TWO CHEFS BAR
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Ghips and Salsa 14
Crispy corn tortilla chips with Mexican spicy salsa
Ghili Con Queso N

Melted cheddar and Monterey Jack Cheese with onion, jalapeno and

tomato served with crispy corn tortillas

Guacamole 18
Mashed avocado, onion, tomato, cilantro, jalapeno, crispy corn tortillas
Little Devil 18
Jalapeno stuffed with cream cheese, served with sour cream, guacamole
Beef Stuffed Potato Skin 18
Beef chili con carne, melted cheese, jalapeno and sour cream

Baked Gheesy Scallop 20

Melted cheese sauce, grated parmesan, fresh lime juice and arugula

Loaded Nachos Supreme

The famous Little fried corn tortillas served with Mexican beans,
jalapeno chilies, melted cheese, sour cream and guacamole

Cheese 16 | Chicken

Southwest Quesadillas

18 [ Beef 20

Tortillas filled with melted cheese, guacamole and sour cream

Mushroom 16 | Ghicken 18 | Beef 20 |

Shrimp & Grab 20

Japanese Oysters (3pcs) 15
Bacon Wrapped Enoki 18
Creamy Asparagus and Broccoli Soup 14
Truffle Oil Mushroom Soup 12
Garlic Parmesan Wings | Ghili Lime Wings 14
Crispy Buffalo Wings | Honey BBQ Wings 14
Chicken Nuggets | Potato Wedges 14
Steak Fries | French Fries | Spinach Rice g

Truffle Fries | Garlic Pizza Bread 10
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Glassic Galamari Fritti 13
Golden calamari served with mesclun mix and signature garlic aioli
Crispy White Bait 18
Deep fried white bait, mesclun mix and signature sauce

Bruschetta 16
Baguette, tomatoes, garlic, basil oregano, buffalo mozzarella concasse
Buffalo Caprese 22
Slices of buffalo mozzarella, tomatoes, basil pesto, mixed salad
Mussels Alla Panna 20

New Zealand half shell mussels sautéed with garlic, tomato, chili and

white wine cream sauce

Mushroom Ravioli

18

House made Ravioli filling with wild mushroom mix, cheese, cream

sauce and herb sage

Two CGhefs Platter

12

Buffalo wings, calamari, white bait, wedges and truffle fries

Classic Mixed Salad

1o

Greens, black olive, carrot, cucumber, cherry tomato, balsamic glaze

Rocket Salad

18

Parmesan, feta, cherry tomato, avocado in balsamic reduction dressing

Grilled Ghicken Gaesar Salad

20

Romaine lettuce, parmesan, croutons tossed in homemade Gaesar dressing

Warm Goats’ Gheese and Beetroot Salad 22
Warm Goats’ cheese, rocket, fresh leaves, dried apricot, walnut and
beetroot dressed lightly with sweet balsamic reduction

Prawn and Ghicken Avocado Salad

21

Rocket leaves, fresh avocado, cucumber, feta cheese, black olive,

chicken, tiger prawn and citrus dressing

Burratina

22

150g burrata, rocket salad, cherry tomato and marinated olives
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Margherita 24

Ttalian tomato base, mozzarella, fresh
basil and oregano

Pepperoni & Gheese 28

Tomato, mozzarella
and pepperoni

Corleone 28

Tomato, mozzarella, parma ham,
rocket salad and parmesan cheese

Uovo 28

Mozzarella, bacon, fresh button
mushrooms, tomato and egg

Meat Lovers 28

Tomato, mozzarella, pepperoni, red
onions, cooked ham, spicy beef, chili

Italian Pork Sausage 28

Tomato, mozzarella, red onion, basil,
oregano, pork sausage, cooked ham,
garlic, mushroom and fresh red chili

* Add egg, vegetables - additional §3 each

Diavola 28

Tomato, mozzarella, salami piccante,

fresh basil and chili

BBQ Chicken 26

Mozzarella, capsicums, fresh button
mushrooms, onions and bbq chicken

Hawaiian 26

Tomato, mozzarella, cooked ham and
pineapples

Four Cheese 26

Tomato, mozzarella, gorgonzola,
scamorza and parmesan

Pesto Margarita 26

Homemade pesto, mozzarella,
cherry tomato, oregano

Chorizo & Salami 28

Tomato, Mozzarella, Mexican chorizo,
salami, chili and capers

* Add cheese, chicken, pepperoni , ham -
additional $6 each

:i ’IT»AlIAN THIN GRUST PIZZA WITH FRESH HANDMADE DOUGH - TRIPADVISOR BEST VOTED PIZZA IN SENTOSA GOVE
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Burrata 32

Tomato, mozzarella, fresh burrata 150g,
cherry tomato

Gured Meat Lovers 32

Tomato, mozzarella, pepperoni, salami,
cooked ham, chorizo, parma ham, chili

Gapricciosa 28

Tomato, mozzarella, cooked ham,
mushroom, artichoke and olives

Vegeteriano 26

Ttalian base tomato, mozzarella, capers
and mixed seasonal veg

Vege Supreme 26

Tomato, mozzarella, garlic, black olives,
cherry tomato, onion, chili and capers

House Special 28

Tomato, mozzarella, beef pepperoni,
ground beef, artichoke, mushroom,
red onion and chili

* Ask for chili padi if you like your pizza spicy

Crunchy Ghicken Burger 26

Fried chicken fillet with cheese, lettuce,
tomato, mayo and steak fries

Angus Beef Burger 28

Angus beef patty topped with cheese,
lettuce, tomato served with steak fries

Classic Lamb 28

Grass fed lean lamb, cheese, lettuce,
tomato and mayo served with steak fries

Pulled Pork Burger 28

Slow cooked pulled pork, lettuce, tomato
and cheese topped with honey BBQ
bourbon sauce




CHOOSE YOUR PASTA Pan Seared Barramundi
Fettucine | Linguine | Penne | Spaghetti | Pappardelle

Mushroom Aglio Oglio - Olive oil, garlic, chilies, parsley, mushrooms 19 N pen MY IR

R b b ot LT AT L e ith F+oshh Chiliss 19 Truffled mashed potato, buttered green vegetables, haricots verts and
cream spinach sauce

Vegetarian - Tomato, mozzarella, veg, parmesan, Italian basil 22 Chilean Black God 47

Bolognese - Juicy ground beef in Ttalian tomato sauce 24 White truffle oil, avruga caviar, truffled mashed potato, haricots verts
and vichyssoise

Carbonara - Creamy bacon sauce, eqgs, parmesan cheese 24 Fish and Chips 2

Spicy Amatriciana - Marinara, bacon, onion, chili, parmesan 24 Pacific dory in crispy batter, haricots verts with fries and salad

& s | i | Angus Rib Eye (250¢) 48

detiele o e e G G e w3 22 Flavorful rib eye served with mesclun mix, sautéed green vegetables

Penne Al Basilico - Sautéed mixed vegs with basil pesto cream 26 and black pepper sauce

Alfredo - Ghicken, broccoli, mushrooms, cream sauce, parmesan 26 Grilled Ang\.Js Begf.Tenderloin Yt 58
Perfectly grilled, juicy beef tenderloin with black pepper sauce, mesclun

Angus Beef Lasagna - Layers of rich meat and creamy cheese sauce 26 mix and savtéed vegetables

Seafood Linguine - Cherry tomatoes, garlic, olive oil and white wine 28 Australian Wagyu Steak (8oz)

Meatball Pappardelle M sirloin, sautéed green vegetables, mesclun mix and black pepper sauce
Tender meathalls, bolognese marinara sauce, shaved parmesan Reat g Al S 38
CrabAlS Vodk e 78 Tender lamb served with french fries and buttered vegetables
Penne, .cralo meat, prawn, garlic and onion in creamy light tomato sauce, Mexican Dry Rub Lamb Rack 4g
flamed in shot of Absolut Vodka Taco seasoned lamb rack, french fries, buttered greens and black pepper
Lamb Gannelloni 28 i &
Fresh cannelloni filled with juicy baked lamb, house made tomato basil, Dingley Dell Pork Tomahawk 5%
béchamel, melted cheese and mesclun mix Grilled UK pork tomahawk seasoned with herbs, french fries, buttered

d black
Prawn and Arugula Pasta 28 YEL ) W R Y A S
Linguine, olive oil, fresh chilies, garlic, broccoli, grilled prawns and arugula
Grilled Chicken Tortellini 28

Cheesy tortellini, cream truffle sauce, mushroom, chicken and truffle oil

Spicy Lobster Pappardelle 36
Half Boston lobster, marinara sauce, chili, roasted garlic, parmesan

Fajitas - Famous Northern Mexican Fajitas with mixed bell peppers, onion and our special house marinate, served with guacamole,
red salsa, shredded cheese, sour cream and warm flour tortillas

Vegetable 26 | Chicken 28 | Ribeye 30 | Shrimp 32 | Mixed 36

Cheesy Taco - Crispy corn tacos, melted cheese, refried beans and spicy chipotle cream sauce

Vegetable 22 | Chicken 26 | Beef 23 | Pork Verde 26

Enchiladas - Fried corn tortillas with green or red sauce, cheese, salad, Mexican rice, refried beans, sour cream and guacamole

Vegetable 22 | Ghicken 26 [ Beef 28 | Pork Verde 26

Chimichanga - Deep fried flour tortilla, cheese, refried beans, tomatillo, served with Mexican rice, salad, sour cream and guacamole

Vegetable 22 | Ghicken 26 [ Beef 28 | Pork Verde 26

Burrito - Large wheat tortilla stuffed with refried beans and cheese, green sauce, guacamole, sour cream, salad and Mexican rice

Vegetable 22 | Chicken 26 | Beef 28 | Pork Verde 26
Mexa Burrito - Shredded beef, chicken, refried beans, Mexican rice in a 12 tortilla with cheese, guacamole, sour cream, salad 30
Adobo Chicken with Lime - Tender grilled chicken fillet with Southern adobo sauce, salad, refried beans and Mexican rice 28

Prawns Diabla - Diabla means the devil - a very spicy dish of tomato, chipotle and guajillo chilies, served with Mexican rice 28

Chili Con Carne - Simmered beef, tomatoes frijoles, chili, onion, herbs, spices, served with Mexican rice and flour tortillas 28
Pulled Pork Taquitos - Slow cooked pulled pork wrapped in crispy tortilla and melted cheese, spicy chipotle ranch sauce 28
Pork Garnitas - Michoacan style Pork served with corn tortillas, pico de gallo and lime 28

Pork Ribs - Ranch style, oven baked ribs with salad and steak fries 38

34
Anchovies and pesto crust barramundi, truffled mashed potato, carrot
puree, fresh arugula and haricots verts

34

78

The ultimate, seasoned steak. 400 days grain-fed Australian Wagyu MS4/5

Chocolate Lava Cake 16

Served with vanilla ice-cream

Churros & Ghoc Dip 1o
Berries and vanilla ice-cream
Profiteroles Ghocolate 16
Berries and chocolate sauce
Tiramisu Gone Wild 16

Devilishly good!

Lemon Tart 16

With vanilla ice-cream

Ice Gream 6

Chocolate, Vanilla or Strawberry




DRAUGHT

Asahi Super Dry Lager
Peroni

BEER BOTTLES

Corona
Erdinger Weissbiers00m!

Thatchers Gold Cidersooml

Somersby Apple Cider
Tiger

Heineken 0.0% (zero alcohol)

COCKTAILS

Aperol Spritz

Hiball

Long Island Iced Tea
Negroni

Margarita (Frozen)
Lime/Mango

Mojito Lime

Pina Colada
Singapore Sling Best Seller
Sangria Red
CoronaRita

Lime Margarita, Corona
SomerRita

Bl

Lime Margarita, Somersby Apple Cider

MOCKTAILS

Lemon Lime Bitters
Mango Mule
Shirley Temple
Virgin Colada
Virgin Mojito Lime
Virgin Margarita
Lime/Mango

SMOOTHIES

Mango & Banana 10
Orange & Mango 10
Orange & Banana 10

PINT TOWER
3000ml
16 69
16 69
BUCKET
BTL SPECIAL
12 49
16 -
16 -
12 49
12 49
10 -
GLASS JUG
18 -
18 -
18 -
16 -
18 69
16 -
16 -
18 -
18 69
24 -
24 -
9
9
9
9
9
9
MILKSHAKES
Chocolate 10
Vanilla 10

Cookies & 10
Cream

PREMIUM LIQUORS

Served neat, on the rocks or with your choice of mixer

GLASS BTL
GIN
Bombay Sapphire 15 159
Hendrick’s 16 169
RUM
Myers’ Dark 15 159
Malibu Coconut Rum 15 159
TEQUILA
Patron Silver 16 189
Patron Anejo 7 199
VODKA
Absolut 15 159
Belvedere 16 169
WHISKEY/COGNAC
Chivas Regal S@&¥ 16 179
Hibiki Harmony 18 269
Jack Daniel’'s B 16 189
Jameson Irish Whiskey 16 179
Johnny Walker Black Label 2 16 179
Monkey Shoulder 16 179
Macallan 12 Yrs single malt 18 269
Macallan 18 Yrs Fine Oak 29 799
Martell Cordon Blue 499
LIQUER
Campari 15 Limoncello
Bailey’s Irish Cream 15
SOFT DRINKS
A&W Rootbeer 6 Dry Gingerale
Coke 6 Ice Lemon Tea
Coke Light 6 Coke Zero
Tonic (Schwepps) 6 Sprite
San Felice 750ml (Still/Sparkling)

AUSTRALIAN FRUIT JUICES

Apple / Orange / Lime
Fruit Punch / Pineapple

COFFEE / TEAS

Cappuccino / Latte / Mocha / Fresh Milk
Double Expresso / Hot Chocolate

Coftee / Expresso
Green Tea
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CHAMPAGNE

Moet Chandon Imperial Brut
Veuve Clicquot Yellow Label

Dom Perignon Brut

WHITE/ROSE GLASS

Villa Sandi II Fresco Prosecco 15

Chateau D’Esclans Whispering Angel Rose

France

Wither Hills Wairau Valley Rose 16
Marlborough, New Zealand

De Bortoli Chardonnay Family selection
Riverina, Australia

Torresella Pinot Grigio
Venezia, [taly

Oyster Bay Sauvignon Blanc 16
Marlborough, New Zealand

Cloudy Bay Sauvignon Blanc
Marlborough, New Zealand

PREMIUM RED

Peter Lehmann The Barossan
Cabernet Sauvignon

Barossa/Australia

Piccini, Chianti DOCG 16
Tuscany, [taly

Oyster Bay Pinot Noir 17

Marlborough, New Zealand

Montecillo Crianza Tempranillo
Spain

Avignonesi Rosso Di Montepulciano
Tuscany, [taly

Kaiken Terroir Series Malbec
Mendoza Argentina

Mollydooker “The Boxer” Shiraz
South Australia

Talenti Brunello Di Montalcino
Tuscany, Italy

Farina Amarone Classico DOGC Della
Veneto, Italy

Fratelli Alessandria Barolo DOCG

Verduno, Italy

Veuve Clicquot

REIMS FRANCE

N 1743

MOET&CHANDON

Tt
MACALLAN

HIGHLAND SINGLE MALT
SCOTCH WHISKY

OLD

SRANE

149
169
449

BTL
62

72

69

72

2

85

(&

(2

77

82

88

85

129

169

179

189



