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SOUTHWEST CUISINE

SOUP & SALADS

MEAT & SEAFOOD

< FAJITAS INDIAN SET

© WILD MUSHROOM SOUP 12 5 SLOW COOK BEEF CHEEK 36 enloy a Juicy, sizzling plate of
i ji braised beef cheek, red wi , sautéed 8 b - !
il tosatod ganic bread | oo Stitakes cream, trufie vegetables, mashed potatoes oo SaUee wih 3 wicked marinade, Served /¥ BUTTER CHICKEN MASALA 24
% CREAM OF TOMATQ SOUP' 10 +>GRILLED SEABASS 34 guacamole, and salsa. romate oo pickleg y.
tomatoes, garlic, butter basil, cream with toasted ) . .
bread seabass fillet, macadamia crust, saffron leek coulis sauce,
roasted potatoes, cherry tomatoes, french beans < BEEF TEN DERLOIN FAJ ITAS 32
¥+ SOUTHWEST CEASER SALAD 18 3 MUTTON MASALA 28
/} romaine lettuce, grilled chicken breast, soft boiled egg, = GUINNESS-INFUSED 34 @% PRAWN FAJITAS 32 mar_inated boneless lamb in quian spice_s, _onion,
croutons, parmigiana cheese, caesar dressing OXTAIL MEDLEY 3 CHICKEN FAJITAS 26 garlic, tomato gravy served with basmati rice,
- BABY SPINACH & QUINOA SALAD 16 stewed oxtail, potatoes, sautéed vegetables, garlic bread chapati, pickle
baby spinach, beet root, quinoa, cherry tomato, walnut 9} STUFFED CHICKEN BREAST 30 Qg DAL MAKHANI 24
chicken breast, spinach, ricotta cheese, mashed i i i i
APPETIZER potato, sautéed vegetables FRESH DOUGH PIZZA tﬁr:\?;obels,dér:?;rfgsér}gdclfegrfnplsce?rsx;e%ax:ﬁﬁ basmati
rice, chapati, pickle
5 PEPPERONI PIZZA 26
/} CHICK_EN QL_JESAD;[LLA 18 fresh dough thin crust, tomato sauce,
flour tortillas, marinated chicken, smoked bell peppers, mozzarella, pepperoni % PANEER BUTTER MASALA 24
monterrey ja;k chegse, guacamole, sour cream ' PePP cottage cheese, Indian spices, tomato cashewnut
(vegetarian option available on request) { CHICKEN TIKKA PIZZA 28 gravy served w’ith basmati ric’e, chapati, pickle
 SANTE FE CRAB CAKE 18 e o B et oo 2"
crab meat, south western spices, tartar sauce o Qﬂ INDIAN GREEN SALAD 10
MEAT-ZZA PIZZA 30 i
© SPICY JALAPENO TOSTADA ” 16 fresh dough thin crust, tomato sauce, mozzarella, il St i < CUTOer caret s green
alapeno, cream cheese, monterey jack, mozzarella, i i
Jservped in to;tada with avocado marngjlo Jsalsa andznzacrhos BURGER chicken, ham, pepperoni, prawn
% TRUFFLED MUSHROOM PIZZA 28
/} CALI WINGS . 16 = \\A{!Q?lg tht!,EgEr”?eEd bBugeFi?uEEged cheddar cheese 32 fresh dough thin crust, tomato sauce, mozzarella,
marinated mid joint wings, BBQ Sauce (6 pcs) gherkins, tomatoés, lettuce, carameI’ized onion, fries ' mushroom, bell pepper, truffle paste
% BAKED CHEESY NACHOS 18
nachos, mozzarella, cheddar, salsa, sour cream, /} G_RILLED CHICKEN BURGER 26 COMPL]MENTARY BOTTLE
guacamole chicken leg, grilled burger bun, cheddar cheese,
gherkins, tomatoes, lettuce, fries OF W]NE FROM AUSTRAL]A
% SAMOSA 10
4pcs of fried pastry with a filling of potatoes, spices Y PORTOBELLO BURGER 22 DB Family Selection
and herbs portobello, grilled burger bun, aged cheddar cheese, Y
gherkins, tomatoes and lettuce, served with fries Cabernet Sauvighon / Sauvighon Blanc
Min spend of $98 in a single receipt
SIDES PAST . .
P : AS A T&C: Not valid with other promotions,
*Not valid with any promotion buffet and set menus.
% TRUFFLE FRIES 12 3 SMOKED DUCK CARBONARA 28
straight cut potato fries, parmesan cheese, truffle oil gggr?']igsealnsgoekeii duck, onion, egg yolk, cream, DESSERT
VERIES et 8 < PRAWN ASPARAGUS PASTA 30 <3 LAVA TORTE 4
!gggégg'ggrrﬂ‘éméffgi?ﬁgus' cherry tomatoes, chocolate cake baked to perfection, summer berries
% GARLIC BREAD 6 ’ C compote, vanilia ice cream
garlic, butter, baguette
. mﬁiﬁﬁg E:IaEbﬁ‘;tPQk?it;raine garlic, shallot 30 C CHEWY MEXICAN BROWNIE 8
Y% SAUTEED SPINACH WITH PINE NUT 6 asparag’us, cherry tomatoes ' ' ' perfectly baked chocolatey and fudgy goodness
olive oil, garlic, spinach, pine nuts served with vanilla ice cream and almonds flakes
¥+ CRAYFISH PASTA
% BUTTERED US ASPARAGUS 8 linguine, crayfish, tomato sauce, sauteed 26 C HOUSE SPECIAL ORANGE CAKE 12

butter, US asparagus

L All prices are subjected to 10% service charge and prevailing goods and services tax.

garlic, bird eye chili

OSignature dishes W Vegetarian «© Seafood < Beef /}Chicken @Prawn 73 Lamb (O Egg

orange, almond, fig, dry grapes, white wine
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CHANGI
T. +65 6444 0590
E. cali.changi@cali.sg

NTU CAMPUS
T. +65 6513 5780
E. pi.ntu@penandinc.sg
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