ENTREES
NEW! Avocado and Shrimps

Romaine lettuce, shaved fennel, boiled eggs, cherry tomatoes, pickled Spanish onions, dressed
with chilli garlic & sherry vinaigrette.

NEW! Honey Ham and Mozzarella Cheese

Shaved honey ham with buffalo mozzarella cheese, cherry tomatoes, mesclun and mustard
lemon vinaigrette.

NEW! Grilled Chicken & Butternut Pumpkin Salad

Grill pumpkins, cherry tomatoes, caramel walnuts, romaine lettuce, drizzled with tangy mustard
mayonnaise dressing.

SOUP
Wild Mushroom
Assorted mushrooms cooked in its broth and finished with truffle oil. Served with garlic
toast.

SMALL PLATES
NEW! Guinness Braised “Kong Ba Bao”*
Slow braised pork belly with Guinness beer, local lettuce, mentaiko mayonnaise and fried
mantou.

NEW! Crackling Garlic and Salt Roast Pork Belly
Crispy skin of pork belly slices served with belachan chilli and lime.

NEW! Karrage of Soft Shell Prawns
Succulent and crispy fried soft shell prawns served with lemon, paprika and garlic butter sauce
dip.

Sous Vide Hanging Tender Steak
Sous vide beef that is seared to perfection with mustard jus, Lyonnaise potatoes, herb salad and
shaved baby red radish.

Torched Marinated BBQ Squid
Spicy squid baked and torched till fragrantly charred. Served together with roasted marble
potatoes, cherry tomatoes and chopped cilantro.

Spicy Cilantro Yoghurt Marinated Chicken Brochettes
Served with crispy onion rings and guacamole dip.
NEW! Crispy Chicken Nibbles
Cubes of chicken marinated with “Har Cheong” (prawn paste) sauce. Served with aioli.

Prosciutto & Breaded Fried Brie
Slices of prosciutto accompanied by fried breaded brie cheese, tomato tapenade and slices of
toasted baguette.

* Items containing pork.

Substation Wings 10pcs / 6pcs
Crispy wings fried till crispy and succulent, served with our homemade garlic and ginger chili
sauce.

Timbre Chicken Wings 10pcs / 6pcs
Whole chicken wings marinated in Timbre’s seasoning, deep-fried until golden brown.

Buffalo Wings 10pcs / 6pcs
Battered chicken wings, deep-fried and topped with Timbre’s devil sauce and roasted peanuts.

Truffle Fries
Deep fried straight cut fries, drizzled with truffle oil. Accompanied with truffle mayo.

White Baits
Lightly dusted karaage white baits, deep-fried, accompanied with lemon and aioli sauce.

MAIN COURSES
NEW! Battered Barramundi with Puttanesca Capellini

Capellini tossed in lemony anchovies, black olives and capers pomodoro sauce, topped with
crispy battered barramundi fillet.

Spotted Prawns, Parmesan Spaghetti Aglio
Plumps prawns cooked to perfection, dash of lemon juice, chopped Italian Parsley and freshly
grated parmesan cheese. Spaghetti is cooked al dente.

Seafood Aglio Olio
Plumps prawns, black shell mussels cooked in a garlic chilli olive oil, tossed with al dente
spaghetti.

“Lor Kurrobuta Bak” Capellini*
Slow braised crispy Kurrobuta pork belly and capelini braised in its “Lor”, topped with
marinated soft boil egg and crispy “tao pok”.

NEW! “Gong Bao” Chicken Spaghetti
Tender fried dice chicken cooked and coated with our in house “Gong Bao” sauce. Topped
with chopped scallions.

NEW! Char ‘’Hokkien’’ Spaghetti Mee*
Spotted prawns, squid and spaghetti braised in a rich prawn stock. Topped with slices of crispy
pork belly and homemade belachan.

NEW! Oven Baked Corn Fed Chicken Panggang

Half chicken marinated with spices, roast to perfection, lemongrass butternut puree, crispy rosti
potatoes, asparagus and petite salad cress.

NEW! Tiger Beer Battered Barramundi Fish & Chips

Fillet of barramundi marinated with Thai spices, served with pickled raw mango slaw, fries &
homemade tartare sauce.

NEW! Grilled 150 Days Angus Ribeye

Mini crispy rosti potatoes, lemongrass pumpkin puree, asparagus and served with red wine
sauce.

* Items containing pork.

Thin Crust Pizzas (Available Till Late)
Hawaiian*
Smoked BBQ sauce, sweet pineapples, shaved honey ham and crispy bacon, topped with melted melted
mozzarella cheese.

Roasted Duck Pizza
Roasted duck breast, sautéed shiitake mushroom with hoisin sauce, topped with crispy popiah
skin and mozzarella cheese.

NEW! “Hae Bee Hiam”
Shrimps, sauté onions and “Hae Bee Hiam” on a base of aioli, topped with melted mozzarella
and scallions.

Veronese Pizza*
Mixed mushrooms and prosciutto slices on herb Pomodoro base, topped with melted
mozzarella cheese and drizzle with truffle oil.

Quattro Formaggi Pizza
Mozzarella, parmesan, orange cheddar, gorgonzola and tomato concasse.

Smoked Salmon Pizza
Herb Pomodoro base with sliced Spanish onions, topped with mozzarella cheese, smoked
salmon and sour cream.

Cheeseburger
Chile con carne with onions, peppers on Pomodoro base sauce, topped with gherkin, provolone
& cheddar. Drizzled with mustard & ketchup.

Philly Cheese Steak
Sautéed beef and Spanish onions with mushrooms and peppers, topped with orange cheddar
and provolone cheese.

Beef Pepperoni
Pepperoni, capsicum and black olives on herb Pomodoro base, topped with melted mozzarella
cheese.

Seafood Pizza
Shrimps, squids, mussels and black olives on herb Pomodoro base, topped with melted
mozzarella cheese and drizzle with basil pesto.

BBQ Pollo
Roasted chicken breast, capsicums, mushrooms, sliced onions and black olives on a base of
smoked BBQ sauce, topped and mozzarella cheese.

Half & Half Pizza
(choose any two flavors from above selection)

Desserts
* Items containing pork.

Dome Raspberry

Dome-shaped petit gateau of raspberry mousse with a core of fresh raspberry coulis, draped in a
velvety red glaze and decorated with pistachio nuts.

Dome Crunchy Chocolate

Dome-shaped petit gateau of Belgian chocolate mousse and a core of crunchy praline, draped
in a rich chocolate glaze and decorated with praline stripes.

Profiteroles
Bite-size profiteroles with a core of latte macchiato cream coated in white chocolate, finished
with coffee icing crystals.

* Items containing pork.

