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Culinary Delights at CALL Novotel Singapore on Kitchener

Indulge in extraordinary cuisine at CALI, located in Novotel Singapore on Kitchener. Savour our
thoughtfully prepared dishes that feature a wide range of local flavours and international
favourites. Experience a delightful dining adventure brought to you by CALI




ALL-DAY MENU (11:30 AM to 11:30 PM)
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Wild Mushroom Soup 2 = & @ 12 Zesty Lime Crispy Fish /@ @ 18
Arich and earthy delight — shimeji, white Tender fillets in a golden, lime-infused
and shiitake mushrooms in a creamy truffle crust that deliver a refreshing citrus burst.
sauce, served with roasted garlic bread A vibrant, flavourful beginning to your

culinary journey
Classic Caesar Salad " ® v &+ = L 18
Crisp romaine with grilled chicken, cherry Fiery Shrimp Delight 2 @ 16
tomatoes, soft-boiled egg, and aged parmigiano, Caribbean-inspired side dish spicy
tossed in homemade caesar dressing grilled shrimp with pineapple salsa
Jalapefio with Tostado 2= L @® 14

Crispy homemade tostadas filled with
cheesy, fried jalapefos and tender corn
tortillas, topped with mango-avocado salsa

CALI Wings V¥ L 14
Pure Californian flavour. Crispy, juicy and

tossed in signature CALI sauce from tangy

BBQ to zesty citrus glaze

Samosas 2 == v 10
Crispy golden pastry stuffed with cashew

nut, spiced potatoes and peas, served with

tamarind chutney and mint chutney

SIDES

Truffle Fries 2 = & 14
Crispy fries with truffle oil and parmesan cheese

Fries 2 = 10
Straight-cut potato fries

GarlicBread 2 = o 8
Toasted bread with garlic butter

All prices are stated in Singapore Dollars, subject to 10% service charge and prevailing government taxes.
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INDIAN VEGETARIAN INDIAN NON- VEGETARIAN

Paneer Butter Masala Za 28 NalliBhuna = o @ 32
Soft cottage cheese simmered in rich Slow-cooked lamb shank in a rich, spiced
makhani gravy with aromatic Indian spices gravy, served with fragrant basmati rice
Palak Paneer 7 o ‘ ‘ 28 Butter Chicken Masala ¥ @ 3 28
Soft cottage cheese cubes simmered in a creamy Boneless chicken tikka tossed in makhani
spinach gravy, flavoured with mild spices gravy with Indian spices
Dal Makhani 2 = & 22
o = Prawn Curry 3 28

Creamy black lentils slow-cooked with

) ) Prawns in a spiced tomato-onion curry with
spices, tomatoes and garlic

bold Indian masalas

Aloo Gobi 2 22

Stir-fried potatoes and cauliflower with cumin Egg Curry g . 22

and Indian spices, topped with fresh coriander Hard-boiled eggs simmered in a spiced blend of
onion, tomato and aromatic Indian masalas

Aloo Zeera 2 22

Spiced potatoes sautéed with cumin and Chicken Biryani ¥ [ = 26

Indian spices, finished with fresh coriander Basmati rice layered with spiced chicken,

Dal Tadka 2 20 served with mirchi ka salan and raita

Lentils tempered with cumin, mustard
seeds, turmeric and asafoetida

Indian Green Salad 2 12
Fresh Indian green salad with cucumber, onion,
tomatoes, green chilliand a splash of lemon

Steamed Rice 2 = 8
Steamed rice

INDIAN BREAD

Roti | Naan 2 =

Butter Roti | Butter Naan 2 == &
Garlic Naan 2 == &

Lachha Paratha 2 = &4

Stuffed Kulcha | Cheese Naan 2 =
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All prices are stated in Singapore Dollars, subject to 10% service charge and prevailing government taxes.
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BURGER & SANDWICH

Wagyu Cheese Burger p# [ == 32
Juicy beef burger with cheddar, onions,

gherkins and lettuce served with fries and

salad

Club Sandwich ¥ @&« 4 = 18

Grilled Cajun chicken, turkey bacon, lettuce,
tomato, fried egg and mayo stacked in toasted
pASTA bread served with golden fries or a fresh salad

Prawn Asparagus Pasta & = 26
Linguine with prawns and asparagus, tossed
in a garlic-herb sauce with a hint of chili

Chicken Tikka Pasta ¥ » @ 26
Linguine with chicken tikka, asparagus,
cherry tomatoes, in a pink sauce

Creamy Chicken Pasta ¥ = « 24
Penne tossed with chicken cubes, garlic
in a creamy sauce

PIZZAS (FRESH DOUGH, THIN CRUST)

Pink Sauce Veg Pasta 7 = & 22
Penne tossed with asparagus, cherry . . .
tomatoes, olives, and bell peppersin a Chicken Tikka ¥ = =@ 28
Fresh dough pizza topped with chicken

tikka, onions, capsicum and mozzarella

cheese on a tangy tomato-cashew sauce

creamy pink sauce

Paneer Tikka Pizza 2 = & 24
Fresh dough pizza topped with paneer tikka,

onions, capsicum and mozzarella cheese on

a tangy tomato-cashew sauce

Vegetable Pizza 2 = L 24
Fresh dough pizza loaded with capsicum,

onions, olives, zucchini, tomatoes and

mozzarella cheese

All prices are stated in Singapore Dollars, subject to 10% service charge and prevailing government taxes.
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MEAT & SEAFOOD

Beef Tenderloin Fajita ™ w = 34
Sizzling Wagyu beef with peppers and

onions, served with tortillas, salsa,

guacamole and sour cream

Sizzling Chicken Fajita ¥ = = 28
Sizzling grilled chicken with peppers and

onions, served with tortillas, salsa,

guacamole and sour cream

Braised Beef Cheek m# [ 32
Tender beef cheeks braised in red wine, served
over creamy mash with seasonal veggies

Pan Seared Salmon »® _, 28
Perfectly seared salmon with creamy

mash, sautéed vegetables, tossed in a zesty

lemon butter drizzle

Caribbean Jerk Chicken ¥ L 28 DESSERTS

Jerk Chicken, marinated in bold spices and
herbs, roasted perfectly and served with fries Lava Torte 8+l 7@ 16

) Chocolate cake baked to perfection, summer

Honey Mustard Chicken ¥ = e
berry compote, and vanilla ice cream

Boneless chicken thigh, served with sautéed
vegetables, mashed potato, honey mustard
sauce and pico de gallo

Macadamia Brownie # ¢ &> 12
Fish & Chips '® #+ 4 = 22 Fudgy chocolate goodness, served with
Crispy golden fish fillets with straight-cut vanilla ice cream, almond flakes
chips, tartar sauce and lemon

Mango Coconut Panna Cotta 2 + w 12

A sweet combination of coconut cream, mango
purée, fresh cream, vanilla essence and gelatin

Gulab Jamun 2 = & 6
Two fried dough balls soaked in sugar syrup

All prices are stated in Singapore Dollars, subject to 10% service charge and prevailing government taxes.
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