Opening Hours

12:00pm to 10:30pm
LLunch Hours

12:00pm to 2:00pm

Happy Hours (Mon - Fri)
@ 5:00pmto 8:00pm

R S—

Dinner Hours
6:00pmt0 9:00pm

Welcome to the city's social space in a lushly landscaped alfresco courtyard. Enjoy our bartenders' creations of refreshing summer drinks and let our chefs

take you on a spin around Southeast Asia with their interpretation of both Singapore's and the region's familiar favourites.

Courtyard Creations

Local and regional classics reimagined by our Chefs,
crafted to delight your taste buds.

Red Curry Duck Confit GFLFSt 28
Duck confitinred curry, served with fragrant coconut
kaffir lime leaf rice

Chicken Fried Rice* st 26
Fried rice with poached chicken, egg s, and vegetables,
served with pickled green chilli and sambal chilli

Singapore Fried Noodles* ¥ St 26
Thinrice vermicelli fried with chicken, egg s, carrot,
cabbage, chives and beansprouts, served with pickled
green chilliand sambal chilli

Laksa Risotto ‘FN 38
Risotto in laksa sauce accompanied by charred octopus
and garnished with coriander leaf and trout roe

Butterfly Blue Pea Nasi Lemak “FN 36
Butterfly blue pea coconut rice with fried soft-shell
crab, egg s, spicy sambal, crispy anchovies and acar
on the side

Australian Beef Burger 38
Burger with homemade Angus beef patty” and egg’s
served with french fries

+ Prepared well done unless requested otherwise

WG“HGSS Comer ....................................

A selection of fresh and nourishing choices.

Courtyard Caesar Salad ? 28
Romaine lettuce with bacon bits, egg s, croGtons,
Parmesan cheese, anchovies and classic Caesar
dressing

Grilled Chicken Breast AGFLF 36
Chicken breast served with zucchini, mushrooms,
hummus, roasted baby carrots and chimichurri

Honey Glazed Cod 'F 48
Honey-glazed cod served with rice, green peas,
bok choy, yellow squash, nori, red radish and sesame

Southeast Asian Tapas

Small and large plates designed for sharing, with
small plates for 1-2 guests and large plates for 3-4.

Small/Large
Satay (6 or 12 Pieces) FNst 26/48
Grilled chicken and mutton skewers served with
ketupat and classic peanut sauce

"Har Cheong" Boneless 20/36
Chicken Thigh tFst
Fried boneless chicken thigh marinated in shrimp paste

Spicy Tiger Prawns 'F 'S, 26/48
Deep fried, battered tiger prawns drizzled with sweet
and sour sauce, served with fresh green papaya salad

Asian Prawn Toast \f 5, 24/46
Crispy prawn toast topped with roasted sesame,
served with sweet chilli sauce

Fried Mantou Chips 'FN @ 26/48
Golden fried mantou chips served with Singaporean
chilli crab dipping sauce”

Fried Enoki Mushrooms* tFst 18/34
Crispy fried enoki mushrooms seasoned with curry
powder, served with curry mayonnaise

Tom Yum Prawn Ravioli @ S 32/58
Prawn dumpling and crispy prawn heads servedina
creamy tom yum sauce

~ Sauce available for purchase at Raffles Boutique to enjoy at home

Accompaniments

Sides to complement your tapas delights.

French Fries VV¢ 10
Fragrant Egg Fried Rice st s 12
Fragrant Steamed White Rice GFLFVVG 8

Peranakan Signatures

Created in collaboration with private dining chef,
Grace Kee.

Dry Laksa Goreng “FN 26
Fried noodles tossed in traditional laksa spices with
prawns, fish cake, fried tofu and egg 5.

Beef Cottage Pie 22
Braised beef cooked with rendang spices topped with
mashed potato

Ngoh Hiang ALFPst 18
Crispy tofu skin rolls filled with seasoned pork and
water chestnut

Kueh Pie Tee (6 Pieces) FP 19
Crispy pastry shells filled with braised turnips, carrots,
shrimp, bamboo shoots and preserved soy bean paste

Sago Gula Melaka GFLFVVG 14
Coconut ice cream with soft sago pearls and
gula Melaka syrup

DeSSer[S ...................................................

An assortment of desserts crafted by our passionate
pastry team.

Chocolate Hazelnut Cake NV 16
Carrot Walnut Cake NV 14
Pandan & Gula Melaka Chendol 16
Affogato ¢FV @

Shaved Ice with Whole Lychees & 12
Lychee Sorbet ©FV

Topped with basil seeds

—/

Courtyard Bundle ‘ 38 per bundle

Fried Mantou Chips “FN
Asian Prawn Toast \F s
Spicy Tiger Prawns 'F s

7z

Heritage Bundle ‘ 60 per bundle

Choice of one Southeast Asian delight:
e Fried Mantou Chips N

« Asian Prawn Toast'F 'S,

« Spicy Tiger Prawns ¥
o Satay LFNst

e Singapore Fried Noodles 'F°t

N
Sz

+ The Original Singapore Sling

Set Lunch | 30 per guest

Choice of Main:

o Grilled Chicken Breast #©FLF
e DryLaksa Goreng "N

e Red Curry Duck Confit 6FL7st
e Singapore Fried Noodles “F°t

Choice of Beverage or Dessert:
e Coffee s, e Juice
e Tea e Soft Drinks

e |[ce Cream

+10 to elevate your beverage to a glass of
housepour wine/beer

+10 for unlimited flow of iced
Singapore Sling Tea

GRILLNIGHT

Every Tuesday, 5pm to 9pm

Relish seafood and barbecue
favourites, grilled to perfection at our
live grill station. From Sambal Tiger
Prawns and Laksa Oysters Rockefeller
to Otak-Otak and Marinated Snapper,
every bite is one
to savour.

s Sustainable

7

W Signature

(A) Alcohol  (GF) Gluten Free (LF) Lactose Free (N)Nuts (P) Pork (SL) Sourced Locally (VG)Vegan (V) Vegetarian

Our colleagues will assist you with any dietary requirements. Selected dishes (*) can be tailored to vegan preferences upon request.
All prices are in Singapore Dollars and subject to 10% service charge and prevailing 9% goods and services tax.




Opening Hours 2 Happy Hours (Mon - Fri)
12:00pm to 10:30pm o h s 5:00pmto 8:00pm
8 i
BN d Sl BN
Lunch Hours Mo o Dinner Hours
12:00pm 10 2:00pm d s 6:00pm t09:00pm

Scan the QR code and follow us on Instagram. Be the first to know all the latest activities at Raffles Courtyard.

Happy HOU]’ Monday to Friday from 5:00pm to 8:00pm
: ) . - . - - . . O
Beer . Cocktail Specials . Sommelier'sSelection i House Spirits
 Tiger Beer (330ml) 12  Daiquiri o Kamikaze 16 e Red Wine 16 e Bourbon < Vodka 14
e The Beach Rd. Bucket 60 : e Sidecar e Margarita : ¢ Rosé Wine : e Gin ¢ Whisky
Enjoy 4 bottles of our exclusive * Whisky Sour * White Wine e Rum
\ Beach Rd. Lager by Paulaner Brauhaus : o White Lady : : e Tequila /
Caﬁe]ne BOOS[ """""""""""""""""""" COC]([a]IS ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ COthaIIS ...................................................
Available until 5:00pm. {  COURTYARD ALL-STARS LOW ABV (<1.2% ABV)
Black Coffee \F 5, ' Frosa Margarita 24 Aperol Sour M 20
Americano / Long Black / Espresso 10 Codigo 1530 Rosa Blanco | Codigo 1530 Agave Nectar : Aperol | Lemon Juice | Orgeat Syrup
o n : 8 ; i :
Additional Espresso Shot - 1 : Lime Juice | Fresh Chilli : Sherry Cobbler 20
Iced Coffee Selection S. 12 ' Toronja Blanco 24 : Sherry Vermut Bodegas Lustau | Lime Juice
Americano / Latte / Cappuccino : Corazon Tequila | Fresh Lime Juice | Grapefruit Rasberry Syrup
Kopi (Hot/Iced) St 5. /12 CinserSyrup | Grapefruit Bitters L OWINES oo
Singapore-style Coffee with Condensed Milk : Courtyard Mai Tai M 24 :
White Coffee 5. 12 Gosling Rum | Havana Club 3 Years | Dry Curacao : BUBBLY Glass/Bottle
- Y : Orgeat Syrup | Lime Juice : . S
Cappuccino / Flat White / Latte : Champagne Billecart-Salmon Brut Reserve > 38/168
) ¢ Fizzy Asam Limau 24\ RED
Tea Selec[lon ----------------------------- : Hendrick's Gin | Calamansi Juice | Sea Salt :
: Sour Plum Syrup| Soda : Bodegas Palacios Remondo 23/108
Available until 5:00pm. . Raspberry Fizz 24 LaVendimia | Rioja | Tempranillo
Decaffeinated Brews 5. = 12 Sipsmith Raffles 1915 Gin | Orange Juice | Raspberry lNluminati Riparosso . 20/88
Chamomile / Healing Therapy : Lime Juice | St-Germain Elderflower Liqueur | Soda : Tuscany | Montepulciano d'Abruzzo
Sweet Berries / Singapore Sling Tea Tropical Gimlet o4 ¢ Louis Latour Bourgogne Rouge 26/128
Teh Tarik (Hot/Iced) S 5. 8/12 Brass Lion Navy Strength Gin | Lychee Kaffir Lime Bourgogne / Pinot Noir
Singapore-style Pulled Sweetened Milk Tea : : ROSE
lced Tea Selection 5. 12 : PERRIER REFRESHERS : Chat D'Esc] Whi ing Angel Rosé  26/128
=z i i ier’ i : ateau sclans Isperin ngel Rose
English Breakfast / Earl Grey / Jasmine / Darjeeling prpfiespaccedr?tuated with Perrier’s refreshing bubbles. y Provenct | Gromadhe | Cinsagltl Rglwe g
Raffles Blend of Tea Selection 5, 12 lon's Faradise b : : . Chateau D’Esclans Whispering Angel Rosé 188
) ; S Sipsmith Raffles 1915 Gin | Pineapple Juice | Lime Juice )
English Breakfast / Earl Grey / Jasmine / Darjeeling St-Germain Elderflower Liqueur | Pandan Syrup | Perrier Provence | Grenache | Cinsault | Rolle (1500ml)
: . : Chateau D’Esclans Les Clans Rosé 48/328
Beverageg ................................................. 5 Lychee Thyme Fizz 24 : Provence | Grenache | Syrah | Rolle
(S hes : Sipsmith Raffles 1915 Gin | Lychee, Strawberry & Thyme : R , ;
Soft Drink 10 Oleo | Lychee Perrier :  Chateau D’Esclans The Beach Rosé 22/98
0 rinks : : Provence | Grenache | Cinsault | Rolle
Coca Cola Less Sugar : Lvchee S h 24 : . ) L .
Coca Cola Zero Sugar : ychee >quas , o {  Chateau D’Esclans Rosé Wine Flight 58
Ginger Ale @ i Sipsmith Raffles 1915 Gin | Lychee | Grapefruit Juice : (a 125ml serving of the below rosé wines)
Sprite i HealingTea Syrup | Grapefruit Perrier i TheBeach/ Whispering Angel / Les Clans
Nordaq Filtered Water S, 3perbottle  :  RAFFLES SIGNATURES : WHITE
Still/ Sparkling :  The Original Singapore Sling 44 :  Pewsey Vale 30/138
Mineral Water 14 : Brass Liqn Singapura qu | Bénédictine | Pineapple Juice : 1961 Block | Eden Valley | Riesling
P Evian (750m)) Safﬂes S}gg@ttfreG‘;:enadmg |\:)Luxcardo Che‘r'r:y Sar:]gl_ge MJoﬂacco : Dominique Portet 23/108
Perrier (750ml) Crappy’s Bitters | Ferrand Lry Luracao | Fresh Lime Juice : Fontaine | Yarra Valley | Chardonnay
7 :  Raffles 1915 Gin Sling 36 Giuseppe & Luigi Anselmi 20/88
Beer .............................................................. s Rafﬂes 1915 G|n ‘ Bémédmhne | Angostura B|tters ‘ Soda 5 Fr—lull | Sau\/Ignon Blanc
: Water | Luxardo Cherry Sangue Morlacco | Fresh Lime Juice :
Beach Rd. Lager 24 D OSILG e iy e
Brewed just for Raffles Singapore : WITH A LITTLE BUBBLY : plrl S
by Paulaner Brauhaus Effervescent sips that bring a sparkle to every occasion. Single 30ml pour with a mixer of your choice.
Brewlander “Love” Wild IPA 24 : Bellini 28 Blended Whisky
Crossroad Craft Lager 24 Pétillant | White Peach Purée Johnnie Walker Black Label 18
Lucky Saint Non-Alcoholic Lager (<0.5% Asv) 24 :  French75 3¢ i Monkeyshoulder 20
Tiger Beer i Champagne | Gin | Lemon Juice | Sugar Syrup EAOLJI’IZ,)O[\I} V\éhisky "
Half Pint 18 : Ki | : aker's Mar 18
Full Pint 24 : ir Roya ‘ 36 : Woodford Reserve
Champagne | Creme de Cassis : Gin
~ Qe Mimosa 36 Brass Lion 25
MOLI([&]IS : Champagne | Orange Juice : Singapore Dry / Butterfly Pea / Pahit Pink
Bubbles & Troubles @ 16 © Pearl Jasmine / Navy Strength / Hawthorn / Barrel Aged
(Created in collaboration with Perrier : ALL-TIME CLASSICS : Monkey 47 22
by celebrity Bartender Nico de Soto) : Timeless cocktails that never go out of style : Sipsmith Raffles 1915 18
Pandan Tea | Coconut Water | Lime Juice : .g vie. Rum
Coconut Syrup | Foamée | Perrier I|\3/|0u;bt(:n o4 k'quelusr " o4 Diplomatico Reserva Exclusiva 20
Eastern & Oriental @@= 16 Oliier:sha;gned 54 anfrrﬁs Np(;'lz 54 | RonZacapa 20
Sgedllp C\trus,&Aromatlc | Orange Juice Whisky Sour 24 ) Single Malt Whisky
Citrus | Foamée © Mixture : )
: Gin " LongIsland Tea 24 : The Balvenie 12 Years 22
Pina-Chillin @& 16 L Negroni YR : Lagavulin 16 Years 24
Seedlip Citrus & Aromatic | Coconut White Lady 24 Cpgnac Tequila
Pineapple Juice | Lime Juice | Ginger Syrup Vodka Sldeca.r 24 Codigo 1530 Afiejo 28
Singapore Sling Zero a4 : Bloody Mary PYRNE Tequila :  Cddigo 1530 Reposado 25
9 s a : : . . Margarita 24 :
Tanqueray 0.0% Alcohol Free Spirit | Singapore Sling Tea { Cosmopolitan 24 : Vodka
Raffles Signature Grenadine | Pineapple Juice | Lime Juice Espresso Martini 24 - Pastis Belvedere 20
48-hour Spice Tincture | Orange Peel | Cherry : Kamikaze 24 ©  Pastis de Marseille 14 : Grey Goose 22

NUTRI-GRADE

\Sj, Sustainable An extended wine and spirit list is available upon request.
(LF) Lactose Free (N)Nuts (SL) Sourced Locally
All prices are in Singapore Dollars and subject to 10% service charge and prevailing 9% goods and services tax.




