
Operating Hours: Daily 11.00am to 10.30pm (Last Order: 9.30pm) 

Nicoise Salad ............................................$22
Seared Tuna, Potato, Tomato, Red Onion, Green Bean, 
Hard-Boiled Egg, Kalamanta Olive, Dijonnaise Dressing 

Pronto Fresco Grilled Vegetable Salad ..............$23
Eggplant, Zucchini, Semi-Dried Tomato, Taggiasche Olive, 
Feta Cheese

1824 Beef Carpaccio ...................................$18
with Tetsuya Truffle Salt, Arugula 

Spanner Crab Meat Tartare ...........................$18
Its Condiments, French Fries

Char-Grilled Quail On Greek Salad...................$24
Roma Tomato, Holland Cucumber, Spanish Red Onion,
Sweet Basil

Pan Fried Castaing Foie Gras .........................$20
Dried Fruit Compote, Petite Salad, Onion Jam, 
Toasted Brioche

Gratinated Escargot ...................................$13 / $25
with Basil Garlic Butter 

Home-made Mushroom Soup..........................$15
with Wild Forest Mushroom 

DeCecco Tagliatelle with Seared Scampi ...........$38
Aglio Olio Style

DeCecco Papardelle ...................................$22
Roasted Peppers, Ortiz Anchovies, Taggiasche Olive, 
Light Cream Sauce

DeCecco Penne .........................................$26
Home Made Pork Sausage, Tomato Sauce

DeCecco Angel Hair ....................................$26
with Crab Meat, Arugula Salad, Spicy Tomato Sauce

Home-made Potato Gnocchi Duck Ragout .........$29
Wild Mushrooms, Orange Zest, Fleur de Thyme

 

Blackmore Wagyu Beef Burger ......................$30
Mixed Mushrooms, Emmental Cheese, Steak Cut Fries 

Grilled 1824 Tenderloin Steak Sandwich ...........$24
Caramelised Onion, Tomato, Gratinated Comté
Cheese, Mix Salad  

Sakura Chicken Breast Open Sandwich .............$20
Grilled Sakura Chicken Breast, Roasted Peppers,
Jam Chutney

 Chocolate Fondant ....................................$15
with Vanilla Ice Cream

Crêpe Suzette ..........................................$12
with Orange Butter Sauce, Flambe with Triple Sec, 
Vanilla Ice Cream

Traditional Vanilla Crème Brûlee ....................$12
with Fresh Berries

Dessert Of The Day ....................................$12

 

Culina is a leading supplier of top quality beef 
to professionals in Singapore.

Our meat display offers some of the best cuts from the  
Grain-Fed, Pasture-Fed, Black Angus & Wagyu Beef  

OP Rib, Ribeye, Striploin, Tenderloin, T-bone

Just ask your server to assist you in picking the 
“Perfect Steak”!

 Our Chef will grill it to perfection for you.
Choice of Red Wine or Mushroom Sauce

Steak $15
Cooking Fee (per pc)

Horseradish cream

Steak Cut Fries 

Herb Roasted Potato

Mashed Potato 

$4

$5

$5

$5

Grilled Asparagus

Fine Bean with 
Almond & Bacon 

Sautéed Mushroom

$6

$6

$6

Side Order (per serving)

Jet-fresh oyster selection from France flown in twice weekly.
(Please check with your server for this week’s selection)

Fines de Claire - Carantec, North Britanny  
Fines de Marennes  - Marennes Oléron
Fines de Spéciales - Carantec, North Britanny 
La Perle Blanche - Cotentin, Normandy  
Belon - Riec-sur-Belon
Gillardeau – Bourcefranc-le Chapus, Western France
Royal Oysters – Artouan Marsh, South of Marennes
St Vaast – Cotentin, Normandy
St. Vendee - South Brittany

Poached Petuna Ocean Trout ........................$29
Herbs Salad, Boiled New Potates

Mini Bar de Ligne a La Plancha ......................$33
Haricot Vert, Toasted Almond, Bacon Bits, Confit 
Cherry Tomato, Butter Noisette

Pepper Crusted Atlantic Cod Fish ...................$36
Tomato Salsa, Fresh Baby Spinach, Coucous 

Castaing Duck Leg Confit ............................$28
Coco Beans in Goose Fat, Petite Salad 

Kurobuta Pork Chop ...................................$39
Herb Mashed Potato, Braised Red Cabbage, 
Yellow Raisin, Red Wine Sauce

Maori Lakes New Zealand Lamb Rack ..............$38
Herb Crusted, Roasted Cherry Tomatoes, Rosemary Jus

Braised Kobe Cuisine Wagyu Beef Cheek ..........$31
with Mashed Potato, Braised Red Wine

From the Ocean

From the Land

½ dz   1 dz

OP Rib $25


