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American Breakfast 28

Two Farm Eggs:
Choice of 1 preparation: Fried, poached, over-easy, scrambled, 
boiled or three-egg / egg white omelette

Choice of 2 fillings for omelette: Smoked chicken, chicken ham, 
cheese, mushroom, onion, tomato or spinach

Choice of 2 items: Chicken sausage, beef sausage, chicken ham or 
turkey bacon

Served with the following sides: Grilled tomato, sautéed mushrooms, 
baked beans, and hash browns

Continental Breakfast 24

Bakery Basket
Choice of 3 items: Croissant, baguette, bread roll, whole meal toast, 
white toast, muffin, low-fat muffin, chocolate danish      , apricot 
danish, blueberry danish

Spread
Choice of 3: Strawberry, blueberry and sugar-free grape jam, 
marmalade, honey, peanut butter      , Nutella
Choice of 1: Butter      or margarine

Asian Breakfast 22

Main Dish
Choice of 1 item: Congee with minced chicken or 
sliced fish      or wok-fried rice with egg and vegetables

Complete Your Meal

Dessert
Choice of 1 item: Three slices of seasonal fresh fruits, natural 
unsweetened yoghurt or fruit yoghurt

Beverage
Choice of 1 item: Chilled orange, apple, mango or grapefruit juice, 
black coffee or tea

Condiments are available upon request: Tomato ketchup, mustard, 
mayonnaise, Tabasco sauce, HP sauce, maple syrup

Promising a great start to your day! 
Breakfast

BREAKFAST
Available daily from 5am to 11am

Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.



Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.

Bakery Basket 9
Choice of 3: Croissant, baguette, bread roll, whole meal toast, 
white toast, muffin, low-fat muffin, chocolate danish     , 
apricot danish, blueberry danish

Spreads
Choice of 3: Strawberry, blueberry and sugar-free grape jam, 
marmalade, honey, peanut butter     , Nutella
Choice of 1: Butter      or margarine

French Toast 12
Coated in cinnamon sugar and served with maple syrup and 
wild berries compote

Hot Pancakes 12
Served with maple syrup and wild berries compote

American Style Waffles 13
Served with maple syrup and wild berries compote

Cereals 8
Choice of: Cornflakes, all-bran sugar-free, muesli
and plain oatmeal porridge

Served with Full Cream Milk, Skimmed Milk or Soy Milk

Bircher Muesli 12
Special homemade blend of oats, dried fruits, nuts, yoghurt, 
apple, strawberries, honey, orange juice and walnuts

Selection of Cold Cuts 20
Beef pastrami, chicken ham, green peppercorn chicken

Cheese Board Selection 20
Edam, Emmental and white rind cheese

Peach or Apricot Compote 6

Yoghurt 6
Choice of: Low-fat, natural unsweetened or fruit yoghurt

Fresh Fruit Platter 12
Freshly cut seasonal tropical fruits

Fruit Salad 12
Papaya, honeydew, pineapple, berries and watermelon marinated 
in orange juice and cinnamon

Three-egg Omelette / Egg White Omelette 16
Choice of 2 fillings: Chicken ham, cheese, mushrooms, 
onions or tomatoes
Served with the following sides: Hash browns, grilled tomato, 
baked beans and mushrooms

Two Farm Eggs 12
Choice of 1 preparation method: Fried, poached, 
over-easy, scrambled or boiled

Wok-Fried Rice with Egg and Vegetables 12

Oriental Congee 14
Choice of: Minced chicken or sliced fish

All-Day Breakfast 16

Two Farm Eggs
Choice of 1 preparation method: Fried, poached, 
over-easy, scrambled, boiled
Choice of 2 items: Chicken sausage, beef sausage     , 
chicken ham or turkey bacon
Served with the following sides: Grilled tomato, sautéed 
mushrooms, baked beans and hash browns



Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.

Light Bites

Grilled Jumbo Satay 24
Choice of: Chicken, mutton or beef
Half a dozen of flame-grilled skewers, served with spiced 
peanut-pineapple gravy, sliced cucumber, cut onions and 
rice cake

Chicken Wrap 14
Smoked chicken with lettuce, jalapeño, shredded cheese, 
tomato salsa and honey-mustard wrapped in a flour tortilla

Appetisers & Salads

Vegetarian Caesar Salad with Yoghurt Dressing 17
Hand-picked baby romaine lettuce, butter croutons, 
Parmigiano cheese shavings, yoghurt dressing

Caprese Salad 24
Buffalo Mozzarella cheese balls with cherry tomatoes, 
drizzled with pine nut pesto

Sicilian Chicken Salad 26
Romaine lettuce, chicken, mango, and grapes tossed in 
honey-mustard dressing

Fish and Chips 29
Deep-fried cod fish fillet with batter, served with 
mango tartar sauce and truffle mayonnaise

Garden Green Salad 13
Mesclun green salad with olives, cherry tomatoes, capsicums, 
onions and roasted walnuts
Choice of dressing: Thousand Island     , Italian or Sesame

Classic Caesar Salad 17
Hand-picked baby romaine lettuce, turkey bacon, 
poached egg, anchovy butter croutons, Parmigiano cheese 
shavings, Caesar dressing
Choice of topping: Grilled garlic prawns, smoked salmon 25
or grilled chicken breast

Smoked Duck Salad with Sweet Mango Salsa 19
Applewood smoked duck breast served with 
sweet mango salsa, chilli, shallots and coriander

Quinoa Salad 20
Pumpkin, kale, cranberries, pine nuts, corn crackers

Soups

Wild Forest Mushroom Cappuccino 14
Light cream soup consisting a purée of wild forest porcini, 
button and shitake mushrooms served with garlic bread

Beef Consommé 13
Clear beef soup with brunoised vegetables

Soup of the Day 11
Our associates are delighted to inform you about 
today’s soup flavour

Lunch & Dinner

Keeps you going all day!

A LA CARTE
Available daily from 11am to 11pm



Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.

Burgers & Sandwiches

Teriyaki Chicken Burger 25
180g Grilled teriyaki chicken thigh meat topped with lettuce, 
seaweed, tomato and sunny side up egg

Wagyu Beef Charcoal Bun Burger 30
180g Char-grilled Wagyu beef patty layered with 
sliced tomatoes and lettuce, topped with streaky turkey bacon, 
fried egg and Swiss cheese served with caramelized onion

Atrium’s Sourdough Club Sandwich 27
Sourdough glazed with truffles and layered with grilled chicken, 
turkey bacon, fried egg, Swiss cheese, lettuce, tomatoes and 
pineapple chutney

Wholemeal Toast Veggie Sandwich 20
Grilled zucchini, mushrooms, eggplant, lettuce and tomatoes 
layered in a wholemeal toast lightly spread with capsicum 
and macadamia pesto

Reuben Sandwich on dark Rye Toast 24
Beef pastrami, sauerkraut, Gruyere cheese, Russian dressing on 
dark rye toast

Seven Grain Grilled Mushroom Burger 20
Herbs confit, Portobello mushroom with lettuce and beetroot,
served in a seven grain burger bun

All burgers and sandwiches are served with french fries or 
potato wedges

Pasta

Create your own 24
Choice of Sauce: Napoletana     , Bolognese     , 
Carbonara     , Pesto
Choice of Pasta: Spaghetti, Linguine, Penne, Fettucine

Gluten-Free Vegan Pesto Pasta 24
Gluten-free spaghetti with avocado and edamame tossed 
in pesto sauce

Pizza

Margarita Pizza 24
Roma tomatoes with buffalo mozzarella cheese, 
basil leaves and oregano

Meat Lovers’ Pizza 28
Fiesta of meats (turkey bacon strips, smoked chicken, 
beef salami, chicken ham) with cheese

From The Grill

Grilled Australian Rib Eye Steak (200gm) 38

Australian Lamb Rack 
Marinated with Herbs “Sous Vide” Style 39

Butter-Fried Norwegian Salmon 32
Served with mussel-basil emulsion, truffle mashed potatoes 
and tomato confit

Choice of Starch:
French Fries
Truffle Mashed 
Potato
Steamed Rice
Butter Rice

Choice of Vegetable:
Mesclun Salad
Vine Tomato 
confit
Sautéed 
Vegetables

Choice of Sauce:
Black Pepper
Natural Jus
Mushroom 
Sauce



Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.

Asian Corner
Singapore Hainanese Chicken Rice 28
Choice of: Breast meat or drumstick
Poached chicken served with pandan and ginger-flavoured rice, 
local greens, chicken soup and condiments (including chilli, 
grated ginger and dark soy sauce)

Nasi Goreng Istimewa 28
Fried rice with sambal onion, vegetables and shrimps, 
topped with sunny side up egg and served with chicken satay, 
chicken drumlet, prawn crackers and pickled vegetables
(vegetarian option available)

Super Lobster Laksa 32
Thick rice noodles with half-shell lobster, scallops, fish cake, 
dried beancurd, quail eggs and beansprouts in spicy rich 
coconut gravy

Lobster Hokkien Mee 32
Slow-braised thick rice and yellow noodles with fish cake, 
lobster squid, egg, beansprouts and local chives

Pad Thai Noodles 22
Thai rice noodles tossed with beancurd, bean sprouts, 
local chives, peanuts and chilli flakes in tamarind sauce

Option to add: Chicken or Prawns 25

Indian Corner
Dal Tadka 24
Yellow lentils cooked with butter, ginger, garlic and onion paste

Butter Chicken 26
Braised tender chicken fillet in butter and spiced gravy with 
cilantro and cashew nuts

Palak Paneer 26
Cottage cheese in spinach puree

Choice of: Roti prata, naan bread, basmati rice or cumin rice 
and condiments



Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.

A LA CARTE
Available daily from 11am to 11pm

Kids’ Corner
Happy Tomato Soup 12
Rich tomato soup with onions, herbs and cream

Spaghetti Bolognese 14
Minced beef in chunky tomato sauce with herbs

Pad Thai with Shrimp 14
Wok-fried rice noodles with chives, beansprouts and shrimps

Chicken Noodles 14
Wok-fried yellow noodles with chicken, local greens and 
oyster sauce

Sweet Temptations
Mango Pudding 14
Served with raspberry compote

Vanilla Panna Cotta 14
Served with fresh berries and vanilla sauce

Chocolate Lava Cake 16
Served warm with vanilla ice cream

Ice Cream 12
Choice of flavour(s) for 2 scoops: 
Vanilla, Chocolate or Strawberry
Served with fresh berries and whipped cream

Fresh Fruit Platter 12
Freshly cut seasonal tropical fruits

Condiments are available upon request: Tomato ketchup, mustard, 
mayonnaise, Tabasco sauce, HP sauce, maple syrup

There’s something for everyone.
For the Little Ones & the Sweet Tooth



Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.

Late Night Menu
Available daily from 11pm to 5am

All-Day Breakfast 16

Two Farm Eggs
Choice of 1 preparation: Fried, poached, over-easy, 
scrambled, boiled
Choice of 2 items: Chicken sausage, beef sausage      , 
chicken ham or turkey bacon

Light Bites
Grilled Jumbo Satay 24
Choice of: Chicken, mutton or beef
Half a dozen of flame-grilled skewers, served with spiced 
peanut-pineapple gravy, sliced cucumber, cut onion and rice 
cake

Chicken Wrap 14
Smoked chicken with lettuce, jalapeño, shredded cheese, 
tomato salsa and honey-mustard wrapped in a flour tortilla

Appetisers & Salads
Vegetarian Caesar Salad with Yoghurt Dressing 17
Hand-picked baby romaine lettuce, butter croutons, 
Parmigiano cheese shavings, yoghurt dressing

Garden Green Salad 13
Mesclun green salad with olives, cherry tomatoes, capsicums, 
onions and roasted walnuts
Choice of dressing: Thousand Island      , Italian or Sesame

Classic Caesar Salad 17
Hand-picked baby romaine lettuce, turkey bacon, 
poached egg, anchovy butter croutons, 
Parmigiano cheese shavings, Caesar dressing

Soups
Wild Forest Mushroom Cappuccino 14
Light cream soup consisting a purée of wild forest porcini, 
button and shitake mushrooms served with garlic bread

Burgers & Sandwiches
Wagyu Beef Charcoal Bun Burger 30
180g Char-grilled Wagyu beef patty layered with sliced
tomatoes and lettuce, topped with streaky turkey bacon,
fried egg and Swiss cheese served with caramelized onions

Atrium’s Sourdough Club Sandwich 27
Sourdough glazed with truffles and layered with 
grilled chicken, turkey bacon, fried egg, Swiss cheese, 
lettuce, tomatoes and pineapple chutney

Seven Grain Grilled Mushroom Burger 20
Herbs confit, Portobello mushroom with lettuce and beetroot 
served in a seven grain burger bun

Pasta
Create your own 25
Choice of Sauce: Napoletana     , Bolognese     , 
Carbonara     , Pesto
Choice of Pasta: Spaghetti, Linguine, Penne, Fettucine

Gluten-Free Vegan Pesto Pasta 24
Gluten-free spaghetti with avocado and edamame 
tossed in pesto sauce

Don’t worry. We’ve got you covered.

Hungry in the middle of the night?



Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.

Pizza
Margarita Pizza 24
Roma tomatoes with buffalo mozzarella cheese, 
basil leaves and oregano

Asian Corner
Nasi Goreng Istimewa 28
Fried rice with sambal onion, vegetables and shrimps,
topped with sunny side up egg and served with chicken satay, 
chicken drumlet, prawn crackers and pickled vegetables

Indian Corner
Dal Tadka 24
Yellow lentils cooked with butter, ginger, garlic and onion paste
Choice of: Roti prata, naan bread, basmati rice or cumin rice and 
condiments

Sweet Temptations
Vanilla Panna Cotta 14
Serve with fresh berries and vanilla sauce

Fresh Fruit Platter 12
Freshly cut seasonal tropical fruits

Condiments are available upon request: Tomato ketchup, mustard, 
mayonnaise, Tabasco sauce, HP sauce, maple syrup



Available 24 Hours
(unless otherwise stated)

Whether you’re in the mood for a cocktail, wine or a hot beverage,
our bartenders will ensure you’re well taken cared of.

Happy Hour

NON ALCOHOLIC BEVERAGES

COFFEE & CHOCOLATE
Black Coffee  6
Decaffeinated Coffee  6
Espresso  6
Double Espresso  7
Café Latte  7
Cappuccino  7
Macchiato  7
Mocha  7
Hot Chocolate Milk  7
Ice Blended Chocolate Milk (Available from 9am-12am)  8
Ice Blended Coffee (Available from 9am-12am)  8

MILK (hot or cold) 330ml 7
Full Cream, skimmed or soya

MILK SHAKES  10
Choice of flavours:
Chocolate, Strawberry, Coffee or Vanilla

TEA  7
English Breakfast
Earl Grey
Jasmine Green Tea
Ceylon Spiced Chai
Peppermint
Chamomile

MINERAL WATER  8
Acqua Panna (Still)
San Pellegrino (Sparkling)

FRESHLY SQUEEZED JUICES  12
Orange, Watermelon

CHILLED JUICES  8
Orange, Apple, Grapefruit, Lime or Mango,
Tomato, Pink Guava, Cranberry or Pineapple

SOFT DRINKS  7
Coke, Coke Light, Bitter Lemon or Ginger Ale,
Sprite, Soda Water or Tonic Water

KIDS’ DRINKS (Available from 9am-12am)
Berry Thick Shake  8
Choco-Banana Shake  6
Watermelon Crush  6
Kids’ Hot Chocolate  6

ALCOHOLIC BEVERAGES

BEER
Tiger Draught 330ml 12
Tiger Draught 500ml 16
Tiger  Draught Jug 44
Asahi (Japan) btl 350ml 15
Heineken (Netherlands) can 330ml 15
Tsingtao (China) btl 330ml 15

WHITE WINE Glass Bottle
Kapuka Sauvignon Blanc, New Zealand 17 78
Mc William’s Inheritance, Chardonnay, Australia 15 68
Noblesse Sauvignon Blanc, Chile 12 50

RED WINE
Kapuka Pinot Noir, New Zealand 17 78
Mc William’s Inheritance, Shiraz-Cabernet, Australia 15 68
Noblesse Cabernet Sauvignon, Chile 12 50

SPARKLING WINE
Bottega Prosecco Brut  88

Please inform our team of any allergies and dietary requirments so that we can recommend suitable menu items.
Prices are subject to 10% service charge and prevailing government taxes.




