
As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily



A L A  C A R T E

S E T S

Two  eggs  any  style  with  bacon,  chicken

sausage,  hash  brown  &  tomatoes

Served  with  f resh  f rui t  platter  with  berr ies

Choice  of  f reshly  squeezed  ju ices:  orange,

watermelon,  carrot  or  pineapple

Choice  of  cereal :  Special  K,  sultana  bran,

muesl i  or  granola

served  with  f resh  milk,  skim  milk  or  soya  milk  

Bakery  basket :  croissant ,  pain  au  chocolate,

muff in  &  white  or  brown  toast  served  with

butter

Choice  of  hot  beverage:  coffee,  tea  or  hot

chocolate

$ 2 7A M E R I C A N  B R E A K F A S T

A l l  D a y  B r e a k f a s t

D a i l y  f r o m  7 a m  t o  1 0 . 3 0 p m  |  L a s t  o r d e r  a t  1 0 p m

Fish  or  chicken  congee  served  with  spring

onions,  ginger  &  soya  sauce,  

Dim  sum  basket  with  har  gow  &  chicken  siew

mai      

Choice  of  f reshly  squeezed  ju ices:  orange,

watermelon,  carrot  or  pineapple

Choice  of  hot  beverage:  coffee,  tea  or  hot

chocolate

$ 1 9C A N T O N E S E  C O N G E E
W I T H  A S S O R T E D  D I M  S U M

Steamed  idl i  (savoury  r ice  cakes ) ,  served

with  vegetable  sambar  &  coconut  chutney  

Choice  of  f reshly  squeezed  ju ices:  orange,

watermelon,  carrot  or  pineapple

Choice  of  hot  beverage:  coffee,  tea  or  hot

chocolate

$ 2 2I N D I A N  B R E A K F A S T

Egg  white  omelette  with  ol ive  oi l  tossed

broccol i ,  gri l led  tomato  &  baked  beans,

plain  low - fat  yogurt

served  with  mult i -grain  toast ,  f resh

seasonal  f rui ts

Choice  of  hot  beverage:

decaffeinated  coffee  or  Japanese  green

tea

$ 2 6H E A L T H Y  B R E A K F A S T

Engl ish  muff ins,  ham,  spinach,  poached

eggs  with  hol landaise  sauce

 

Add  smoked  salmon

$ 1 5E G G S  B E N E D I C T

Choice  of  banana  cake,  carrot

cake,  steamed  chocolate  cake  or  glazed

lemon  cake

$ 1 2S W E E T  B R E A K F A S T
D E L I G H T S

Served  with  choice  of  maple  syrup

with  Mixed  Berr ies,  nutel la  &  banana  or

plain  sugar

$ 1 2B A N A N A  P A N C A K E S

+ $ 9

Two  eggs  cooked  to  your  l ik ing,  

hash  brown,  tomatoes  &  two  sl ices  of

toast

 

Add  bacon

 

Add  chicken  or  pork  sausage

$ 1 2F R E E  R A N G E  E G G S
C O O K E D  T O  Y O U R  D E S I R E

+ $ 7

+ $ 9

Nasi  lemak  with  chicken  drumlet ,

cucumber,  egg,  peanut  &  ikan  bil is   

Choice  of  f reshly  squeezed  ju ices:  orange,

watermelon,  carrot  or  pineapple

Choice  of  hot  beverage:  coffee,  tea  or  hot

chocolate

$ 2 1M A L A Y S I A N  B R E A K F A S T

As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily



charred  sweet  &  spicy  peppers,  creamy  goat  cheese

sauce,  gri l led  onions  &  crispy  shal lots

$ 1 6

A N T I P A S T I  |  A P P E T I S E R S

pork  meatbal ls ,  pomodoro,   r icotta  &

poached  egg  on  sourdough  toast

P O L P E T T E  A L L A  B O L O G N E S E

R O A S T E D  P E P P E R S

$ 1 8

bread,  speck  (smoked  pork  bel ly ) ,  creamy  burrata,

pickled  shal lots ,  &  tomato  vinaigrette

P A N E  P O M O D O R O $ 2 0

marinated  in  harissa,  with  smoked  eggplant  caviar

& tomato  braised  chick  peas

bread,  poached  egg,  bearnaise  sauce  &  mesclun  salad

 

Add  smoked  salmon

homemade  f resh  cheese,  with  seasonal  stone  f rui ts ,

heir loom  tomatoes,  sweet  herbs  &  torn  f r ied  croutons

white  anchovies,  quai l  egg,  rust ic  croutons,  parmesan,  cured

pork  jowl  &  caesar  dressing

G R I L L E D  O C T O P U S $ 2 6

A V O C A D O  T O A S T $ 1 9

+ $ 9

S U M M E R  P A N Z A N E L L A  W I T H
S T O N E  F R U I T

$ 1 8

G E M  L E T T U C E  A L L A  C A E S A R $ 1 8

A l a  C a r t e  M e n u

D a i l y  f r o m  1 1 a m  t o  1 0 . 3 0 p m  |  L a s t  o r d e r  a t  1 0 p m

As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily



pork  &  fennel  sausage,  braised  swiss  chard  &  guaj i l lo  chi l l

$ 2 0

C L I F F  P A S T A  C R E A T I O N S

H A N D M A D E  F U S I L L I

handmade  cavatel l i  pasta,  spicy  n ’duja  ragu,  &  stracciatel la

$ 2 0C A V A T E L L I  A L L A  C A L A B R E S E

crispy  guanciale  ,  chi l l i ,  &  white  wine

$ 2 4L I N G U I N E  &  C L A M S

tomato  sauce,  butter ,  &  f resh  basi l

$ 1 8R I C O T T A  T O R T E L L I N I

W O O D - F I R E D  P I Z Z A
M O R E  T O P P I N G S  A V A I L A B L E  O N  R E Q U E S T

$ 2 2

C L A S S I C  P A S T A

S P A G H E T T I  B O L O G N E S E

$ 2 2P E N N E  C A R B O N A R A

$ 2 0P A C C H E R I  A L L A  V O D K A
( P I N K  S A U C E )

$ 2 0O R E C C H I E T E  A L  P E S T O

A l a  C a r t e  M e n u

D a i l y  f r o m  1 1 a m  t o  1 0 . 3 0 p m  |  L a s t  o r d e r  a t  1 0 p m

f ior  di  lat te  mozzarel la  ,  tomato  sauce  &  basi l

$ 2 2M A R G H E R I T A  P I Z Z A

parmesan,  pecorino  &  crushed  peppercorns

$ 2 2C A C I O  E  P E P E

font ina,  panna,  wild  mushrooms  &  garl ic  shoots

$ 2 2F U N G H I  M I S T I

f ior  di  lat te  mozzarel la ,  tomato  sauce,  pepperoni ,

guanciale,  bacon  &  fennel  sausage

$ 2 5M E A T  L O V E R S

t ruf f le ,  font ina,  mozzarel la  &  sage

$ 2 2B I A N C A

As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily



served  with  green  garl ic  salsa  verde

$ 3 8

S E C O N D I  |  M A I N S

B E E F  T A G L I A T A

braised  with  smoked  paprika,  f resh  paprika  &  organic

onions ;  served  with  salted  potatoes  &  crème  f ra iche

$ 3 8B E E F  C H E E K  G O U L A S H

served  with  spring  onions,  crispy  garl ic  &  cabbage

salad

$ 3 8S O Y A  G L A Z E D  P L U M A

served  with  smoked  eggplant ,  pomegranate  &  mint

yogurt

$ 3 8L A M B  C H O P  S C O T T A D I T O

served  with  beluga  lent i l  "caviar" ,  soft  herbs,  cool

cucumber  &  buttermilk  gazpacho

$ 3 6G R I L L E D  O C E A N  T R O U T

spiced  spring  chicken  crisped  under  Himalayan  salt

br ick

$ 2 8P O L L O  A L  M A T T O N E

$ 1 2

C O N T O R N I

K A L E  &  R O A S T E D  G A R L I C  P A N C O T T O

$ 1 2C H I C O R Y  S A L A D ,  A N C H O V Y
D R E S S I N G  &  P A R M E S A N

$ 1 2B R O C C O L I N I ,  I T A L I A N  F I S H  S A U C E ,
L I M E  &  C H I L L I

$ 1 4M I X E D  G R E E N  S A L A D ,  S H A V E D
V E G E T A B L E S  &  H E R B  D R E S S I N G

A l a  C a r t e  M e n u

D a i l y  f r o m  1 1 a m  t o  1 0 . 3 0 p m  |  L a s t  o r d e r  a t  1 0 p m

$ 1 2F R I E D  P O T A T O E S  W I T H  G A R L I C  A I O L I

As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily



poached  chicken,  f ragrant  r ice,  served  with

chi l i ,  minced  ginger  &  dark  soya  sauce

$ 2 8

A S I A N

H A I N A N E S E  C H I C K E N  R I C E

r ich  coconut  broth  

with  f resh  t iger  prawns,  r ice  noodle,  egg,

f ish  cake  &  bean  sprouts

$ 2 6S I N G A P O R E  L A K S A

pork,  star  anise,  sichuan  peppercorn,

cinnamon,  ginger ,  shaoxing  wine,  orange

peel ,  dark  soya  sauce  served  with  f ragrant

jasmine  r ice

$ 2 6C L A Y  P O T  P O R K
K N U C K L E  W I T H  B O K C H O Y

deep  f r ied  prawn,  salted  egg  yolk,  curry

leaves  &  chi l i  padi

$ 2 6W O K  F R I E D  P R A W N
W I T H  S A L T E D  E G G  Y O L K

$ 1 2S T E A M E D  H A I N A N  O K R A
W I T H  G A R L I C  S A U C E

$ 1 2W O K - F R I E D  S E A S O N A L
V E G E T A B L E S  W I T H  S O Y A

Hong  Kong  noodle,  garl ic ,  

barbecued  pork,  chives,  bean  sprouts,  egg

& capsicum

$ 1 8W O K - F R I E D  N O O D L E S
W I T H  B A R B E C U E D  P O R K

f ragrant  f r ied  jasmine  r ice  with  garl ic ,

chicken,  egg  &  scal l ion

$ 1 4C H I C K E N  &  E G G  F R I E D  R I C E

$ 4S T E A M E D  J A S M I N E  R I C E

lamb  cubes,  onion,  turmeric ,  garl ic ,

paprika  &  cumin

served  with  garl ic  naan

$ 2 8

I N D I A N

L A M B  D O  P Y A Z A

Chicken  thighs,  yogurt ,  coriander ,  cumin,

cashews  nut,  cream,  garam  masala,

fenugreek  &  butter

served  with  garl ic  naan

$ 2 4B U T T E R  C H I C K E N

red  snapper,  onion,  shal lot ,  coriander ,

cumin,  turmeric ,  garl ic ,  tomato,  curry

leaves,  tamarind,  mustard  seeds,  fennel  &

fenugreek  seeds

served  with  steamed  basmati  r ice

$ 2 4S O U T H  I N D I A N  F I S H  C U R R Y

$ 6S T E A M E D  B A S M A T I  R I C E
$ 4P L A I N  O R  G A R L I C  N A A N

( 3  P I E C E S  P E R  S E T )

B U R G E R S ,  W R A P S  &
S A N D W I C H E S

ground  beef  patty，caramelised  onions,

tomatoes,  bacon,  gherkin,  f r ied  egg  &

gruyere  cheese

in  a  sesame  brioche  bun

$ 3 2B E E F  B U R G E R

white  bread,  mayonnaise,  egg,  lettuce,

tomatoes,  bacon  &  gri l led  chicken

served  with  chips

$ 2 8S O F I T E L  C L U B  S A N D W I C H

pork  spare  r ibs  with  mix  herbs,  white

peppercorn  &  garl ic  cloves

$ 2 8S I N G A P O R E  B A K  K U T  T E H

red  kidney  bean,  onion,  tomato,  ghee,

coriander ,  cumin,

Kashmir i  chi l i ,  garam  masala

served  with  basmati  r ice

$ 1 8R A J M A  M A S A L A

caul i f lowers,  potatoes,  tomatoes  &  cumin

masala  served  with  basmati  r ice

$ 2 0A L O O  G O B I

A l a  C a r t e  M e n u

D a i l y  f r o m  1 1 a m  t o  1 0 . 3 0 p m  |  L a s t  o r d e r  a t  1 0 p m

As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily



lemon  custard  topped  with  a  cloud  of  meringue  &  f resh  lemon  zests

$ 4 5  E A C H  |  S E R V E S  U P  T O  8  P E R S O N S

F O R  S H A R I N G

L E M O N  T A R T

f resh  Korean  strawberr ies  on  mousse,  marmalade  &  f resh  I ranian  pistachios

S T R A W B E R R Y  T A R T

chocolate  ganache  of  78% dark  chocolate  wit  sweet  caramel  &  f resh  macadamia  nuts

C H O C O L A T E  &  M A C A D A M I A  T A R T

f lourless  dark  chocolate  &  aubergine  cake  with  pistachio

M E L E N Z A N A  E  C I O C C O L A T O

15  Vani l la  biscuit ,  coffee  je l ly  &  mascarpone  cheese

M O D E R N  T I R A M I S U  B Y  T H E  C L I F F

I N D I V I D U A L  P O R T I O N S

$ 1 3  E A C H  |  G O O D  F O R  1  P E R S O N

caramal ised  pecan  nuts  with  aged  dark  rum  &  f resh  vani l la  beans

M Y E R ' S  D A R K  R U M  P E C A N  T A R T

4  sl ices  ( individual  port ions )  of  our  delectable  tarts  above

T A S T E R S '  C H O I C E  |  $ 1 9

D o l c e  |  D e s s e r t s

D a i l y  f r o m  1 1 a m  t o  1 0 . 3 0 p m  |  L a s t  o r d e r  a t  1 0 p m

As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily



B e v e r a g e  M e n u

D a i l y  f r o m  1 1 a m  t o  1 0 . 3 0 p m  |  L a s t  o r d e r  a t  1 0 p m

As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily

Santa  Margheri ta  Prosecco

Champagne  Taitt inger  Brut  Reserve

H O U S E  W I N E

S P A R K L I N G
$17
$32

$75
$150

Pinot  Grigio  DOC  Corvezzo

Soave  Classico  DOP  Giacomo

Montressor

Sauvignon  Blanc  DOC  Le  Monde

Riesl ing  Domaine  Hugel  &  Fi ls  Classic

Chardonnay  Umbria  IGP  

Paolo  e  Noemia  d ’Amico

W H I T E
$16
$17
 

$18
$19
$24
 

$70
$75
 

$90
$95
$120
 

G L S B T L

Rosé  AOC  Domaine  Saint  AIX

R O S É
$17 $88

Nero  d ’Avola  Sici l ia  IGT  Carlo

Pel legrino

Chiant i  DOCG  Buccia  Nera  Organic

Pinot  Nero  Umbria  IGP

Paolo  e  Noemia  d ’Amico

Ettore  Germano  Nebbiolo  Langhe

Organic

Amarone  DOCG  Giacomo  Montressor

R E D
$17
 

$17
$19
 

$24
 

$30

$75
 

$90
$120
 

$130
 

$150

Bottega,  Moscato  Petalo  del l ’  Amore

S W E E T
$19 $85

Banana,   Coconut  Milk,  Mint  Syrup,

Lemon  Juice,  Pandan,  Syrup

S I G N A T U R E  M O C K T A I L S

H A N A V A  B A N A N A $14

Blackberry,  Mint  Leaves,  Lime  Juice,

Simple  Syrup,  Spri te

C L I F F  P U N C H

Flower  Syrup,  Pomegranate,  Simple

Syrup,  Thyme,  Spri te

G A R D E N  O F  E V E

Rossini

Kir  Reale

Mimosa

$14

$14

$21
$21
$21

Sloe  Gin,  Campari ,  Angostura  Bitters ,

Taylor 's  Port

S I G N A T U R E  C O C K T A I L S

M E M O R I E S  O F  L O V E $22

Vodka,  Lemon,  Honey  Syrup,  Bubbly,

Float  Pimms

H O P E  O F  D O V E  |  T H E  W H I T E  C L I F F $22

Bourbon,  Thyme,  Hibiscus  Tea,  Lemon,

Peppermint  Syrup,  Orange  Juice,  Yuzu  Sake

T H E  P E A K $22

Myers  Rum,  Hibiscus  Tea,  Lemon  Juice,

Grapefruit  Cordial ,  Spray  Mescal

S W E E T  B A Y $22

Vodka  infused  Lemongrass,  Blue  Curacao,

Lemon  Simple  Syrup,  Soda

E L E C T R I F Y I N G  T H O R $22

Vodka,  Vermouth  Secco,  Lemon,  Elderf lower

Syrup,  Dash  Orange  Bitter

H I M A L A Y A T I N I $22

Bombay,  Thyme,  Basi l ,  Dragon  Fruit  Cordial ,

Tonic

A N G E L  F A L L $22

Tequi la ,  Smoked  Grapefruit  Cordial ,  Luxardo

Maraschino,  Lime  Bitter ,  Soda

A C A P U L C O $22

Light  Rum,  Limoncel lo,  Lemon,  Maraschino

Liqueur

T A K E  M E  T O  A M A L F I  C O A S T $22

Barsol  Pisco,  Pernod,  Mint ,  Lime  Cane  Syrup

6 0 0  M I L E S  F R O M  H O M E $22

S P A R K L I N G

Barberino $22

G R A P P A

Aperol  Spri tz

Hugo  Spri tz

Milanese

$20
$20
$20

S P R I T Z E R S



B e v e r a g e  M e n u

D a i l y  f r o m  1 1 a m  t o  1 0 . 3 0 p m  |  L a s t  o r d e r  a t  1 0 p m

As mandated by local authorities,  alcohol consumption is prohibited after 10.30pm daily

Aperol  Mart ini  Vermouth

Red  /  White  /  Dry

Campari

Dubonnet  Rouge

Amaro  Averna

Amaro  Montenegro

V E R M O U T H  &  B I T T E R

$14
$14
$14
$14
$14
$14

$22
$22
$22
$22
$22
$22

3 0 M L 6 0 M L B T L

Gordon 's

Bombay  Sapphire

Tanqueray  10

Blue  Spice  Edgerton

Hendricks '

G I N

$15
$20
$20
$20
$22

$22
$35
$35
$35
$35

$180
$280
$330
$330
$380

Stol ichnaya

Ketel  One

Grey  Goose

V O D K A

$15
$16
$20

$20
$25
$35

$260
$280
$330

Jose  Cuervo  Reposado

Don  Jul io  Anejo

T E Q U I L A

$14
$18

$22
$25

$180
$280

Bacardi  Carta  Blanca

Depaz  Old  Agricole  Rum

R U M

$14
$18

$20
$25

$180
$280

Jack  Daniel  Tennessee

Glenmorangie  10  Years

Glenf iddich  12  Years

Macal lan  12  Years

Glenl ivet  12  Years

Glenl ivet  18  Years

Tal isker  18  Years

Macal lan  18  Years

W H I S K Y

$16
$19
$19
$23
$23
$35
$38
$38

$25
$35
$35
$38
$22
$65
$70
$70

$220
$330
$330
$380
$380
$788
$788
$888

Hennessy  VSOP

Martel l  VSOP

Remy  Mart in  VSOP

Martel l  Cordon  Bleu

Hennessy  XO

B R A N D Y  &  C O G N A C

$25
$25
$25
$55
$55

$40
$40
$40
$100
$100

3 0 M L 6 0 M L B T L

$380
$380
$380
$980
$1050

Sambuca

Amaretto

Limoncel lo

Grand  Marnier

Frangel ico

D.O.M.  Benedict ine

Bai ley 's  I r ish  Cream

L I Q U E U R

$15
$15
$15
$15
$15
$15
$15

$25
$25
$25
$25
$25
$25
$25

Menabrea  (Draught )

Peroni

Heineken

Corona

Tiger

B E E R

$15  

$16
$16
$16
$16

G L S B T L

Coke,  Diet  Coke,  Spri te ,  Ginger  Ale,

Bit ter  Lemon,  Tonic  Water ,  Soda

Water

S O D A

$7

C A N

Cranberry,  Apple,  Lime,  Tomato,

Orange,  Pineapple,  Watermelon

J U I C E S

$8
$10

Espresso,  Macchiato

Cappucino,  Latte

Double  Espresso

Liqueur  Coffee

N E S P R E S S O

$8
$10
 

$22

Engl ish  Breakfast ,  Paris  Singapore

Earl  Grey,  Lavender  Kiss

Weekend  in  St  Tropez

Bain  de  Roses,  Chamomile

T W G  T E A

$9


