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JUICES

CRANBERRY     LIME     ORANGE 8

 

 
GOODY GREEN
kiwi + cucumber + green apple

9.5

pineapple + banana + mango + orange

MELLOW YELLOW 9.5

orange + carrot + apple + ginger

ALRIGHT ORANGE 9.5ROSÉ & BERRIES SANGRIA 19
rosé, rose buds, seasonal fruits, lemon soda

WHITE BOUQUET SANGRIA 19
nz riesling, longan, lychee, rambutan, white
chrysanthemum flowers, lemon soda

SANGRIA

VEUVE CLICQUOT ROSÉ 25

VEUVE CLICQUOT 23

CHAMPAGNE

MANGO & MINT SODA 10.5

PS. FRESH FRUIT SODAS

9.5CRUSHED MINT & LIME SODA

9.5LEMON GINGER SODA

9.5LYCHEE & LIME SODA

vanilla    strawberry    chocolate

MILKSHAKES 9.5

banana    oreo   

SPECIAL MILKSHAKES 10.5

6.5COKE    COKE LIGHT    SPRITE    ROOT BEER

PS. FLOATS 8

coke     coke light     sprite     root beer

FIZZES, FLOATS & SHAKES

7.5FRENCH FIZZES
passionfruit    blackcurrant    blueberry   
peach & lychee

WHITE WINE

sauvignon blanc 
SILENI “THE STRAITS”, marlborough, NZ

16

CHARDONNAY
YALUMBA UNWOODED, barossa valley, AUS

16

16RIESLING
LAKE CHALICE, marlborough, NZ

16VIOGNIER
YALUMBA Y SERIES, barossa valley, aus

 MERLOT
FRANCES COPPOLA BLUE, napa valley, USA

16

RED WINE

PINOT NOIR
SILENI “THE PLATEAU”, hawkes bay, NZ

16

CABERNET SAUVIGNON
KATNOOK FB, coonawarra, AUS

16

SHIRAZ
SOUL GROWERS, barossa valley, australia

16

PS. BLOODY MARY
OUR PS BLOODY MIX WITH VODKA & LIME

18

DRIED LONGAN, BARLEY & RED DATE-INFUSED

VODKA, PANDAN S YRUP, GINGKO NUTS

VODKA CHENG TENG 19

BEE STING
ZUBROWKA: PADI INFUSED VODKA,
FRESH GINGER & HONEY

19

LEMON BASIL MOJITO
RUM, LIME JUICE, SUGAR, MINT & BASIL LEAVES

16

19BLACK SESAME MARTINI
VODKA, MALIBU, FRESH MILK, BL ACK SESAME,

DRY COCONUT SHAVING

YUZU DAIQUIRI
RUM, KOCHI YUZU JUICE, PANDAN S YRUP,

FRESH POMELO FRUITS

18

CACHAÇA, LYCHEE, MINT LEAVES, HONEY

IMPERIAL CAIPIRINHA 18

BLOOD ORANGE MARGARITA
patron reposado, blood orange, campari, agave 

19

PS. CLASSIC MARGARITA
patron reposado, agave syrup, fresh lime

19

GINGER MARGARITA
PATRON REPOSADO, AGAVE, FRESH GINGER

19

PS SINGAPORE SLING
GIN, TEQUIL A, GRAND MARINIER,

FRESH PINEAPPLE JUICE

19

PIMM'S COOLER CUP
PIMM’S N0.1 CUP, SEASONAL FRUITS, GINGER ALE,

MINT LEAVES SPRIG

18

HENDRICK’S TWIST
HENDRICK’S, CAMPARI,  TONIC

19

CLASSIC COCKTAILS

every bar is different, just as every 
person is different.

if you have a favorite cocktail that you 
do not see on our list, our bartenders 
are proud to help you find the drink; 
classic or bespoke. 

SIGNATURE COCK TAILS



SOUPS

STARTERS & SIDES

SAL ADS

SOUP & SANDWICH

SPECIALIT Y SANDWICHES

14

18VEG & THREE DIPS
an assortment of fresh crunchy raw vegetable 
sticks served with our daily selection 
of homemade dips

19CRISP & THREE DIPS
board of toasted turkish bread, crispy baguette,
breadsticks & ciabatta thins served with
our daily selection of homemade dips

19PS. HOUSE

fresh greens, rocket, cherry tomato, 
japanese cucumber and edamame tossed 
in our house ginger miso chilli dressing

28BIG NIHON

soy-cured salmon with julienned kabocha, 
edamame, pea shoots, buckwheat noodles, 
cucumber, tofu & tomatoes tossed with 
caramelised ginger & toasted goma vinaigrette

25PS. GADO GADO

shredded red cabbage, sugar snap peas, chat 
potato, beansprouts, avocado & quail eggs, with 
fragrant peanut satay sauce, crispy tofu noodles 
& cashew nut crunch

16UNCLE FREDDY’S FRIES
shoestring fries with, bacon, mushrooms, 
red wine jus & melted gruyère cheese 
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SOUP OF THE DAY

*please ask your server for our daily offering

ROASTED ROMA TOMATO

with sheep’s milk feta & chilli pesto

14PORTOBELLO MUSHROOM

with watercress & truffle oil

SMOKED SALMON
with spanish onion, avocado salsa, cucumber
& caper-dill mayo

MAPLE ROASTED PORK
with caramelised apples, rocket & 
crispy shallot mayo

garlic-oregano grilled vegetables with 
feta & pumpkin seed pesto

GRILLED VEGETABLES

PLOUGHMAN’S
ardenne smoked ham with vintage cheddar 
& vegetable pickle

any one of our soups and a choice of: 25

on one of our homemade breads :

multigrain loaf
organic ash white

organic soy & linseed sourdough
m’s organic ciabatta

15PS. TRUFFLE SHOESTRING FRIES

tossed with truffle oil, grated parmesan 
& parsley

18CRISPY TRIPLE CHEESE TOAST
with homemade tomato soup dip

17CRISPY CALAMARI
with sticky spiced dip

24SINGAPORE CHILLI CRAB CAKE
home-made breaded crab cake 
drizzled with tomato-chili sauce

19COD & CAPER RILLETTE
with chargrilled toast points, wholegrain 
mustard & cornichons

26SUPERFOOD

blueberries, roasted almonds, sunflower seeds, 
goji, baked pumpkin, quinoa, broccoli, baby spinach
& crisp romaine lettuce, tossed in an orange & 
rosemary dressing

with grilled prawns

with blackened salmon

with rosemary-honey dijon chicken

23PS. CAESAR

complete with poached egg,crispy smoked bacon, 
baby cos and baked croutons tossed in our chef's 
dressing with freshly shaved parmesan

27

29

28

CHICKEN TIKKA     25

sliced tikka chicken, raita, mayo & sweet date-onion 
chutney on toasted turkish bread with a radish, 

shallot & pea shoot salad

PS. STEAK     32  

sliced 400+ day grain-fed sirloin steak on grilled 
sourdough with crunchy greens, grilled onions 

& gingered garlic-teriyaki glaze, served with 
toasted sesame & nori seasoned 

shoestring fries

ALL DAY BREAKFAST CLUB     26

pan fried egg, roasted asparagus, oven dried 
tomato, mixed greens, crispy bacon, 
herb mayo & smoked gouda cheese 

on toasted turkish bread

PS. TURKEY CRANBERRY     25

homemade toasted caraway bread, layered with 
smoked turkey, grilled mozzarella, bacon, mayo & 

cranberry jam, served with flinders mixed 
salad & cranberry-pumpkin seed pesto

CROQUE MONSIEUR     25

shaved ardenne smoked ham with gratinéed 
montreux gruyére cheese on rustic bread

ALSO AVAILABLE AT TEA TIMEALSO AVAILABLE AT TEA TIME



MAINS

CATCH OF THE DAY

*please see board or ask your server 
for our daily offering

QUICHE OF THE DAY 

*please see board or ask your server 
for our daily offering

LULU’S ‘LEFTOVERS’ LASAGNE     28

ground beef layered with green garden vegetables tossed in herb pesto, spicy caramelised 
meatballs, penne pasta with a rich, chunky tomato sauce, bacon & mozzarella cheese, 

topped with a dollop of basil pesto

PS. BOLOGNESE     27

spaghettini tossed with homemade ground beef, bacon & tomato sauce 
and topped with hand-grated parmesan & crispy basil leaves
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GREEN GODDESS PESTO PENNE     26

seasonal melange of green garden vegetables tossed with wholewheat penne & 
our homemade herb pine nut pistou

SPICY KING PRAWN AGLIO OLIO     29

grilled king prawns, spinach & spaghettini tossed with garlic, olive oil, chilli, 
fresh herbs & toasted sesame breadcrumbs

FLAMED PRAWN TORTIGLIONI     29

tiger prawns flamed in brandy cream sauce with shallots, snow peas, 
grilled asparagus & basil, served with a chargrilled baguette

CRAB TART     32

handpicked blue swimmer crab spiced with chilli & kaffir lime and baked in a buttery 
shortcrust, served with prawn bisque, lemon-dressed greens & homemade harissa

TIGER BEER-BATTERED FISH & CHIPS     32

crispy beer-battered snapper fillet, shoestring fries 
& veggie sticks served with tartar sauce & kaffir lime aioli

MISO COD     42

awase miso-broiled pacific cod fillet with roasted pumpkin, 
lemon & honey dressed soba vegetable salad 

ROTISSERIE CHICKEN     36

white wine marinated whole spring chicken roasted with thyme, rosemary, garlic 
& a hint of paprika, served with fries & a side salad

PS. CHICKEN IN THE BASKET     29

lightly breaded chicken tenders served with shoestring fries, 
veggie sticks, kaffir lime aioli and chilli-tamarind dip

BEEF BURGUNDY PIE     29

slow-braised tender beef & mushrooms in red wine with buttery mashed potato 
& glazed spring vegetables

CHICKEN PARMIGIANO     29

pan-seared chicken breast topped with chunky tomato sauce, garlic ciabatta croutons, 
wilted spinach, slow-roasted roma tomato, gratinéed cheese & grilled lemon

CHARGRILLED CHEESEBURGER     29

chargrilled wagyu & us chuck patty topped with melted gruyere & mozzarella cheese, 
tomato, mesclun greens, sauteed mushrooms & spiced crispy onions 

on a toasted sesame bun with ps. shoestring fries

THE ORIGINAL LAKSA LEAF PESTO SPAGHETTINI     25

spaghettini tossed with laksa pesto, coconut cream, king prawns & 
fishcake, topped with long bean sambal, coriander and chilli

PASTA

ALSO AVAILABLE AT TEA TIME

all prices are not inclusive of statutory government goods and services tax 


