ORIGIN

Grill

Executive Set Lunch

2 Course | $42++

1 Appetiser - 1Main Course
OR
1Main Course - 1Dessert

3 Course | $48++

1 Appetiser - 1Main Course - 1 Dessert

Pair with Wines
Tglass | S19++

Nautilus, Sauvignon Blanc, Marlborough, New Zealand

Alain Jaume, ‘Grand Veneur’, Cotes du Rhéne, France

Prices are in SGD, subject to 10% service charge and prevailing government taxes.
Menu is subject to change based on seasonality of ingredients.
Shangri-La Singapore reserves the right to amend this offer without prior notice.



APPETISER

Wild Mushroom Soup
Extra Virgin Qil, Chive, Hazelnut
D.T.V

BBO Pulled Pork Salad
Shallot, Apple, Lime, Sourdough
P, G

Garden Salad
Rocket, Almond, Parmesan, Beetroot, Citrus
V,D, T

Yellowfin Tuna Tartare
Ponzu, Avruga Caviar, Spring Onion
SE, S

MAIN COURSE

Pan-Seared Red Snapper
Capers, Spinach, Potato, Lemon, Beurre Noisette
D, SE

Bangers & Mash

Jalapeno & Cheddar Pork Sausage,
Potato, Onion Gravy

A D P

Pumpkin Risotto
OG Spiced Pumpkin, Pinenuts, Gorgonzola
V,D, T

Tender Valley Black Angus Grain-Fed Striploin MB4+
Burnt Cauliflower, Green Chilli, Cumin,

Brussels Sprouts, Mustard, Jus

DA

Elevate with Origin Signature Beef Cuts

Linz Heritage USDA Prime Angus Striploin 200g | $41
Little Joe Angus Ribeye MB4+200g | S44
Kagoshima A4 Craft Wagyu Striploin 200g | $S70

DESSERT

Cherry Ripple
Manjari Custard, Yoghurt, Macadamia, Cherry Cola
ADEGT

White Dream

Vanilla Lemon, Creme Fraiche, Blondie,
Yuzu, Sesame, Meringue

D.E,G

A Alcohol | D Dairy | E Eggs | G Gluten|N Nuts | T Treenuts
P Pork | SE Seafood | SF Shellfish | S Soya | V Vegetarian



