Manda
Exclusives




MANDAI MEATLESS
EXCLUSIVES

Fresh Tomate Soup with $15
italian Burrata

Quinoa Salad with Glazed Beancurd $15

Quinoa solod, Cherry Tomabe, Smoky Solso-glozed
Baoncurd, with Honey Muskord drassing

A R G T BT U VT SETWRER P T PR AR R B L L
Mheoine ore fer dkabrobion purpom only.



MANDAI MEATLESS
EXCLUSIVES

Charred Brussel Sprout with 5§15
Mashed Pototo®

Chilli Soisa-glazed Brussel Sprowt, Moihed Pototo,
Pomegranate

Currywurst NoMeatballs* $24

The Yegetarion Butocher™ HoMeotballs with homemods
Cwrywurst souce, Kole and $hoestring Fries

TR IR i el 0 ek b R i b L
Al ik ol ddiiE LR RN et i 0 prEne b i BV DL
Feoim ars for lmirmobon perpoas arly




MANDAI MEATLESS
EXCLUSIVES

Portobello Mushroom $18
Burger*

Boked Portobello Mushroom, The Vegetarian
Butcher™ MoMince Cheeseburger sauce,
Tomato, Caramelised Onicn, Chilli Sclso and
Gherkin served with Nacho Chips

'@% J

*Thas ciish i3 mode with sustoinable ingredionts fsources
Al pricas ore sulbdect to 10X wovics charge and prevalling gavernmant tox
Photos are for illustrotion purposes anly.



MANDAI MEATLESS
EXCLUSIVES

Lime Mayo & Smoked Chilli Salsa*

The Vegetarian Butcher™ NoMince Bolognese,
Sweet Potato Woffle Fries, Chilli 3alsa, homemaode
Tartar sauce with Macho Chips crush

Smoked Chilli "Cheeseburger”*
The Vegetarian Butcher™ MoMince

Cheeseburger souce, Lettuce, Smoked Chilli

"Thds dish is mode with suitoinoble ingredients fsarces
AN prices or subject Lo WK service charge ond prevading gowernment Lax,
Photos one for illustrotion punposes anly.



All-Day

(i COLLIN'S® Hash & Eggs* $19

2 Eggs - ehoige of Serombled. Pooched or Sunny Side Uip.
Hosh, Hem, Chease Pencokes, Brcon, sarved with Butter
and Mapla syrup

A
W2

=Fais did b romd e red L dan k fin

b
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MANDAI EXCLUSIVES

#~ COLLIN'S® Breakfast Cheeseburger* 524

‘Wogyyu Beal Poity. Cheddar Charse, Bacon, Hom, Sunmy Skie Up Bgg, Coromalised Cnsom,
Sheogitring Frias saregd with Gharkin, Chaese ang hamemade Tartor souced

i COLLIN'S® Eggs Benedict® $19

Foached Eggs and Formo Hom on Seurdough, served with Mesclun Gresns,
Hollgndaise sovoe and Mople syrup

“Hhih ok o v e L s irrualicd | g r i e
Alpiee e spbybcl 1o V0% e charme ond femollieg goversmentk e PRl o fei ilerlralion perpoidi any.



MANDAI EXCLUSIVES

(=) Sakeshi Bay Oyster (spes) $18 (=) Pan-Seared French $28
Frashly shucked, Trout Roe, Folie Gras
Passion Fruit Granite Pan-5eared French Foie Gras, Pineapple,

Honey Bolsamic reduction

() Chicken Casserole $38 (=) Garlic Crumble $34
Pot-Roasted Whale Chicken, Potato, Tlger Prawns
Medley of Mushrooms

Tiger Prawns, young Garlle erumble,
creamy spicy dressing

All prices are subject to 10% service chorge and prévailing government tax. Photos ame for illustrotion purposes only



(=) COLLIN‘S® $15
Pina Colada
Add-on Rum +55

A refreshing blend of fresh
Pineapple ond Coconut Milk

All prices ore subject Do WK service chorge and prevailing government tox Pholoes are fos illustration purpoied gnly



Appetiser
and Salad



Charcoal-Grilled $14
Spanish Pork Belly

teriyoki-glozed

All prices ane subjoct to 1076 service charge ond provailing government tox. Photos are for iBustrotion pernposes only.



APPETISER & SALAD

(~) Cream of $7 (=) Fresh Tomato Soup with $10
Wild Mushroom Soup Wagyu Meatball
with freshly baked Garlic Baguette with freshly baked Garlic Baguette

(~) seafood Bouillabaisse $10 (~) Baked Garlic Baguette $6
with freshly baked Garlic Baguette

@ Sourdough* 57 @ Tempura Squid Tentacles $1

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

*This dash is mode with sustainoble ingredients/sources.
All priced ome suldect to 10 service charge and prevailing government box, Phalos are for iustrotlion purpoies enly,



APPETISER & SALAD

(=) Appetiser Platter $22

Tempura Squid Tentocles, Crispy Buffalo Drumlets, Tempura Colamari,
Butterfly Prown Bites, Sweet Potato Waffle Fries with homemade

Tartar sauce

(=) Mini NoMince Lasagna* $14 () NoMeatBalls Shakshuka*  $17
The Vegetarian Butcher™ NoMeatBalls,

The meatiest Vegetarian Butcher™ takes
on our comfort food Tomato sauce, Cannellini beans,
Egg with freshly baked Garlic Boguette

*This dish is mode with tustalnotle ingredients/sowces
All prices are subject to 10% service charge ond prevalling government tax. Photos are for ilustrotion purposes only.



Whole Jopanese Flying Squid with
Mesclun Greens and Teriyoki sauce

L: i k\t‘ (=) Charcoal-Grilled $19
- NJ Surume Ika

Al prices e subject Lo W% service charge and prevaibing government tax. Pholos are for dlustraticn porposes only



APPETISER & SALAD

(=) Tempura Calamari $12 (= Butterfly Prawn Bites $13

withi homemaode Tartar sauce with homemode Tortar sovce

(= Soft Shell Crab $18 (- Bangers & Mash* $15
witth homamada Gorllio Alohi Prims |barice Pork Savwags with
Maghed Palate and Brown Onion Grevy

i~ Wagyu Staak (200gm) & §25 |~ Crispy Buffale 1
Frites* Drumilets (4pas)
with Block Papper and with fwent Potato 'Waffle Frios

COLLIMS® gxclugive HOrisso souces

TThis diah b moda with snbcnobis ngredanriy o cm
Mlpricsc ora nubipect o b3S eerdca chvorg e nnd e enid rag g oressrema nk b, Fhotor o dor Jurbrotion pUrpILs e oy



APPETISER & SALAD

(=3 Mashed Potato* $5 i~ Potato Au Gratin §7

with Brown Onlon groeey with Brawn Qnion gravy

{~ Cheesy Mayo Frias* 47 (=) Shoestring Fries* $5.50

with Tomaoto ey souce

= Truffle Parmesan Fries* $7 ~ Sweet Pototo Waffle Fries  $8

=P DR I PR L B L P | ) e L A SR
A ez oo ubiee] e 10% e ide chapa ard dresa g gesersmen] e PRt o g B i Beglralitn popoies aryp,



(=) Italian Burrata and  $24

Heirloom Tomateo

Parma Ham, Extra Virgin Olive Oil,
Heney Balsamic reduction




APPETISER & SALAD

Smoked Duck Breast Salad $18

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

@ Italian Burrata and Rocket $20 @ Classic Caesar Salad $12
Cherry Tomato, Extra Virgin Olive Oil, Mesclun Greens, Bacen, Egg, Croutons, Parmesan
Honey Bolsamic reduction Cheese, tossed in Clossic Coesar dressing

(=) Grilled Chicken Salad $14 () Bakkafrost Salmon Avocado* $22
Mesclun Greens, Jopanese Cucumber, Mesclun Greens, Jopanese Cucumber,
Cherry Tomato, tossed in Sesome dressing Ricotta Cheese, citrus vinaigrette

*This deshi is mode with sustoinable ingredients/saurces.
Al pricas ong subjact Do 10% tervice charge and prevailing governmant tex. Phalos are Ter llustration purposes anly



Pasta



a
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Singapore Chill
Craob Posta®

wilth 3ot Shell Crol

al
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PASTA

(=) Black Truffle Mushroom $24 (= White Truffle Mushroom  $24
with Wagyu Meatball* Ravioli
in craamy Truffle soucse in ereory Truffle sowce

{~~! Homemade Beef $17 (- Spaghetti Carbonara® $16
) Lrﬂlﬂﬂ'l'lﬂ' with Bocon, Husheoam, Ham,
Laryars of Flot Posta ond Beef in rich Tintshma yith Panmig oo fsgamno

Tomato Hero and Béchamel soucs

—) Prawn & Clam Aglio Olie*  §16 (= Penne Au Gratin* $16

with Mushroomy Chilli Flokes and Parsley with Prawn, Mushroom ord Cheeze
beaked bl gokden brown

D

“Trl o cheh W 0l

g
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(=) Ricotta & Spinach $18
Mascarpone Ravioli
with Prawn in rich Tomato Herb souce

All prices are subject to 109 wrvice charge and prevailing government Lox. Photos are for ilustration purposes only,



PASTA

(=) Seafood Marinara* $17 () Chicken & Mushroom $14
with Prawn, Mussel, Clams and Baby Octopus Aglio Olio*
in rich Tomato Herb sauce with Chilli Flakes and Parsley

@) Ratatouille & Pesto* $14 (—) Smoked Duck Breast & $17
Spaghetti, Pesto cream Pesto*
Spaghetti. Pesto cream

(=) Truffie Alfredo* $18 () Wagyu Beef $18
with Bacon, Mushroom in creamy Truffle souce Penne Bglqgng;ﬁ*

with Ricotta Cheese

*This dish is made with sustolnable ingresients fsources.
All prices are subject to 10% service chorge and prevailing government tax. Photos ane for illustrotion purpotes ondy



Meats



|'H_. |
=

Signature Grilled Chicken Chop  §20
with King Prawn

Spoghatti Aglic Olg, Grilked Corn, Megclun Grasns
with a choles of Brown Onien gravy/Black Pappar sauce

Ir--'*fﬁ-?.ﬂ

&
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MEATS

(= COLLIN'S® Mixed Grill $22 = Argentine Black Angus §34
Tha ariginal chessie - Signatura Grillad Ribeye Prime Steak (300gm)
Chicken Chop, Prime Iberico Pork Sausage with King Prawn

e T The best of land ond = -

tarnder Biock Angus Ribeye Steok paired with
Grilled Kirg Pramen

@ Argentine Black Angus $30 @ Argentine Black Angus 28
Ribeye Prime Steak (toegm) Sirloin Steak (zoogm)
Excallent steak cut with greot texture and Lasan, - barhar ol e o Fy|
mearbaling

CHOOSE YOUR STEAK DOMENESS LEVEL

T e

5 il - ey ]

[ A8 Basait i perved with Rotctoulie, Potato Au Geotin, Griled Com, Block Peoper ond CALLIN'G saciusive Herlvs oo,

A S are Setiect Lo I by e sk ded eeeal b pevers Lo PRl se P |Duinalisn perps el oy



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

{ @ Signature Chicken & Waffle $20

All prices are subject to 10% serwice charge ond prevailing government box. Photos are for llustrokion puvposes only



MEATS

@ Classic Wagyu Cheese Burger* $22

Wagyu Beef Patty. Cheddor Cheese, Caramelised Onion, Shoestring Fries
served with Gherkin, Cheese aond homemaode Tartar savces

@ Signature Roasted BBQ Pork Ribs™* (Half slab) 520

Shoestring Fries, Grilled Corn and Mesclun Greens

*Thiz dish i3 made with sustamaoble ingredients fEources
Al prices ore subject to 10% service chargs and praveilling govarmmant tas. Photot ane for llustrotion purposes andy



MEATS

@ French Duck Leg Confit* $20 @ Smoked Duck Breast $20
Mashed Potato, Mesclun Greens aond Potato Au Gratin, Ratatouille and
Brown Cnion gravy Brown Onion gravy

() COLLIN‘S® All-Day $20 () Pork Chop & Prime Iberico $18
Breakfast Pork Sausage*
Cheese Pancokes, Prime iberico Pork Sousage, Spaghetti Aglio Olie, Grilled Corn,
Bacon, Potato Auv Gratin, Sautead Mushroom, Mesclun Greens and Black Pepper sauce

Mesclun Greens and a cheice of Sunny Side Up,
Poached or Scrombled Egg

*Tris dish is mada with sustoinoble ingredients fsowces
All prices ane subject to 10% service chorge ond prevalling government tox. Photos one for illustrotion purposes only.



MEATS

@ Australian Premium Free Range Lamb Rack %35

Potato Au Gratin, Boby Spinach, with Block Pepper and COLLIN'S® exclusive Harissa sauces

@ Signature Grilled Chicken Chop* $16

COLLIN'S® star - Spaghetti Aglio Qlio, Grilled Corn, Mesclun Greens with o choice of
brown Onlon gravy/Black Pepper sauce

*Thiz dish is made with sustamaoble ingredients ources
ANl prices ore subject to 10% service chorgs and praveiling govammant tos. Photor are for llustrotion purposes andy



Seafood



&) Grilled King Prawn with  $25
U.S. Scallops*

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

G
&

*This clizh s made with suitaingble ingredients fsources
All pricas are subject to 10% service chorge ond pravalling governmaent tox. Protos ane far lustrotion purposes anly



SEAFOOD

@ Red Sea Barramundi & Penne* $22

with Ratatouille in rich Tomato broth

) Grilled Bakkafrost Salmon* $25 () Grilled King Prawn* $20
Rich in Omega-3, with Spaghetti Aglic Olio, Spaghetti Aglic Olio. Grilled Carn,
Grilled Corn, Mesclun Greens and Mango Salso Mesclun Greens and Mushroom Rogout souce

=) COLLIN’S® Fish & Chips*  $20 ) Seafood Risotto $26
A nutritious and flavorful protein - Prawn, Mussel, Clams and Baby Octopus
served with Shoestring Fries, Grilled Caorn, in Roma Tomato souce

Mesclun Greens, Bl Feng Tang crumble,
homemade Tartor and Chilli Creb sauces

*This sk is made with sustainabile ingredaenti/sources.
AN prices ore subject to 10K service charge and prevailing gowernment tax. Photos are for lllustrotion purpases only



The New
Sharing



i Black Angus Grain-fed $18/100gm
*~ Tomahawk (Approximately from 1kg)

200 days® Grain-fed, o cut above the rest. Served
with Ratatoullle, Potaoto Au Gratin, Grilled Corn and
2 choice of brown Onfon gravy,/Black Pepper/
COLLIN'S® exclusive Horissa sauces

LI,

i

CHOOSE YOUR STEAK DONENESS LEVEL

o Roav i Jwerio oot oo
P i radtirm-well

mediam-rone wedl done

*This didh is madke wilh witainebie mgredienti Mauces
All prices ore subjoct to 10% service chorge ond provalling government tox. Fhotos ore for llstration purposes onty,



THE NEW SHARING

@

¢ COLLIN'S® Premium Combo* $49

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

f~) COLLIN’S® Seafood Combo* $52
The freshest catch - Red Seo Barromundl, Grilled King Prown, Tempura Squid Tentocles, U.5. Scoilops,
whole Jopanese Surume Ika with Terlyoki sauce, Shoestring Fries, Grilled Corn, Mesclun Greens and
2 choice of Mushroom Rogout/Black Pepper/COLLIN'S® exclusive Harissa sauces

*This dizh 1x mode with sustainoble ingredients/sources
Al prices one subject Lo W% dedvice charge and prevailing government tax. Phatos are for Bluibraien purpoies anly



THE NEW SHARING

f~ Seafood Medley* (ssed for snaring) $38

Bokkofrost Salmon, Red Seo Borramundl, King Frown, Messel, Sioms inrich Seofood stook
servied with a side of Sgurdough

@ Red Sea Barramundi (appreximately 800gm) £315
Sustoinably sourced = served with Shoestring Fries, Rototoullle, Grilled Corn and
1 ahadea of Brawn Oalan gravyd Block PapsedCOLLIN'S® axelushie Harise seused

"Thirdhh & bl e wilh @ e el el rieh
&l| prices oresubject o Y% wervics chorga ond preniling goesmment koo Phebca ore for Butratics pripsaaes ool



THE NEW SHARING

o
ﬁ Auvstralian Gresnham
Dry Aged Bone-in Ribeye*
(Approximotely 400gm)
“Cartifed Reganerative” Pramium Quelity
Folobo Au Grotin, Grilked Corm and 2 cholca

of brawn Dinian geavy) Elack Papper
COLLIN'G® exclusive HOTEED $0UGEE

TN R ) ] e T TR P b0 e [ TR
&1 pricen ore wb et ko' S aervics oo o=d preveing gevemresnt fox Fhoies ore for Bonfmiken porpzesa orlp

Bl Dy Greentam. Sarved with Bototouilie,

$75



Woodfired
Pizza



() 10/10 at COLLIN’S® $34 A \ o N

oF
Burrata Cheese, Rocket. Parma Ham .»

All prices are subgect to 10% service charge and prevailing government tox. PFhotos ore for dlustratson purposes only,



10” WOODFIRED PIZZA

(= Best Picks $29 (=) Summer Vegetables $18

Rocket, Parma Ham Rotatouille

@ Summer Smiles $22

Ricotta Cheese, Frime |berico Pork Sousage, Fineapple, Hom, Cherry Tomato

All prices one subject bo 104 service charge ond pravailing govarnment tox. Fhotos ore for llustration purposas only,



10” WOODFIRED PIZZA

() Shrooms Bloom $20 & Singapore Chilli Crab $24

Medley of Mushroom MNation's well-loved flavor with a twist

(- The Xtra Ordinary $34 () Slice of Italy $18

Xtra Parma Ham Cherry Tomato, Basil

All prices ore subject to 10K service charge ond prevaling government tox. Photos are for Mustration purposas only.



@ Singapore NoMince Curry* $24

The Vegetarion Butcher™ NoMince, i =
Pataoto, Curry Moyonnaise. Egg. Cucumber '!

=
G

*Thin gish is mede with switoinobis ingredienty/sources
All prices one subject bo 10 service charge ond provailing governmient tox, Fhotos ore for Wustration purposes only



10” WOODFIRED PIZZA

) Beef Bolognese $20 () East meets West $28
Wagyu Beef Rogout Block Pepper Chicken, Teriyaki savce, Norl

& Specks of White $18 (- Asian Duck $24

Ricotta Cheese Smoked Duck Breast, Barbecue sauce

f== Frutti Di Mare $26 - Midnight Nutella $18

Prawn, Mussel, Cherry Tomaoto Mutello, Banana

All prices one subject to 10% service charge ond prevading government tax. Photos are for Blustration purposas only,



) Half & Half $36

Choice of any 2 flavors

All prices are subjoct bo 10°% service charge ond pravailing government tax. Photos are for lustration purposes snly,



DETROIT-STYLED PIZZA

DINE-IN EXCLUSIVE

@ Shrooms Bloom %16
Medley of Mushroom

& singapore Chilli Crab $18

Nation's well-loved flavor with o twist

Al prices ore subject bo 309K service change and prevading gosernment tox:
Photos are for illustration purposes only



DETROIT-STYLED PIZZA

DINE-IN EXCLUSIVE

{~ Singapore NoMince Curry* $18

The Vegetarion Butcher™ NoMince, Potato,
Curry Mayonnaise, Egg, Cucumber

@ Beef Bolognese %16

Waogyu Beef Rogout

*Thils dish is mode with sustoinoble ingredients/sources.
il prices are sebject to 1% service chorge and prevoiling government tox
Photes e for lstration purpetes only,



Kids’ Meal



KIDS’ MEAL

Penne Filesta" $14
Cholce of Brown Onlon grovy with Mushroom ond Chicken or Beaf Bolocgrasa,
#robiki Sousoge, Carn Cob

Bakkafrost Salmon Alfredo® £158
Spaghetti, Bakkaofrost Sabmon, Arobiki Sousoge. ocreomy Mushroom souce. Som Cob

All iids! Mgl s sarved with Creem of Wild Mushroam Seep.
‘Shomstring Fries and o pook of Dork Chooofote=coobed Banano

“Thicdish b resds wibh seficerrabods o prech sl Mo el
A kR O s a8 0o 1IN pbre kae Qlong o D e g Qe B B 00 PIRGOCEY 0 1 Fow | DTTon Mo Pl ITgaE Doy



KIDS’ MEAL

f=si Sunshine Platter $13
Chease Poncokoes, Scramiblad Epg, Arcbikl Sausags, Corn Cob

@ Happy Fish Time* 13
Breaded Fish. Arobikl Sousaga, Corn Cob, homemode Tartar souce

AN ' Meal is sarvae wikh Crecm of Wild Mushroom Ssep.
Iﬂﬂ I‘IH and a pook af h‘tm*ﬂ-

"Thiy dimh h mode with wRcirabie ngredisrbSosroe.
A pricar ors whisct b ORI EE o = oad Temmnt bow. Fhotar o Tor Bkbroilon purpases only







IE-EI Waffle with Ben & Jerry’s lce Cream -3 )
shaokceof Vonilla Fair / Chocciots Tharepy / Strowbary

I::ﬁl Ben & Jerry’s lce Cream (Single Scoop) §6

A, Manibs Falr
B Chocolote Fharopy
C. Strarwharry

Choice of 2 complimentary toppings
Chocolate souce

Mini Marshmaliow

Mini Rainbaw Condy Ball

Biscoff Biscuit Crumbs

*Add-on topping ot $1 eoch

Bl proanareavkject o R awvice chorgs ond prevailing govsmment B Pheobse ore for Bunbiekior pursosm only,



DESSERTS

@I Churros 8

Chsux pastry daugh, dustad with izing pavwdar snd seevad with Chesalals pause

Top up $3 for o cholos of Ban & Jary’s Siegle Scoop ke Craam
Ceanilla Fair Choeodo e Thanspy F Strawisarry, subject te availaibiliby}

(== Classic Italian Tiramisu $12 (— Basque Burnt Cheese Cake $12
dusted with Cocon powder ond Kahiva
Coffes Liqueur

Al pricas ore wbject b0 1% aersice choga oad prevaling govsm oent ko Fhotos ore for Bleidngtion purposss only.



Beverage




COFFEE

AW AD Espresso

Mwcza AR Long Block
MWCIE A lced Long Black
MwCi @B Flot White

Mwecd  @E Cappuceing
Mwcs @ Piccolo Latte
Mwces @F Caffe Latte
MWCEE B lced Coffe Latte
HwCrs @ Caffe Mocha
HMwc?n @E» leed Caffe Mocha

Acd Dauvble Ratretto
B Ootmilk vpgrode

ALTERNATIVES

MwCasa DE» Cocoa

mwcap DE leed Cocoa

Mwcas @F Matcho Lotte
mwean @I leed Matcha Lotte

B Catmilk upgrodes

$350
$4.50
$5.00
5550
§5.50
55.00
$550
$6.50
$6.00
5700
5200
$1.50

$550
$650
§550

ar’ D

' House-roasted

Original Blend )

Full e caffae with
fimigniced swnet acodity.
Bngerng dar socon and nully anding

AN coffesr orn doubis-ristretis boped

T

o T

Ll pricanare ssbjeck 1o 0% service chorge and presailbng govarnmant Bza Phalas ore for fuabsobos purEaem only



ARTISAN TEA

$8.00 / pot
*up to 2 hot wotar refills

mwT J& English Breakfast
wMwT2 (¥ Jasmine Green Tea
MwT3 (I8 Lady Grey®

mMwTd 5 Lemon & Ginger

mwTs Y5 Pure Chamomile
MwTé C¥% Pure Peppermint

PREMIUM

EARL GREY

ICED TEA

$7.00

MwPT1 ((Jb) Lemon & Oronge
Mwer2 B2 Peach

MwPT3 iJE Lychee
MwpTa (LJE Elder-Apple

Al pricas oo ekt o TR =h md g Ingod Lo Mhiviaa e Nir Fleifnfen @i pases only



TROPICAL
QUENCHERS

$9.00

Mwat 13 Botanist
Caolomansl, Elderfiower, Mint, Apple

Mwa2 (% Passion Dragon
Possion Frudt, Mint. Grongsa

mwaa (J% Litchi Frogaria
Lychaa, Strowberry, Sparkling Soda

Mwad (1= Peach Fragaria
Paach, Strowbarry, Sporkling Sodo

mwas (DE Yuzu ©
Yuzu, Sporkiing Sodo

mwae (iJE Classic Nojito
Lime, Mint. Sparkling Soda

Mwar ()% Lychee Nojite
Lychaa, Mint, Sporkling Soda

Peach
mwas (% Passion Nojito Fragario
Posskon Frwdt, Mint, Sparkling Sodo

FRESH JUICE
$8.00

Mwil i Green Apple

mwiz ()& Orange

Mw2 (i) Wotermelon

Mwid (J= Carrot & Orange
MWJIS ()b Green Apple & Celery

Mo lee #5200

Al prrcen O wkec b wee ko E o b a red g re Bing gederemend inc Photoeane for ibayinolen perpoass arkp



SOFT DRINK
$4.50

MwsDt (C)5 Coke
MwsDz ()5 Coke Zero
mMwsDi (CJ5 Root Beer

MwsD4 ()5 Sprite

“Top up 3 for o single scoop Ben & Jerry's Vonilla lce Creom

REMEDY KOMBUCHA
$10.00

mrm.u;l

MWK MWKZ A4
(&% Lemon {ZJ= Respberry 1= wild
Lime & Mint Lemonade Passion Berry

WATER

$6.00
Mwwis (3% Purezza Still Water 750mi
mwwia (& Purezza Sparkling Water 750mi

BOTTLED BEER

MWE! Hoegaarden 330mi in
MwB2 Leffe Brunae Dark 330mi $13
MwB3 Estrella Galicla Especial s3om1 512

MWB4 Little Creaturs Pale Ale 330mi  $13 = Snllan

=

All prices ars ko = o vl ng g et e o Tor il T PR TR s nedy,



WINE SELECTION

HOUSEPOUR

lifted and vivacious,
Country ‘ ',

$48 / Bottle
511 / Glass

Levorate Sauvignon
Blanc 2019/2020

Perfume of green guavas
and passion fruit, Fresh,

Levorato Cabernet
Sauvignon 2019/2020

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

Country ‘ '

$48 / Bottle
$11 / Glass

Peiasol Sangria
Fresh aromas of orange
and cherry.

Country 5

$12 / Glass

RED WINE

Langmeil Hangin’ Barossa Snakes Shiraz $72
Viognier 2017/2018

Mount Difficulty Roaring Meg Central Otago $105
Pinot Noir 2019/2020

'I ) Chateau La Tour De by Medoc 2015/2016 $§92

{ ) Tentuta Santa Maria Decima Aurea Merlot $108
IGT 2015

WHITE WINE

a Woodlands Wilyabrup Margaret River §75
Chardonnay 2018/2019

M weingut Huls Morsel Riesling 2019/2020 $75
@ Seifried Sauvignon Blanc 2022 $78

DESSERT WINE
{ ) Marenco Strev Moscato D'asti DOCG 2018/2019 $62

SPARKLING WINE
{ ) Reversanti Prosecco Extra Dry $80

All pricas ora subject to 10% service charge ond prevalling government tox. Fhatos are for iBustration purposes only,



SEASONAL WINES

MISSION

ATH WINTLE

e Lt FE SR T

FALVIGNON ILANT

—

Mission Estate Sauvignon Blanc
$60 / 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.

Al prices ore subdect Lo 10K tervice charge and prevaling governmant Lo
Photos ana for lllustrotian purposes andy.



SEASONAL WINES

Mission Estate Cabernet Sauvignon
$60 / Bottle

A blend of 86% Cabernet Souvignon 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 ore subject to 10% service charge ond prevalling government tox
Phetes are fof ilustnation gpurpaied only



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,

Mafmdiada&:?ﬂ,f

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