted sweet potato, kale, tahini and walnuts  
 
F E T A  C H E E S E  A N D  W A T E R M E L O N  {    } {    }
Compressed watermelon tossed with feta cheese, 
mesclun,  balsamic dressing and toasted pine nuts

APPET I S ERS

1 6

1 4

1 8

1 6

1 6A V O C A D O  S A L A D  {    }  
Cos lettuce with bacon, mashed avocado, crouton 
and parmesan cheese 

C H A R R E D  P R A W N   
Charred prawn served with summer leaves, dill 
and Marie Rose sauce

T U N A  T A R T A R E    
Marinated with shallots, herbs, soy dressing 
and daikon salad 

S PA N I S H  O C T O P U S  {    }  
Plancha with aioli, patatas bravas and paprika

A V O C A D O  S A L A D  {    }  
Cos lettuce with bacon, mashed avocado, crouton 
and parmesan cheese 

C H A R R E D  P R A W N   
Charred prawn served with summer leaves, dill 
and Marie Rose sauce

T U N A  T A R T A R E    
Marinated with shallots, herbs, soy dressing 
and daikon salad 

S PA N I S H  O C T O P U S  {    }  
Plancha with aioli, patatas bravas and paprika

1 8

P R A W N  &  S P I C Y  C H O R I Z O  P A S T A  {   }{   }
Linguine with chorizo, tiger prawns, tomato coulis, capers and parmesan

W I L D  M U S H R O O M  O R E C C H I E T T E  {   }
Sauteed seasonal wild mushroom, orecchiette pasta with cream sauce and herbs

D U C K  R A G O U T
Slow cooked duck ragout with pappardelle pasta, herbs and parmesan cheese

B A R R A M U N D I
Pan seared barramundi, roasted fennel, capers, onion and tomato

N O R W E G I A N  S A L M O N
Sous vide salmon served with spiced pumpkin puree, baby spinach and pumpkin seed

S P R I N G  C H I C K E N
Roast spring chicken, taro puree, roasted vegetables and red wine sauce

T H E  P O R T A  B U R G E R  {   } {   }
Angus beef patty with caramelised onion, cheddar cheese, bacon, brioche, chips and Alain Milliat Ketchup
(additional ketchup bottle of $1.50)

I B E R I A N  P O R K  S E C R E T O  {   } {   }
Iberian pork shoulder blade glazed with pommery mustard, served with creamy tangy mash

B R A I S E D  B E E F  S H O R T  R I B
12-hour braised short rib with charred broccolini and curry mash

A N G U S  B E E F  T E N D E R L O I N
120-day grain fed 200g Black Angus with chimichurri, con�t tomatoes and chips

C H E F ' S  W E E K LY S P E C I A L
Can't decide? Let chef surprise your tastebuds with his modern interpretations of �avours
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P R I C E S  A R E  I N  S I N G A P O R E  D O L L A R S ,  E X C L U S I V E  O F  1 0 %  S E R V I C E  C H A R G E  &  7 %  G O O D S  A N D  S E R V I C E S  TA X  
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V A L R H O N A
C H O C O L A T E

Warm Valrhona chocolate fondant 
with vanilla ice cream

1 4

C A K E  O F  T H E  D AY

9

S T R A W B E R R Y  &  B A S I L  
P A N N A  C O T T A

Basil panna cotta with 
strawberry compote

1 2

5 - S P I C E  A P P L E  C R U M B L E
Apple cooked in 5-spice, crumble 

and Crème Anglaise

1 4

I C E  C R E A M  /  S O R B E T
Selection of ice cream or sorbet by 

Mövenpick

6

N O T - Y O U R - U S U A L
- T I R A M I S U

Mascarpone cream with kahlua, 
coffee gelee and �nger biscuit 

1 2

MAINS

I :  @PORTASG FB:  FB.COM/PORTASG
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