Appetiser
and Salad



(») Charcoal-Grilled $13
Spanish Pork Belly
teriyaki-glazed l

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



APPETISER & SALAD

Cream of $6 Fresh Tomato Soup with $9
Wild Mushroom Soup Wagyu Meatball
with freshly baked Garlic Baguette with freshly baked Garlic Baguette

Seafood Bovillabaisse $9 Baked Garlic Baguette $5.50
with freshly baked Garlic Baguette

Sourdough* $6 Tempura Squid Tentacles $9.50

with COLLIN’S® in-house Smoked Butter with homemade Tartar sauce



APPETISER & SALAD

Appetiser Platter $20

Tempura Squid Tentacles, Crispy Buffalo Drumlets, Tempura Calamari,
Butterfly Prawn Bites, Sweet Potato Waffle Fries with homemade
Tartar sauce

Mini NoMince Lasagna* $12 NoMeatBalls Shakshuka*  $15
The meatiest Vegetarian Butcher™ takes The Vegetarian Butcher™ NoMeatBalls,
on our comfort food Tomato sauce, Cannellini beans,

Egg with freshly baked Garlic Baguette

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



5 Ch I-Grilled $17
ﬁ\“ L&mlﬁ Su:Jr:\:c:ka e

Whole Japanese Flying Squid with
Mesclun Greens and Teriyaki sauce

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



APPETISER & SALAD

@ Tempura Calamari M @ Butterfly Prawn Bites $11

with homemaode Tartor sauce with homemade Tarter sauce

() Soft Shell Crab $15 (ws) Bangers & Mash* $14

with hamemade Garlic Aioli Prime Iberice Pork Sausage with
Moshed Potato and Brown Onion gravy

() Wagyu Steak (200gm) & $23 @ Crispy Buffalo $9.50
Frites* Drumlets (4pcs)
with Black Pepperand with Sweet Pototo Waffle Fries

COLLIN'S® exclusive Horisso sauces

*This dish is made with susteinobls ingredients fsources
all prices ore subject to 10% service chorge and prevelling government tox. Photes ane for [llustration purgoses ondy.



APPETISER & SALAD

@ Mashed Potato* 54 Potato Au Gratin 56

with Brown Onion gravy with Brown Onlon gravy

() Shoestring Fries* $4.50

with Tomoto curry souce

(23) Truffle Parmesan Fries* $6 (=) sweet Potato Waffle Fries  $7

*Tnis dish ks made with susteinable ingredients fsources.
Al prices-are subject to 10% dervice chorge and prevaiing Government toa. Photos are for iHustration purposses only.



(s)) Italian Burrata and  $22
Heirloom Tomato

Parma Ham, Extra Virgin Olive Oil,
Honey Balsamic reduction

ces are subject to 10% service charge and prevailing governme ax. Photos a
1 v



APPETISER & SALAD

@ Smoked Duck Breast Salad $16

Mesclun Greens, Japanese Cucumber, Cherry Tomato, citrus Calamansi vinaigrette

@ Italian Burrata and Rocket $18 Classic Caesar Salad $10
Cherry Tomato, Extra Virgin Olive Oil, Mesclun Greens, Bacon, Egg, Croutons, Parmesan
Honey Balsamic reduction Cheese, tossed in Classic Caesar dressing

@ Grilled Chicken Salad $12 Bakkafrost Salmon Avocado* $20
Mesclun Greens, Japanese Cucumber, Mesclun Greens, Japanese Cucumber,
Cherry Tomato, tossed in Sesame dressing Ricotta Cheese, citrus vinaigrette

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



Pasta
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PASTA

Black Truffle Mushroom 522 White Truffle Mushroom $22
with Wagyu Meatball* Ravioli

in creamy Truffle souce in creamy Truffle souce

Homemade Beef %16 Spaghetti Carbonara* 514
Lﬂ!ﬂgl‘lﬂ* with Bacon, Mushroom, Ham,
Layers of Flat Pasta and Beef in rich finished with Parmiglano Regglana

Tomato Harb-and Béchamel sauce

Prawn & Clam Aglio Olio* $15 Penne Avu Gratin* §15

with Mushroom, Chilli Flakes and Parsley with Prawn, Mushroom ond Cheese,
boked till golden brown

“This dish i made with ivitoinebie ngredisnis/souces,
All prices ore subpct to 10% sorvice chorge ond prevolling govermment tax. Photos are for (Bustrotion perpeses only,



Ricotta & Spinach $17
Mascarpone Ravioli
with Prawn in rich Tomato Herb sauce

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



PASTA

Seafood Marinara* $16 Chicken & Mushroom $13
with Prawn, Mussel, Clams and Aglio Olio*
Baby Octopus in rich Tomato Herb sauce with Chilli Flakes and Parsley

Ratatouville & Pesto* $12 Smoked Duck Breast & $16
Spaghetti, Pesto cream Pesto*
Spaghetti, Pesto cream

Truffle Alfredo* $16 Wagyu Beef $16

with Bacon, Mushroom in creamy Truffle sauce Penne Bolognese*
with Ricotta Cheese

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



Meats



(1) Signature Grilled Chicken Chop ~ $18
with King Prawn*
Spaghetti Aglio Olio, Grilled Corn, Mesclun Greens
with a choice of Brown COnion gravy/Black Pepper sauce
Fo)
o

e/

"Tris dish is mode with sustoinoble ingredients/sources.
Al prices one subject to 10% service charge ond prevolling gevernment bax. Photos ore for likistration puripoies only.



MEATS

(Mz) COLLIN’S® Mixed Grill $20 () Argentine Black Angus $30
The ariginal clossic - Signature Grilled Rihﬂyﬂ Prime Steak (z00gm)
Chicken Chop, Prime Iberico Pork Sausage with Kiﬂg Prawn

and Grilled Pork Chop
The best of land ond seq -

tender Block Angus Ribeye Steak paired with
Grilled King Prawn

@ Argentine Black Angus §$27 @ Argentine Black Angus $25
Ribeye Prime Steak (zoogm) Sirloin Steak (zo0gm)
Excellent steak cut with greot texture and Lean, yet tender and flovorful
marbling

CHOOSE YOUR STEAK DONEMNESS LEVEL

A CELUR

recium=rone AT i - wioll

I—AII Baszalt is served with Ratatouville, Pototo Au Gratin, Grilled Corn, Black Pepper and COLLIN'S® exclusive Harizsa soucas.

Al prices are sublect bo W servioe charge and prevalling government tal. Photes are for illustration purposes ondy.



Signature Chicken & Waffle $17

Grilled Corn, Mesclun Greens,
homemade Tartar sauce and Maple syrup

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



MEATS

@ Classic Wagyu Cheese Burger* $20

Wagyu Beef Patty, Cheddar Cheese, Caramelised Onion, Shoestring Fries
served with Gherkin, Cheese and homemade Tartar sauces

Signature Roasted BBQ Pork Ribs* (Half slab) $19

Shoestring Fries, Grilled Corn and Mesclun Greens

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



MEATS

French Duck Leg Confit*  $18 Smoked Duck Breast $18
Mashed Potato, Mesclun Greens and Potato Au Gratin, Ratatouille and
Brown Onion gravy Brown Onion gravy

(+) COLLIN’S® All-Day $18 () Pork Chop & Prime Iberico  $16
Breakfast Pork Sausage*
Cheese Pancakes, Prime Iberico Pork Sausage, Spaghetti Aglio Olio, Grilled Corn,
Bacon, Potato Au Gratin, Sauteed Mushroom, Mesclun Greens and Black Pepper sauce

Mesclun Greens and a choice of Sunny Side Up
or Scrambled Egg

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



MEATS

@ Australian Premium Free Range Lamb Rack $32

Potato Au Gratin, Baby Spinach, with Black Pepper and COLLIN’S® exclusive Harissa sauces

Signature Grilled Chicken Chop* $15
COLLIN’S® star - Spaghetti Aglio Olio, Grilled Corn, Mesclun Greens with a choice of
brown Onion gravy/Black Pepper sauce

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



Seafood



(#) Grilled King Prawn with  $23
U.S. Scallops*

Spaghetti Aglio Olio, Grilled Corn,
Mesclun Greens and Mushroom Ragout sauce

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



SEAFOOD

@ Red Sea Barramundi & Penne* $20

with Ratatouille in rich Tomato broth

(=) Grilled Bakkafrost Salmon* $23 Grilled King Prawn* $18
Rich in Omega-3, with Spaghetti Aglio Olio, Spaghetti Aglio Olio, Grilled Corn,
Grilled Corn, Mesclun Greens and Mango Salsa Mesclun Greens and Mushroom Ragout sauce

(*) COLLIN’S® Fish & Chips*  $18 (%) Seafood Risotto $24
A nutritious and flavorful protein - Prawn, Mussel, Clams and Baby Octopus
served with Shoestring Fries, Grilled Corn, in Roma Tomato sauce

Mesclun Greens, Bi Feng Tang crumble,
homemade Tartar and Chilli Crab sauces

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



The New
Sharing



() Black Angus Grain-fed $16/100gm
Tomahawk (Approximately from 1kg)
200 days’ Grain-fed, a cut above the rest. Served

with Ratatouille, Potato Au Gratin, Grilled Corn and

2 choice of brown Onion gravy/Black Pepper/
COLLIN'S® exclusive Harissa sauces

medium-rare medium medium-well well done

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



THE NEW SHARING

§s) COLLIN’S® Premium Combo* $45

Hearty selection of the best meats - Signature Grilled Chicken Chop, Roasted BBQ Pork Ribs (Half slab),
Grilled Pork Chop, Smoked Duck Breast, Prime Iberico Pork Sausage, Shoestring Fries, Grilled Corn,
Mesclun Greens and 2 choice of brown Onion gravy/Black Pepper/COLLIN’S® exclusive Harissa sauces

§s) COLLIN’S® Seafood Combo* $48

The freshest catch - Red Sea Barramundi, Grilled King Prawn, Tempura Squid Tentacles, U.S. Scallops,
whole Japanese Surume lka with Teriyaki sauce, Shoestring Fries, Grilled Corn, Mesclun Greens and
2 choice of Mushroom Ragout/Black Pepper/COLLIN’S® exclusive Harissa sauces

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



THE NEW SHARING

@ Seafood Hﬁdler* ({Good for sharing) 535

Bokkafrost Salmaon, Red Sea Barramundi, King Prawn, Mussel, Clams in rich Seafood stock
served with a side of Sourdough

@ Red Sea Barramundi capproximately soogm)* 528

Sustalnaobly sourced - served with Shoestring Fries, Ratatouille, Grilled Corn and
2 cholce of brown Onien gravy/Black Pepper/COLLIN'S® exclisive Harlssa sauces

*Thig gih iz made with sustamoble ingredientsfources
AN prices org sEbjeck to 10% service charge and presoiling government tax. Photos are for illustration purposes only,



THE NEW SHARING

'@ Australian Greenham
Dry Aged Bone-in Ribeye*
(Approximately 400gm)

*Certified Regenerative® Premibm Quality
Potato Au Gratin, Grilled Corn and 2 choice

of brown Onion gravy/ Block Pepper/
COLLIN'G® exclusive Harissa sausces

*This gish s made with sustoinable ingregients/sources
Al prices are subject to 10% service chorge and prevolling government tax. Photos dre for illustrotion purposes ondy

Beef by Greenham. Served with Ratatoullle,

$68



Woodfired
Pizza



10/10 at COLLIN’S® $32
Burrata Cheese, Rocket, Parma Ham ‘.-"

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



10” WOODFIRED PIZZA

Best Picks $27 Summer Vegetables $16

Rocket, Parma Ham Ratatouille

Summer Smiles $20

Ricotta Cheese, Prime Iberico Pork Sausage, Pineapple, Ham, Cherry Tomato

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



10” WOODFIRED PIZZA

Shrooms Bloom $18 Singapore Chilli Crab $22

Medley of Mushroom Nation’s well-loved flavor with a twist

The Xtra Ordinary $32 Slice of Italy $16

Xtra Parma Ham Cherry Tomato, Basil

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



Singapore NoMince Curry* $22

The Vegetarian Butcher™ NoMince, ¥
Potato, Curry Mayonnaise, Egg, Cucumber

*This dish is made with sustainable ingredients/sources.
All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



10” WOODFIRED PIZZA

Beef Bolognese $18 East meets West $26
Wagyu Beef Ragout Black Pepper Chicken, Teriyaki sauce, Nori

Specks of White $16 Asian Duck $22

Ricotta Cheese Smoked Duck Breast, Barbecue sauce

Frutti Di Mare $24 Midnight Nutella $16

Prawn, Mussel, Cherry Tomato Nutella, Banana

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



Half & Half $34

Choice of any 2 flavors

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



DETROIT-STYLED PIZZA

DINE-IN EXCLUSIVE

Shrooms Bloom $15

Medley of Mushroom

Singapore Chilli Crab $17

Nation's well-loved flavor with o twist

Al prices ore sebject bo 309K service change and prevoiling gosernment tox:
Phctos ore for illvstration purposes anly.



DETROIT-STYLED PIZZA

DINE-IN EXCLUSIVE

(3 Singapore NoMince Curry* $17
The Vegetarian Butcher™ NoMince, Potdte,
Curry Mayonnaise, Egg, Cucurmber

Beef Bolognese $15

Waogyu Beef Rogout

*This dish is made with sustainable mgredisnts fowces;

AM prices ore subject 1o 10 service chargs and pravailing governmant tax.
Photos are for lllustrotion purposes ondy



Kids’ Meadl



KIDS’ MEAL

Penne Fiesta* 514

Choice of Brown Onion gravy with Mushroom and Chicken or Beef Bolognese,
Arablki Sousage, Corn Cob

@ Bakkafrost Salmon Alfredo* $15

Spaghetti. Bokkafrost Saimon, Arabiki Sausage, creamy Mushroom sauce, Corn Cob

All Kids* Meal is served with Cream of Wild Mushroom Soup,
Shoestring Fries and o pack of Dark Chocolate-cooted Bonana

*This dish s mode with sustainoble ngredients/sources.
All prices are subject 1o 10% tervice charge and prevailing govermmant tox. Photes o for lllustration purposes only



KIDS’ MEAL

(i) Sunshine Platter* $13
Cheese Poncokes, Scrombled Egg. Arobiki Sauscge, Cern Cob

@ Happy Fish Time* $13

Bregded Fish, Arobiki Sausage, Corn Coeb, homemode Tartar sauce

*Thia digh is mode with iuitoinable ngredientsSounes,
All prices are subject £ 10% service chorge ond prevailing government toa. Photos ane for lilstrotion purposes only



Dessert




Waffle with Ben & Jerry’s Ice Cream $10

choice of Vanilla Fair / Chocolate Therapy / Strawberry

Ben & Jerry’s Ice Cream (Single Scoop) $5

A. Vanilla Fair
B. Chocolate Therapy
C. Strawberry

Choice of 2 complimentary toppings:
Chocolate sauce

Mini Marshmallow

Mini Rainbow Candy Ball

Biscoff Biscuit Crumbs

*Add-on topping at $1 each

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



DESSERTS

(03) Churros $7
(03

Choux pastry dough, dusted with icing powder and served with Chocolate sauce

Top up $3 for a choice of Ben & Jerry's Single Scoop Ice Cream
(Vanilla Fair / Chocolate Therapy / Strawberry, subject to availaibility)

Classic Italian Tiramisu $10 Basque Burnt Cheese Cake $§10

dusted with Cocoa powder and Kahlua
Coffee Liqueur

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.






COFFEE Custom Roasted Qp

Single-Origin Coffee ©

C1 AD Espresso $3.50 Yellow Bourben -

c2a ABD Black $4.50 Seicity Ingaring dark coass dn oty
c28 AD Iced Black $5.00 :Tld;:ifsées are double-ristretto based
c3 @D Dirty Honey Latte $5.50

*served chilled (no ice)

C4A @B White $5.50

C48 @B |ced White $6.50

C5A @B Caffe Mocha $6.00

C58 @B Iced Caffe Mocha $7.00

Add Double Ristretto $2.00

BB Oatmilk upgrade $1.50

ALTERNATIVES

ceA DB Chocolate

ceés DB Iced Chocolate
c7a @B Matcha Latte
C78 @B Iced Matcha Latte
8D Oatmilk upgrade '

Supported by:

I

2
SIX FCUR

COFFEE

manmnE

QD

All prices are subject to 10% service charge and prevailing government tox. Photos are for illustration purposes only.



ARTISAN TEA
$7.00 / pot T ¥

*up to 2 hot water refills

m English Breakfast
12 Q% Jasmine Green Tea
3 Lady Grey®

T4 Q= Lemon & Ginger
T5 Pure Chamomile
16 )= Pure Peppermint

PREMIUM
EARL GREY
ICED TEA

$6.00

PT1 Lemon & Orange
PT2 Peach

PT3 Lychee

PT4 Elder-Apple

All prices are subject to 10% service chorge and prevailing government tax, Photos are for illustration purposes only,



TROPICAL
QUENCHERS

$8.50

Q1 (i Botanist
Calamansi, Elderflower, Mint, Apple

@2 (D= Passion Dragon
Passion Fruit, Mint, Orange

@3 @ Litchi Fragaria
Lychee. Strawberry. Sparkling Soda Fin ol

Q4 (= Peach Fragaria " : =
Peach, Strawberry, Sparkling Soda Litchi { )
Fragaria " . A_'

s @= Yuzu C
Yuzu, Sparkiing Soda

Q6 (D= Classic Nojito
Lime, Mint, Sparkling Soda

Q7 (@ Lychee Nojito ,
Lychee, Mint, Sparkling Soda .

' ; Peach % £

08 (& Passion Nojito Fragaria )

Passion Fruit, Mint. Sparkling Soda —

FRESH JUICE
$7.00

2 (@@= Green Apple

J2 (J& Orange

13 O= Watermelon

J4 )= Carrot & Orange

J5 (D% Green Apple & Celery
No lce +5$2.00

AN prices oresubject to 10% service charge and prevalling governmant tox Phictos ara for llestrotion purposes only,



SOFT DRINK
$4.00

sp1 (J% Coke

sb2 (& Coke Zero
sp3 (3~ Root Beer
sp4 D= Sprite

*Top up 53 for a single scoop Ben & Jerry's Vanilla lce Cream

REMEDY KOMBUCHA
$10.00

kK1((): Lemon k2 (5= Raspberry k3 (3= Mango
Lime & Mint Lemonade Passion

WATER

w1 @2 Mineral Water 60omi $2.50
w2 @h" Warm Water (servedinapot) $2.50

BOTTLED BEER

B1 Hoegaarden 330mi $10
B2 Leffe Brune Dark 330ml $12
B3 Estrella Galicia Especial 330mi “m
B4 Little Creature Pale Ale 330mI  $12 - =N B 3

tstrelln
anlicia
g

Al pricas one sulject Do W0K gervice chorge and preveiing government fox, Phajas are for illustration purpoies oniy



SEASONAL WINES

MISSION

FFTAT L WENRTRY

W ARMLBOH A

TALTY iy B AN

Mission Estate Sauvignon Blanc
$58 / Bottle

Fresh, bright and vibrant nose with gentle aromas
of cut grass, nettles, gooseberries and piquant fresh
herbs. Zesty flavors of passion fruit, gooseberries
and fresh herbs.

All prices are subject to 10% service charge and prevailing government tax.
Photos are for illustration purposes only.



SEASONAL WINES

Mission Estate Cabernet Sauvignon
$58 / Bottle

A blend of 86% Cabernet Sauvignon and 14% Merlot.

Vibrant red color, cassis and blackcurrant notes on
the nose with spicy complexity. Rich and full-bodied with
delicious sweet fruit and freshness and intensity.

All prices are subject to 10% service charge and prevailing government tax.
Photos are for illustration purposes only.



WINE SELECTION
HOUSEPOUR

Levorato Sauvignon
Blanc 2019/2020
Perfume of green guavas

and passion fruit, Fresh,
lifted and vivacious.

Levorato Cabernet
Sauvignon 2019/2020

Aroma and palate of ripe
capsicums and hint of
blackcurrant. Lots of freshness.

Peiasol Sangria
Fresh aromas of orange
and cherry.

Country :

Country ‘ ' Country ‘ '
$45 / Bottle $45 / Bottle
$10 / Glass $10 / Glass

$12 / Glass

RED WINE

@ Langmeil Hangin’ Barossa Snakes Shiraz $70
Viognier 2017/2018

ﬁ Mount Difficulty Roaring Meg Central Otago $102
Pinot Noir 2019/2020

‘ ' Chateau La Tour De by Medoc 2015/2016 $90

‘ ' Tentuta Santa Maria Decima Aurea Merlot $105
IGT 2015

WHITE WINE

@ Woodlands Wilyabrup Margaret River $72
Chardonnay 2018/2019

® weingut Huls Morsel Riesling 2019/2020 $72

&) Seifried Sauvignon Blanc 2022 $75

DESSERT WINE

() Marenco Strev Moscato D’asti DOCG 2018/2019 $60

SPARKLING WINE

() Reversanti Prosecco Extra Dry $78

All prices are subject to 10% service charge and prevailing government tax. Photos are for illustration purposes only.



Thawit gow

Special thanks to these partners who have made it
all possible.

Together with fellow partners, COLLIN’S® continue to
headline the menu with our signature dishes — that is
packed with quality ingredients and bold tastes,

c/m,{lzd Za de,é{,j%l.‘

Enjoy your culinary journey with us at COLLIN’S®.

Aviko CZl7% N
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