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

Montes Alpha, Cabernet Sauvignon, Colchagua Valley, Chile

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

Roasted Pumpkin Soup
Coconut Lime Cream, Sage, Spice Pumpkin Seed
D,T.V

Charred Grilled Vegetables
Romaine, Baby Carrot, Zucchini, Pepper,

Aged Balsamic, Orange Dressing
\%

Garlic Butter White Prawn
Chili, Lemon, Coriander, Tuille
D, G, SF

Pork Slider

Braised Pork Knuckle, BBQ Sauce, Jap Mayo,
Dukkah Spice

GPT

MAIN COURSE

Chicken Roulade
Spinach, Fingerling Potato, Roast Gravy
D E

Linguine Basil Pesto
Tomato, Pine Nut, Parmigiano, Basil
D.EGVT

Pan Seared Pink Snapper

Smoked Tomato, Cannellini Bean, Lotus Root,
Sea Grapes

D, SE

Tender Valley Black Angus Grain Fed Striploin MB4+
Beetroot, Broccolini, Cherry Vine Tomato, Thyme Jus
D

Elevate with Origin Signature Beef Cuts

Linz Heritage USDA Prime Angus Striploin 200g | $41
Little Joe Angus Ribeye MB4+200q | S44
Kagoshima A4 Craft Wagyu Striploin 200g | $70

DESSERT

Fraise Rose

Spice Sponge, Stewed Strawberry, Creme Fraiche,
Cremieux, Grenadine

D, E G A

Pistachio Matcha
Dates Puree, Pistachio Custard, Matcha Latte Gelato
D,E,GT

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



