
ALA CARTE MENU

@

BEEF BOLOGNESE SPAGHETTI
Minced beef with tomato sauce, 
cream, parmesan and basil

BEEF STROGANOFF LINGUINE
Sliced beef with mushroom, pickle, 
parmesan cheese and chilli flakes

CLASSIC CARBONARA
Linguine with bacon, swiss mushroom  
and onion

LINGUINE VONGOLE
Fresh clams with white wine, chilli,  
garlic and parsley

PORK PICCATA MARSALA
Linguine with pork loin and marsala wine 

TRUFFLE GNOCCHI 
Gorgonzola cream with porcini mushroom, 
truffle salsa

KOMBU BUTTER TAGLIATELLE 
Tagliatelle pasta and shrimp with

kombu butter

BRAISED BEEF BRISKET RAMEN
Cantonese braised beef brisket 
stew with ramen 

SEAFOOD MUI FAN 
(RICE WITH SEAFOOD EGGS GRAVY)
Fragrant steamed rice with seafood, 
green vegetable and egg gravy

BEEF HOR FUN 
Wok fried flat rice noodles with sliced
beef and vegetable

GINGER & ONION BEEF WITH RICE
Stir fried sliced beef with ginger & onion, 
served with steamed rice on hot plate

TRADITIONAL CLAYPOT 
CHICKEN RICE
Local style rice casserole served with

Chinese sausages, chicken, mushroom

PRAWN NOODLE SOUP 
Yellow noodles with prawn, pork rib, 
water spinach and prawn broth 
 

Egg noodles with seafood wanton,  
char siew and chinese cabbage

SINGAPORE LAKSA
Thick rice noodles, fresh prawns, 
beancurd, fish cake and boiled egg 
 with spicy laksa coconut gravy 

ASIAN SIGNATURE

PRAWN FRITTER WITH BAKED SALT 

CHEESY NACHO WITH GUACAMOLE 

TRUFFLE FRIES

CRISPY MID WINGS

B A R  SNACKS

AVOCADO & SMOKED SALMON 
SANDWICH
Smoked salmon, sourdough,
feta cheese, served with fries 

ST GILBERT
Brioche, tuna, fried egg, 
melted cheddar cheese, lettuce 
with fries

CHAIRMAN BEEF BURGER  
220g Black angus beef patty,
bacon, lettuce, garlic mayo with fries 

CHICKEN BURGER 
Charbroiled chicken leg with 
cilantro and fries

 

DEEP FRIED CHICKEN NGOH HIANG
Homemade chicken meat rolls 

CRISPY HONEY PRAWN DUMPLING 
Served with mentaiko sauce 

VIBE’S SALAD 
Romaine lettuce, dried apricot, 
walnut, seaweed dressing with 

Choose one;
 

GRILLED CHOOK
SMOKED SALMON
GRILLED PRAWN BEEF BALL SPAGHETTI

FISH & CHIPS

CHICKEN FINGERS 
Served with fries  

CHICKEN BURGER
Served with fries  

GRILL HAM & CHEESE SANDWICH 
Served with fries   

J U N IOR MENU

BREAD BUTTER PUDDING
with hot chocolate fudge & walnuts

JACKFRUIT CRÈME BRÛLÉE

CHILLED MANGO PUDDING
WITH POMELO 

SEASONAL FRUIT PLATTER 

ROTI ICE CREAM
(A local special for sharing with 
3 scoops of ice cream)

DESSERT

(v)

APPETISER

CREAM OF WILD MUSHROOM
Wild mushroom, truffle oil

CLASSIC ENGLISH
CLAM CHOWDER 
Baked with filo pastry 

SOUP

BURGER & SANDWICHES PASTA

Items are served with slaw and garlic mash 
with a choice of:
Black pepper, onion or red wine sauce

BARRAMUNDI FILLET
Black garlic with basil cream  

ANGUS RIB-EYE

GARLIC CILANTRO CHICKEN CHOP

KUROBUTA PORK CHOP

F R OM THE GRILL
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*15 minutes preparation time
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WONTON NOODLE SOUP/DRY

A CONCEPT BY VINGEEK www.roos.sg  roos.sg    All prices are subjected to GST and service charge.(s) signature item (v) vegetarian option available(   Aussie-inspired dishes)  


