
 

* Items containing pork.  
All prices quoted are subjected to 10% service charge and prevailing government taxes. 

 

 

Soups 
French Onion Soup 

Caramelized onions cooked in a rich beef broth. Served with Parmesan garlic toast.  
 

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

 

Salads 
Classic Caesar Salad  

Crisp romaine lettuce tossed with our homemade dressing accompanied with vegetarian bacon bits, Parmesan chips and mimosa eggs.  
 

   Summer Chopped Salad*  
Mesclun salad, salami, chopped eggs, cherry tomatoes, Parmesan cheese, evenly tossed with lemon vinaigrette. Topped with pine nuts & ricotta cheese.  

 

Tapas  
Nachos with Beef Tomato Salsa & Guacamole 

Nacho Chips topped with fresh chopped tomato salsa, homemade guacamole and cheese sauce.  
 

Crispy Pork Belly* 
Slices of pork belly baked till charred and crackling. Served with caramel vinegar. 

 

Baked Portobello Mushroom 
Portobello mushrooms baked with cheese, herbed crust and tomato concasse. Drizzled with basil pesto.  

 

   Homemade Herb Breaded Fish Fillets  
 Crispy crumbs of catfish fillets, served with Japanese Mayonnaise.  

 

Seared Steak Cubes & Frites 
Pan seared dices of beef sirloin cooked with caramelized red wine sauce, Dijon mustard & mixed cress. Served with fries. 

 

   Crackers Breaded Crispy Pork Fillet Strips * 
Strips of crispy pork fillets breaded with our own blended crumbs. Served with homemade garlic & ginger chilli sauce. 

 

Petite Sirloin Steak Sandwich 
Onion marmalade, English cheddar, tomato, romaine and aioli in toasted Turkish bread. 

 

Jalapeno Beef Salsa Baked on Crispy Potato Skin 
Served on a bed of onion & cabbage relish. Topped with guacamole, green onions, sour cream and bacon bits. 

 

   Substation Wings  
Crispy wings fried till crispy and succulent, served with our homemade garlic & ginger chili sauce. 

 

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

 

Buffalo Wings 
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. 

 

Crispy Calamari 
Crispy squid toss with black sesame, green onions and serve with aioli sauce. 

 

  Pot of Gratin Truffle Scented Baked Potato Skins & Mushrooms 
Potato skins, chunky mushrooms of béchamel, gratinated with melted mozzarella and cheddar cheese. Topped with bonito flakes. 

 

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

 

Sweet Potato Fries 
Deep-fried till crispy, sprinkle with spiced powder and served with aioli sauce. 

 

Pastas 
Seafood Aglio Olio 

Sautéed sliced garlic, chilli, prawns and mussels in olive oil and broth. Served with spaghetti pasta. 
 

Chicken Marsala 
Sliced mushrooms and chicken in Italian Marsala wine cream sauce. Served with fettuccine pasta. 

 

Crab Meat Aglio Olio 
Sautéed sliced garlic, chilli, cherry tomatoes, crab meat in olive oil and broth. With spaghetti pasta. 

 

Shabu Beef Spaghetti 
Slice yellow onion, button mushrooms, sesame seeds, green onions, and shredded nori, cooked with a Japanese sauce base. 

 

Black Mussels & Bacon Carbonara* 
Sliced onions cooked in a cilantro pernod cream base and topped with grated parmesan. Served with fettuccine pasta. 

         

Baked Salmon Pesto Cream 
Slices of marinated baked salmon, button mushrooms cooked in a pesto cream sauce. Served with farfalle pasta. 

 

Seafood Squid Ink Spaghetti 
Tiger prawns, squid, cilantro, cherry tomatoes, cooked in a creamy squid ink sauce. 

 

Vegetarian Pesto Farfalle 
Asparagus, baby spinach, cherry tomatoes, button mushroom and capsicums, cooked with our homemade basil pesto sauce. 

 
 
 
 



 

* Items containing pork.  
All prices quoted are subjected to 10% service charge and prevailing government taxes. 

 

 
Thin Crust Pizzas (Available Till Late)  

NEW!   Crispy Caramel Anchovies 
Sautéed red onions, pineapples on a sambal base, melted mozzarella cheese and topped julienne cucumber and aioli. 

 

53A 
Mixed seafood with a black pepper sauce base, sliced yellow onions and mozzarella cheese. Topped with crispy popiah skins and drizzles of black pepper sauce. 

53A – Fun, hot and entertaining. 
 

Mushroom, Thyme & Goats Cheese 
Button mushrooms, thyme pomodoro sauce, crumbs of goat’s cheese & mozzarella cheese. 

 

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

 

Roasted Garlic Shrimps Pizza 
Shrimps, sliced yellow onions, bordelaise sauce (garlic butter sauce) and mozzarella cheese. 

 

Timbre Seafood Pizza 
Shrimps, squid rings, mussels, sliced chilli, tomato concasse and mozzarella cheese. 

 

Philly Cheesesteak Pizza 
Sautéed sliced beef, sauté Spanish onions with mushrooms and peppers with orange cheddar and provolone cheese. 

 

Vegetarian Pizza 
Mixed mushrooms, sliced onions, grilled zucchinis, sliced tomatoes with a tomato Pomodoro base, topped with mozzarella cheese. 

 

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

 

Mild Ricotta & Salami* 
Blistered tomatoes, ricotta cheese, tomato Pomodoro topped with mozzarella cheese. 

 

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

 

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

 

Proscuitto & Rocket 
Proscuitto, rocket salad, blistered cherry tomatoes on a tomato herb base, topped woth mozzarella cheese. 

 

Rosemary Crispy Bacon & Egg 
Capsicums, baby spinach on a tomato pomodoro base, topped with mozzarella cheese. 

 

Yakiniku Chicken 
Roasted marinated chicken, slices of button mushroom, topped with mozzarella cheese, bonito flakes and shredded seaweed. 

  

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

Desserts 
NEW! 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. 
 

NEW! 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. 

 

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


