
Celebrate a kaleidoscope of �avours at LATITUDE BISTRO. 
Discover chef-driven cuisines that are exquisitely and freshly prepared 
with quality produce, which tantalise the tastebuds and warm the soul.

BREAKFAST PLATES 
Available from 7am – 10.30am

Big Breakfast 21.8
eggs, streaky bacon, pork bratwurst, mushrooms, 
beans ragout, vine tomatoes, sourdough
choice of plain omelette/ scrambled/ poached/ 
sunny side-up/ fried egg 

Eggs Benedict 19.8
poached eggs, honey baked ham, vine tomatoes, 
mesclun salad, English muf�n, hollandaise sauce 

Smoked Salmon & Eggs 19.8
smoked salmon, creamy scrambled eggs, avocado, 
mesclun salad

Belgian Waf�es 15
homemade waf�es, banana, mixed berries, maple syrup 

Granola  11.8
granola bar, mixed berries, yogurt, honey 

Tropical Fruits Platter 8.8 
house selection of fresh fruits 

MAIN PLATES 
Steak & Buckwheat  28.8 
grass-fed ribeye, buckwheat, onsen egg, broccoli, 
mushrooms, cherry tomatoes

Baby Back Ribs 25.8 
homemade barbecue sauce, fries

Braised Beef Cheek 25.8 
seasonal greens, truf�e mashed potato, red wine sauce 

Bangers & Mash 22.8
pork bratwurst, truf�e mashed potato, edamame, 
onion gravy 

Barramundi & Chips  20.8
served with fries, tartar sauce 

Salmon & Quinoa 20.8 
quinoa, onsen egg, carrots, broccoli, cherry tomatoes 

Chicken & Brown Rice 18.8
chicken steak, brown rice, onsen egg, mushrooms, 
edamame, carrots, cherry tomatoes 

Club Sandwich 16.8
whole wheat bread, honey ham, cheddar cheese, fried egg, 
bacon, chicken breast, tomatoes, lettuce, fries, salad 

Rainbow Vegetable Bowl  16.8 
brown rice, avocado, radish, mushrooms, cherry tomatoes, 
red cabbage, roasted sesame sauce 

Impossible™ Burger 21.8
cheddar cheese, tomatoes, lettuce, caramelized onions, 
jalapeno bbq sauce, fries, garden salad

Classic Beef Burger 16.8
brioche bun, beef patty, bacon, tomatoes, lettuce, 
cheddar cheese, fries

Chicken Burger 14.8
brioche bun, chicken steak, tomatoes, lettuce, 
smoked scamorza, fries

SHARING PLATES
Steamed Mussels 500g (Seasonal) 38.8 
sauvignon blanc reduction, tomatoes, garlic, thyme, (serves 2) 
extra virgin olive oil, pesto sourdough 

Black Angus Prime Tomahawk (from 1.2 kg – 2kg) 0.14 /gram 
onion & garlic con�t, red wine jus, salsa verde, scallion,  (serves 2 – 4)
grilled vegetables, mashed potato
Please allow 45 minutes of cooking time.

Snacks Platter 29
buttermilk spiced mid-wings with jalapeño soy glaze, (serves 2)  
chicken satay, calamari, spring roll, mini �sh & chips

SMALL PLATES
Baked Whole Camembert Cheese 20.8 
onion tfaya, bread chips

Buttermilk Spiced Mid Wings 15.8 
jalapeño soy glaze, cashew nuts, chives, 
sesame seeds, lime 

Black Truf�e Fries 15.8 
smoked miso mayonnaise, parmigiano reggiano, 
truf�e snow, fried eggs

Satay 15 6pcs 
chicken or beef, peanut gravy, rice cakes   24 12pcs

Spiced Calamari 13.8
bonito dashi aioli, lime

Wok-fried Crispy Rice Noodles  12.8 
dried chilli, cashew nuts, garlic chips, scallion

Vegetable Spring Rolls 11.8 
Thai chilli sauce

ALL DAY OPTIONS 
Avocado Toast 15 
sourdough, avocado, chilli �akes, mesclun salad
add onsen egg 1

Acai Bowl 15 
blended acai puree, fresh berries, banana, 
green apple, granola 

Brioche French Toast 14.8
mango, banana, berries, maple syrup, whipped cream 

SOUP / SALADS
Salmon Poke Bowl 20.8 
Japanese rice, avocado, lettuce, cherry tomato, 
edamame, seaweed, sriracha mayo dressing

Baby Gem & Cucumber 14.8 
mint, dill, grana padano, bacon dust, crusted egg, 
honey mustard pine nuts dressing

Salt Baked Red Beets 14.8 
goat cheese, horseradish, candied walnuts, 
sultana vinaigrette

Caesar Salad  14.8
baby gem lettuce, streaky bacon, shredded eggs, 
herbs crouton, anchovy aioli, grana padano 
add smoked salmon  4 
add chicken breast  4

Pistou Soup 12.8 
provencal vegetables, grana padano, streaky bacon, 
pesto toast

JUNIOR PLATES
Beef Bolognese 12
spaghetti, parmesan cheese  

Chicken Nuggets 12
fries, ketchup  
 
Sausage & Mash 12
brown gravy

Margarita Pizza 12
san marzano tomato, buffalo mozzarella, 
parmigiano reggiano, extra virgin olive oil, 
sea salt, fresh basil

Hawaiian Pizza 12
apple honey glazed ham, pineapple, 
buffalo mozzarella, extra virgin olive oil

Barramundi Chips 12
dill tartar sauce, fries, ketchup

Junior Egg Fried Rice 12
caramelized egg, chicken wings, Japanese pearl rice

ASIAN PLATES 
Claypot Blue Swimmer Crab Meat 
“Black Truf�e” Fried Rice 19.8
soy reduction, carrot, egg white, scallion, garlic chips 

Claypot Chicken 16.8
jasmine rice, free-range chicken, Chinese sausage, 
salted �sh, dark soya sauce 

Hainanese Chicken Rice 16 Thigh 
poached chicken, pandan �avoured jasmine rice,   12.8 Breast
dark soya sauce, chilli, grated ginger

Nasi Goreng 15
chicken satay, chicken wings, sunny side eggs, sambal chilli 

Braised Pork Trotter Rice Vermicelli 20.8 
shiitake mushrooms, chye sim, sliver sprout, chestnut, 
napa cabbage, homemade sambal belacan

Prawn & Pork Rib Noodle 17.8
yellow noodle, prawn broth, chilli powder 

Black Angus Beef Hor Fun 16.8
wok fried rice noodle, seasonal vegetables, thick gravy 

Hokkien Prawn Noodles 16.8
roasted pork belly, yellow noodle, rice vermicelli, eggs,
sliver sprout, squid, sambal belacan

LATITUDE Laksa 14.8
rice vermicelli, shrimps, sliver sprout, shredded chicken, egg, 
beancurd puff, �sh cake, laksa leaf, homemade sambal chilli 

Seafood Hor Fun 14.8
shrimps, �sh �llet, squid, seasonal vegetables, egg gravy

PIZZA
Gyu Shogayaki 29.8
USDA black angus short plate, spring onion, togarashi, 
yakiniku sauce, camembert cheese, sesame seeds  

Prosciutto di Parma 24.8 
24 months aged ham, san marzano tomato, extra virgin 
olive oil, rocket salad, parmigiano-reggiano

Hawaiian 23.8 
apple honey glazed ham, pineapple, buffalo mozzarella

Margarita 22.8
san marzano tomatoes, buffalo mozzarella, 
parmigiano-reggiano, extra virgin olive oil, 
sea salt, fresh basil

Marinara 16.8 
san marzano tomatoes, extra virgin olive oil, 
garlic, sea salt, oregano, fresh basil

PASTA 
16-hour Slow Cooked Beef Cheek 
Pappardelle with Seasonal Truf�e 26.8
red wine reduction, Italian parsley, mushrooms, 
parmigiano-reggiano

Granchio 25.8 
linguine, garlic, mud crab, cherry tomatoes, seaweed,
extra virgin olive oil

Vongole  22.8 
squid ink linguine, cloudy bay clams, white wine, 
garlic, Italian parsley, tomatoes, bird’s eye chilli, 
extra virgin olive oil

Aglio Olio con Pomodoro  16.8  
spaghetti, garlic chips, cherry tomatoes, Italian parsley, 
extra virgin olive oil

Aglio Olio con Peperoncino 15.8  
spaghetti, garlic chips, bird’s eye chilli, Italian parsley,
extra virgin olive oil

DESSERT 
Dark Chocolate Molten Cake  12 
with vanilla ice-cream

New York Cheesecake 12 
with raspberry sorbet

Classic Tiramisu 10 

Durian Pengat 10 

Ice Cream (Single Scoop) 6 
choice of chocolate, strawberry or vanilla

VegetarianGluten Free

Pork

Signature

Spicy Peanuts


