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ARTHUR’S CAESAR SALAD 45
Crisp romaine lettuce, anchovy garlic
dressing, Omega 6-minute egg and
parmesan cheese
Ik g
IR F OESR. REEFHE. Omega 657 FIELE.
A /R BT E @
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Add on Hthn:

e Grilled Chicken 38
e Grilled Prawn & xHR

GRILLED CHICKEN SALAD 45
Genting garden lettuce, creamy ranch
dressing, corn, cherry tomatoes,

sunflower seeds, pumpkin seeds, shaved
Parmesan, and grilled chicken breast
KRG

RISRE AR, RBMEREDRE. HEK. EHk
. i’f’TE¥‘ AIF. MR/R ST BB ANeE G P
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COBB SALAD 45
Locally farmed greens, smoked duck,
Omega 6-minute egg, corn, avocado,
quinoa, and blue cheese dressing
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AR PIFFEFERZE. ERBA. Omega 657 $HIEILE.
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SALADS i+

RM
SEAFOOD CHOWDER Arthur's 49

Creamy soup with potatoes, black cod,
prawns and scallops

BEERT

RBRFERLE. REZE, KIFFIHEN
[G][S] [F] [D]

CREAM OF WILD MUSHROOM 35
Herbs creme fraiche, mushroom brioche
M EF5Ei%

EEEABRN. B, hEREES

[G][D] [V]

VINE TOMATO 35
A rich tomato soup with smoked paprika,
sun-dried tomato, fresh basil
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Arthur's Signature Dish

[C] Celery [G] Gluten [S] Shellfish  [E] Egg
[F] Fish [A] Alcohol [D] Dairy [M] Mustard

[N]Nuts  [SE] Sesame [SO] Soya [V] Vegetarian (meat & fish free)

14 August 2025
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OUR BEEF IS HALAL CERTIFIED
Each cut is grilled over natural lava stone, harnessing
intense, even heat that seals in flavor, tenderness, and
aroma. This volcanic rock captures the essence of
open-fire cooking, delivering a deep smoky char and
perfectly seared crust.

Our Australian beef is sourced from premium farms across
Australian. We begin with the finest cattle, committed to
exceptional quality, featuring remarkable tenderness,
marbling and rich flavour, all raised in lush, fetile pastures.
All selections are accompanied by your choice of two
sides and one sauce.
BIMFRIRE TIHERINIE.
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DIAMANTINA SHIRE 110
BLACK ANGUS GRAIN FED BEEF
RUMP STEAK (250gm)

BT 8 FHALARLERFA (250%)
FHEH

DIAMANTINA SHIRE 180
BLACK ANGUS GRAIN FED BEEF
TENDERLOIN (200g)

BT 8 FNAL AR LB A (2005%)
EEFH

DIAMANTINA SHIRE 460
SANCHOKU WAGYU BEEF

RIBEYE MBS 6-7 (300gm)

TS 5E4MEFSANCHOKU I
ELEHMBS 6-7 (3005)

DIAMANTINA SHIRE 300
STANDBROKE WAGYU BEEF
STRIPLOIN MBS4 (250gm)

T 2349 EFSTANDBROKEFI4E

A, EHEHMBS4S (250%)

VICTORIA VALLEY GRASS FED 250
ANGUS BEEF

T-BONE (500gm)
% F T BB RREHF A
TE+HE (5003)

= CHEF'S SPECIALITIES ———

Accompanied by your choice of four sides and four sauce
(For sharing 2 — 4 persons)
ERMF B3R
FEERIE B R ARED SR AT A A
(BE2EANLE)

VICTORIA VALLEY GREEN 780
PASTURES GRAIN FED
BLACK ANGUS BEEF
TOMAHAWK (1.5kg)
(30 - 40 mins prep time, served sliced)
H#ZF T HRBBIFRAEREITFA
WEFH (150 T)
(ZiERE] A30-405 4, Y1H L&)

JAPANESE BEEF SERIES

Omi beef cattle are raised in the pristine natural
environment of Shiga Prefecture, nourished by waters
from the mountains surrounding Lake Biwa,
Japan’s largest lake.
HFE4ERR5

T4 EZREFERRRTERRRK, REEHERK
WHREE MR LA BIRM T KR, EFEX R L.
OMI PRIME JAPANESE WAGYU BEEF 590
A5 SIRLOIN (250gm)

B =L Buli IR
ASRFES 44k (25052)

CHAR-GRILLED DELIGHTS seesx&

Accompanied by your choice of two sides and one sauce
BECEANBHRELN—HER oy
=ATLANTIC SEAFOOD SELECTION —
TEE KT

XL TIGER PRAWNS [s] 190
3 pieces (300gm)
FrARER3H (30035%)

BOSTON LOBSTER I[S]

500gm /600gm

Choice of preparation
Char-grilled or Classic Thermidor
i L 2 ¥R (5005z/6005%)
AIEZFAE g EH#B A

— VICTORIAN LAMB SELECTION —
FE L4 % | F P

AUSTRALIAN LAMB CHOPS 190
(250gm)
BN FEHE (250%)

AUSTRALIAN BBQ LAMB RIBS 150
(500gm /600gm)
BN = BHE (50032/6003%)

SIDE DISHES &3

Genting leaf salad with lemon dressing 16
ZIMEEM SR, EEEITEE M)

Sautéed mushrooms [D] ¥ ¢ c) 16
B ¢
Sautéed asparagus [D] 39
Wk AE
Mashed potato [D] 12
T5ik
Truffle mac and cheese [G] [E] [D] 16
BB RO
Cream spinach [D] 16
UhlE S
Crispy onion rings [G] [D] 16
[T opE A i
Straight-cut French fries [C] 16
BiEES
Sweet potato fries [G] 22
YELTZE &

SAUCES ##
Béarnaise [E] [D] 16
NITRE#ESE
Black peppercorn [G] [D] — 16
Emﬁp PP é;‘\
Morel mushroom [G] [D] 16
EHEE
Garlic herbs butter [D] ‘*%?3) 16
HATEAEBRE "
Chimichurri = 16
FIREEHRE

®

SHANGRI-LA CIRCLE
POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature,
L. featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies.

Prices include 10% service charge and 6% government tax (SST).




CARVING TROLLEY
ERYIEZE

DAILY, 6PM - 10PM 240
ROAST BLACK ANGUS PRIME RIB

120 DAY GRAIN FED

Served with Yorkshire pudding, béarnaise,
and gravy. Includes your choice of two sides.
FHBE L6RER 102

120X 1R B RARHL BN HE

HEEARERT. NMEREMRT.
BEEEERNAMESE.

[G] [E] [D]

CHAR-GRILLED SHARING PLATTER
FOR 4 PERSONS
Accompanied by your choice of four sides and four sauce
4 NrigiEta
BT BRI AR EC AN R A
RM770

DIAMANTINA BLACK ANGUS
GRAIN FED BEEF
RUMP STEAK (250gm)
B S FNERARLEHFA
4REH (25032)

DIAMANTINA BLACK ANGUS
GRAIN FED TENDERLOIN (200gm)
T EFEMNBIABLIEHT
B4 (200%)

VICTORIA LAMB
LAMB CHOPS (250gm)
®EFTER
Z4E (250%)

DIAMANTINA STANDBROKE
WAGYU BEEF
STRIPLOIN MBS 4 (250gm)
TS EHSTANDBROKEFIA
P 4HE, BIELEHMBS4S (2505%)

LOCAL FAVOURITES

I ER

RM
CANTONESE SEAFOOD % 83
HOR FUN Arthur's

Wok-fried king prawns and scallops,

choy sum, sliced ginger, scallion, egg gravy

B iEEH

Kb RERFIEE . ER. KE. BRAT

[G] [S] [SE] [SO]

CHAR KWAY TEOW 69
Wok-fried flat rice noodles,

prawns, scallops, soy sauce, chili ‘

% s
KhiTaR . KER. BRI, B «% @
[G] [S] [E] [SE] [sO]

Vegetarian option available 35
RUERED

MALAYSIAN SEAFOOD 69
MEE MAMAK

Fried yellow noodles,

prawns, clams and scallops

f&ﬂEﬁIﬂﬁfﬂJﬁ%/&ﬁi KE
KYEETE., KR, P?ﬁﬁﬂkﬁﬂ"

[G] [S] [E] [SE] [SO]
Vegetarian option available _-= @ 35
REERET ¢ S

MAINS £
FISH AND CHIPS Arthur's

Crispy batter-fried cod, with tartar sauce, mushy peas, and crispy fries
MEEIER

Bl R T A F B . BERAARIEE &

[GI[F] [A] [D]

PAN-FRIED ASIAN SALMON FILLET

Served with stir-fried baby pak choy, mashed potato, coconut turmeric
"Percik" cream sauce, and crispy shallots

TMRREREE=XE

Eekb/hASk. LEi. MRERMME "Percik’, RIBIN—FET

[G[F][D]

BLACK COD FISH FILLET
Served with cauliflower truffle purée, sautéed spinach, and citrus caviar dressing
EBRES

BLEHRSEIAERIR . W ESEFE BT
[GI [F] [D]

WHOLE ROASTED SPRING CHICKEN (28 days)

Served with mushy peas, mashed potato and house-made chili dip
BREEFH

RZEER. TERMEREE

[G] [D] [SE] [SO]

SEAFOOD PAELLA (Good for 2)

Saffron rice with roasted smoked peppers, scallops, prawns, and octopus

AU BER (B2 AZR)

HAERERERM. BN, KIfHES y

5 g&%ﬁ ®5
SHEPHERD'S PIE :

Australian minced lamb topped with duchess potato, served with Genting garden leaf salad

L E YN

JRRIMERMABRANLER, B RTEEM DR
[G][D] [M]

SIZZLING FAJITAS

Peppers, onion, guacamole, sour cream, flour tortillas
B, ER. EWAFIMRE. BN, EEEH

[G][D] ¥

Choice of ik

® Beef Rump Steak 4R\

e Chicken Breast 3 fgp

Vegetarian option available {2 #tZE &%

ROASTED CAULIFLOWER

Spiced butter, spinach, wakame, and pomegranate
JETEMRSE

AR, . BHERAE

[DI[V]

98

160

65

75

45

83
68
65

35

PASTA =XxFm

Gluten-free pasta available upon request

AREERRELAREAFENEEYEXFE

PENNE ARRABBIATA

Spiced plum tomato with garlic and fresh basil
EREMERH

R FE B AT G T 8

[G][E] [V]

LINGUINE CARBONARA
Crisp beef brisket in a cream sauce with mushrooms and Parmesan cheese
EREDRE

EhE A PR M E T S E AT S I8 /R D T Bk
[GI[E][D]

PENNE FORMAGGI

Four-cheese cream sauce with grilled chicken
LUl TRy )

VO 475 ) A RO 0 8 T R R RS A5 P

[G] [E] [D]

SPAGHETTI SEAFOOD AGLIO-OLIO

Scallops and prawns with roasted garlic, tomato and fresh basil
BT E

BRI, KEMEELREKFR. B SE

[GIS[E]

FETTUCCINI PESTO ALLA GENOVESE

House-made pesto, garnished with fresh basil, Parmesan cheese, and olive oil,
served with arugula salad

TEEERE

BHRIEXMRFEERNETE. MRITFERFEMN BERERED R

[D] [E] [N][V]

46

46

48

85

46




BURGERS X&Z

All burger buns are baked fresh in-house daily and served with house-made tomato ketchup

FAENEEEEAIGHEEES, FERAHENE.

SATAY BURGER Arthur's S 53
Flame-grilled chicken satay layered with crisp lettuce, cucumber, and grilled onions, WY
topped with mustard mayonnaise, BBQ sauce, and satay sauce. Served with crisp fries.
g N E

KEIEEHEIRRES. ENMEFARITRERE. REEMIEE. REREEES.

[GI [E] [M] [N]

ARTHUR'S FLAMED BURGER 45
5.8 oz flame-grilled Black Angus beef patty topped with caramelized onions, guacamole,

aged cheddar cheese, lettuce, tomato, dill pickle, mustard mayonnaise, and BBQ sauce.

Served with crisp fries.

KR E

5.8 oz NERREHFRHEEEFE. ERATFMRE. ARNENE. £3X. TN, HEEX. FREEEFMNREESE.
BUERAEIEE 5.

[GI[E] [D] [M]

WAGYU TOURNEDO BURGER 99
6 0z Wagyu beef patty with caramelized onions, aged cheddar cheese, lettuce, tomato,
dill pickle, and hot English mustard mayonnaise. Served with crisp fries.
BTG g

6 oz FFAGIELARNEI TR, BAYIADIE: . £3%. &l HEEARMRRIETAERSE. REREEE.
[GI[E] [D] [M]

SWISS MUSHROOM BURGER 53
5.8 oz flame-grilled Angus beef brisket layered with portobello mushrooms, caramelized onions,
Emmental cheese, lettuce, tomato, dill pickle, mustard mayonnaise, and BBQ sauce.

Served with crisp fries.

It EENE

5.8 oz NIRRT MECRE DUSHE. IEFRL MBS ILTE. &3k, & WEEX. TREEEMREE.
BLERREIEE 5.

SNACK BITES h&

[GI[E][D] [M]
BBQ CHICKEN BURGER 45
Char-grilled chicken thigh topped with caramelized onions, lettuce, )
tomato, dill pickle, tomato relish, and BBQ sauce. Served with crisp fries. 7
BRIEIZ AN B
BOECRRPIBL EMEE R, 3. B, WEIEX. MBEREE. RERRESE.
[GI M]
OUR VEGAN BURGER 48
Flame-grilled portobello mushroom and peppers with spinach and guacamole,
lettuce, tomato, dill pickle, and BBQ sauce. Served with sweet potato fries.
HNWaRNE
KR DR SRS BL R SR ANE P A i R . 3%, B, WEIERTRE S, BUFIEE.
[GIM] [V]
SWEET ENDINGS e
AA
RM

ARTHUR'S STICKY TOFFEE PUDDING Arthur's 35
Baked with dates, treacle and caramel, topped with salted caramel ice cream

RigHBHmT

A, HERAEIRESITA, CERAEREKEM
[G] [D]

BASQUE BURNT BAKED CHEESECAKE 35
Highland summer berry compote with vanilla bean ice cream
B S e 43 2 A

EiE FERERBREE KM

[G][E] [D]

TIRAMISU 35
Coffee sponge, mascarpone cream cheese, vanilla bean sauce with vanilla ice cream

RECKT

R R, DE-FR M. EEEE, REEKEMN

[GI[E] [D]

BAKED APPLE CRUMBLE

Stewed apples with cinnamon and vanilla ice cream
R RADER

AEEMER, BEEZKHMN

[GI[D]

35

CHOCOLATE TRUFFLE ICE CREAM 15
Dark chocolate ganache with gold-dusted cocoa nibs and caramelized pecan brittle

FAERTT 5E Sk

BIT5E AEHNTFEBIMN S MR R AT FIEER A

[GI[D][N]

DAILY, 2PM - 6PM
BHTF2RER LR

ARTHUR’S CLASSIC NACHOS 36
Mozzarella cheese, jalapefios,
guacamole, sour cream,

and tomato salsa
ARTHUR'SZHEFIEXKF
SHBERE. EFarEE.
EFNarimRE . BRIBEFEN T
[G][D] [V]

CHICKEN QUESADILLAS 36
Stuffed with mozzarella cheese, peppers,
jalapefios, and ranch dressing

1B EF A EAK G

TRRELIE DR R AL DES . BRARFNE PSR,
FEREEDE

[G] [E] [D] [V]

SWEET POTATO FRIES 36
[C]

REGULAR FRIES

Served with tomato ketchup
JARRE 5 I
& &
2

MESSY FRIES 49
Beef brisket, BBQ sauce and

aged cheddar cheese

HREHR

4. Rl EFNE A PE 0

[G] D] [M]

22

3

PARMESAN TRUFFLE FRIES 36
Tossed in truffle paste and parmesan
cheese, served with truffle aioli
MRS TR R 5

RIGWBEMARDTE, RNREEE

[GI[E] [D]

GARLIC PRAWNS 62
Olive oil, fresh garlic, dried chili,

chili flakes, and toasted baguette . ;,(‘;ff:;”
Fra AHR R
WM. FEERER. THEL B FEER
[G]s]

ARTHUR'’S SATAY (%2 Dozen) 50
Flame-grilled marinated chicken or beef
skewers with onions, cucumbers, rice cube,
and peanut sauce
ARTHUR’S i1 (658)
NIEFEB A AR, BER.
HI\FEEE {
[G]N]

e Chicken p
® Beef 4/

SMOKED CHICKEN WINGS 34
(2 Dozen)

Toast with honey,
house-made chili dip
R LI (62)
HEMT, BEIRRE
[SE] [SO]

FRIED BABY OCTOPUS 44
Served with fresh lemon and tartar sauce
FENEE

BT B AT IR FNER S0

[G] [E] [D]

JAPANESE A5 WAGYU SKEWER 65
(3 Pieces)

Served with chimichurri

BF=ASFN4& (38)

EefiRE B E

f Rooted in Nature; Our produce and cuisine is Rooted in Nature,
featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies.

Prices include 10% service charge and 6% government tax (SST).




