
Mango & Blue Jasmine Sticky Rice

Blue Jasmine signature mango sticky 
rice served with crispy mung beans & 
coconut sauce

16

Served with “Gula Melaka” syrup

Fruit Platter 10 Coconut Ice Cream 12

Seasonal fruits

Red Ruby

Boiled water chestnut coated with tapioca 
flour served with jack fruit, corn, sea 
coconut & coconut sorbet

14

Our dishes may contain nuts, dairy and eggs, please ask our team for more details on allergens.
All prices are subject to 10% service charge and GST at the prevailing rate.

DESSERTS

Thai Curry
(Selection of Red or Green Curry)

A mix of Thai eggplant, assorted vegetables, 
tofu, kaffir lime leaf & sweet basil

A mix of assorted vegetables, mushroom and 
fried tofu

Fried Rice with Vegetables

Wok-fried rice with eggs,
assorted vegetables & spring onion

Thai fresh rice noodle served with tofu,
chinese chives, bean sprouts, eggs & tamarind 
sauce

18

14

Wok-Fried Pad Thai Vegetarian 14

Wok-Fried Vegetables with Tofu 14

VEGETARIAN

Pad Kee Mao

Thai Style wok-fried kway teow with
assorted vegetables & Thai sweet basil

Wok-Fried Pad Thai

Thai fresh flat noodle with prawns, tofu, 
Chinese chives, bean sprouts, eggs &
tamarind sauce

Chicken 18

20

Prawn Pineapple Fried Rice

Wok-fried rice with prawn, pineapple, raisins, 
cashew nut, spring onion & chicken floss

20

Blue Jasmine Rice

Steamed rice infused with Blue Pea flowers
from Blue Jasmine’s Herb Garden

2

Crispy Curry Noodle (Khao Soi Gai)

Curry egg noodle with shredded chicken,
pickled cabbage & red shallot

20

Seafood 20

Beef 20

NOODLE & RICE

Extra Spicy

Medium

Mild

Chef’s Recommendation

Please select level of spiciness available 
when placing your order:

Massaman Chicken Curry

Tender slow-cooked chicken in a flavorful curry 
with potatoes & peanuts

A mix of pineapple, kaffir lime leaf & sweet 
basil in aromatic creamy red curry

Green Curry

A fragrant bold Thai flavour curry with Thai
eggplant, kaffir lime leaf & sweet basil

22

Red Curry

Roasted Duck 26

Beef 26

Chicken 22

Beef 26

THAI CURRY
S P E C I A L T I E S

Tom Yum Soup
(Selection of Red or Clear Soup)

A flavourful hearty broth with a mix of farm 
mushroom, lemongrass, tomato, galangal, 
kaffir lime leaf, chili & lime juice

Tofu Seaweed Soup

Fragrant vegetable broth served with 
egg tofu, seaweed & long cabbage

16

16

Prawns 20

Chicken 18

S O U P

Chef’s Favourites

Crispy Curry Noodle (Khao Soi Gai) 

Thai Stir Fried Beef 

20

26

Roast Chicken Esarn Style 

Crispy Lemongrass Seabass

20

28

Mango & Blue Jasmine Sticky Rice 

Green Mango Salad with Anchovies  

16

16

Thai Basil Kaprao

Stir-fried with wild garlic, chili jam, snake
beans & Thai basil leaves

Roast Chicken Esarn Style

Half free range chicken with marinated 
spices & roasted rice tamarind sauce

Minced Pork 20

20

Crispy Lemongrass Sea Bass

Deep-fried Seabass with Blue Jasmine chili
sauce, lemongrass, red shallot & lime

28

Omn! Meat Free 24

Minced Chicken 20

Thai Stir-Fried Beef

Southern style stir-fried beef with homemade 
curry paste, long beans and kaffir lime leaf

26

Green Mango Salad with Anchovy

Shredded green mango mixed with
red chili padi, crispy anchovy,
red onion & grounded peanut

Green Papaya Salad with Salted Egg

Shredded green papaya mixed with 
cherry tomato, salted egg, dry shrimp, 
roasted peanut, long bean, 
Thai palm sugar & Thai garlic

Thai Crab Cake

Handmade crab and prawn meat 
marinated with coriander,
red chili & shallot

16

16

16

Deep-Fried Thai Fish Cake

Deep-fried Tilapia fish blended with 
chili paste, coriander root, shallot,
red chili & kaffir lime leaf

Devil Wings

Juicy chicken wings coated with 
ground roasted rice & a spicy devil sauce

Vegetarian Spring Roll

14

18

12

Crispy deep-fried spring roll served
with sweet chili sauce



Chilled Juices
Apple
Mango

Pink Guava
Pineapple

Orange 
5

Fresh Juices
Selection of: Lemon Lime, Watermelon, Orange and Pineapple

8

Cold-Pressed Juices
Please check with our staff on the selection of 
daily juice blends

10

For additional selections or personalisation of cocktail, please reach out to our service staff.
Prices are subjected to 10% service charge and prevailing government taxes

JUICES

APERITIF Glass
(30ml)

Bottle

Glass
(30ml)

Bottle

RUM

Bailey's Irish Cream 12 140

Campari 16 250

Jim Beam / Jack Daniel's / 
Ballantine's Finest / John Jameson 

12 160

Johnnie Walker Black Label / 
Chivas 12 Years Old

13 190

Monkey Shoulder / Wild Turkey 14 210

Auchentoshan 15 220

Glenfiddich 12 Years 15 250

Paul John Indian Single Malt 16 250

Macallan 12 Years 18 320

Yamazaki Distiller Reserve 300

Hibiki Suntory 300

Amrut Indian Single Malt 300

Macallan 18 Years 699

WHISKY

Gordon's 12 160

Bombay Sapphire / London Dry 14 190

Hendrick's 15 260

The Botanist 16 280

Bacardi Carta Blanca / Myer's Dark Rum 12 160

Cachaca 51 12 260

Captain Morgan Spiced / Mount Gay 14 170

COGNAC

Martell VSOP 15 260

Remy Martin VSOP 15 250

Hennessy VSOP 16 280

Martell Cordon Bleu 640

TEQUILA

Camino / Jose Cuervo 12 150

Olmeca Gold Reposado 14 160

Patron Silver 16 250

GIN

Smirnoff Vodka 12 160

Absolut Vodka 14 160

Grey Goose / Belvedere / Skyy Vodka 18 260

VODKA

DRAUGHT BEER Half
Pint

Full
Pint

Tiger, Heineken, Archipelago Summer IPA 12 16

Guinness 17

Corona, Chang 12

Erdinger Weiss 17

BOTTLED BEER

BottleCHAMPAGNE

Laurent-Perrier Brut La Cuvee, France 188

SPIRITS

Negroni
Gin, Vermouth, Campari

Mai Tai
Light rum, dark rum, orange curacao, 
pineapple juice and lime juice

Long Island Iced Tea
Gin, vodka, rum, tequila, triple sec,
lime juice and coke

Cosmopolitan
Vodka, cointreau, lime juice,  cranberry juice

Mojito
Rum, mint leaves, lime wedges, sugar and soda

Bloody Mary
Vodka, tomato juice, lemon juice, tabasco sauce,
worcestershire sauce, celery stick, black pepper

Margarita
Tequila, triple sec and lime juice

Sidecar
Cognac, triple sec, lemon juice

Pina Colada
Rum, malibu, pineapple juice

Martini
Gin, dry vermouth

Singapore Sling
Gin, DOM Benedictine, cherry brandy,
pineapple juice, lime juice, grenadine syrup
and triple sec

Sangria
Wine, white/red, fruit, brandy

Bailey's Coffee
Bailey's Irish cream, coffee, brown
sugar and whipped cream

Whiskey Sour
Bourbon, angostura bitters and
simple syrup, egg white (optional)

Old Fashioned
Bourbon, angostura bitters, simple syrup

COCKTAILS
$15/GLASS

Glass Bottle

SPARKLING WINES

Bottega Prosecco Brut, Italy 16 98

Somerton Cabernet Sauvignon, Australia 12 60

Montgras, Pinot Noir, Chile 16 80

Sottano Junior Malbec, Argentina 16 80

P.Ferraud & Fils Cabernet Sauvignon, France 18 90

RED WINES

Somerton Sauvignon Blanc, Australia 12 60

Sottano Junior Chardonnay, Argentina 16 80

P.Ferraud & Fils Chardonnay, France 18 90

WHITE WINES

WINES & BEERS

8%

9%

10%

10%

7%

Lemongrass Cooler
Lemongrass, sugar and water

610%

Tropical Fruit Punch
Pineapple juice, guava juice, lime juice, orange juice

1210%

Black Magic
Coke, fresh ginger, mint leaves, lychee syrup

127%

Virgin Mojito
Mint leaves, fresh lime, simple syrup and soda

126%

Blue Lagoon
Sprite, lime juice, blue curacao syrup

128%

Crystal Blue
Blue curacao, lime juice, mint leaves, simple syrup

125%

Sun Riser
Orange juice, lime juice, grenadine syrup and soda

127%

Espresso
Additional $0.50 for Double Espresso

4.5

Black Coffee             Decaffeinated Coffee
Cafe Latte             and Cappuccino
Additional $2 for ice-blended option

6

Tea
Selection of: English Breakfast, Earl Grey, Chamomile,
Jasmine Green Tea, Rose with French Vanilla and Peppermint 

7

COFFEE & TEA

3% 2%

Masala Chai 2%

0%

0%

0% 0%

Soft Drinks
Selection of: Coke, Coke Light, Coke-Zero, Sprite, Ginger Ale,
Soda Water, Tonic Water and Bitter Lemon

5

Homemade Thai Milk Tea 6

Still Water or Sparkling Water
Selection of: Acqua Panna or San Pellegrino

7

Fresh Thai Young Coconut 8

Milkshakes
Vanilla Milkshakes                        Strawberry Milkshakes
Chocolate Milkshakes 

8

Chocolate
Selection of: Hot, Iced or Ice-Blended

8

SOFT DRINKS
&  O T H E R S

7%

0%

9% 9%

10%

2%

1%

Nutri-Grade is based on default 
preparation (before addition of ice).

Daily from 2pm to 8pm, enjoy our Happy Hour!
$12 – Full Pints of Tiger, Heineken, Indian Pale Ale & Guinness
 $10 – Glass of Somerton Cabernet Sauvignon, 
            Somerton Sauvignon Blanc, Beefeater Gin, 

Smirnoff Vodka, Ballantines Whiskey, Bacardi Rum

SCAN FOR ALL MENU
& NUTRITION
INFORMATION



NUTRITION INFORMATION PANEL

Nutri-Grade is based on default 
preparation (before addition of ice).

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

19
0.2
0.0
0.0
22
18

kcal
g
g
g
g
g

1%Watermelon Juice

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

44
0.3
0.0
0.0
10

8

kcal
g
g
g
g
g

1%Orange Fresh Juice

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

60
0.0
0.0
0.0
16
25

kcal
g
g
g
g
g

1%Pineapple Fresh Juice

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

42
0.4
0.0
0.0
10
26

kcal
g
g
g
g
g

Beat The Heat 3%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

44
0.7
0.0
0.0
15
26

kcal
g
g
g
g
g

Kale Me Up 5%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

14
0.0
0.0
0.0
0.9
20

kcal
g
g
g
g
g

All Things Good 1%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

12
1.0
0.0
0.0
1.7

0

kcal
g
g
g
g
g

0%Expresso

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

2
0.3
0.0
0.0

0
0

kcal
g
g
g
g
g

0%Long Black

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

2
0.0
0.0
0.0
0.0
0.0

kcal
g
g
g
g
g

1%Decaffeinated Coffee

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

34.6
1.9
0.0
0.0
12
26

kcal
g
g
g
g
g

Cappuccino 2%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

44.6
2.4
0.0
0.0
12
18

kcal
g
g
g
g
g

Latte 3%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

40.4
2.3
0.0
0.0

9
13

kcal
g
g
g
g
g

Flat White 2%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

Apple Juice

25
0.0
0.0
0.0
14
18

kcal
g
g
g
g
g

8%

Mango Juice

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

25
0.4
0.0
0.0
30
33

kcal
g
g
g
g
g

9%

Orange Juice 10%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

27
0.9
0.0
0.0

11.5
15

kcal
g
g
g
g
g

10%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

26
0.0
0.0
0.0
26
29

kcal
g
g
g
g
g

Pineapple Juice

Pink Guava Juice 7%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

24
0.0
0.0
0.0
24
27

kcal
g
g
g
g
g

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

22
0.4
0.0
0.0

8
4.1

kcal
g
g
g
g
g

Lemon Lime Juice 1%



NUTRITION INFORMATION PANEL

Nutri-Grade is based on default 
preparation (before addition of ice).

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

0.7
0.1
0.0
0.0
0.0
0.0

kcal
g
g
g
g
g

0%Jasmine Green Tea

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

0.7
0.1
0.0
0.0
0.0
0.0

kcal
g
g
g
g
g

0%Chamomile Tea

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

0.7
0.1
0.0
0.0
0.0
0.0

kcal
g
g
g
g
g

0%
Rose with 
French Vanilla 

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

0.8
0.1
0.0
0.0
0.0
0.0

kcal
g
g
g
g
g

Peppermint Tea 0%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

32.2
1.8
0.0
0.0

12.2
16

kcal
g
g
g
g
g

Masala Chai 2%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

51
2.9
0.0

13.4
25.3

35

kcal
g
g
g
g
g

Lemongrass Cooler 10%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

61
0.0
0.0
0.0
28
38

kcal
g
g
g
g
g

Black Magic 7%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

84
0.3
0.0
0.0

36.1
40

kcal
g
g
g
g
g

Virgin Mojito 6%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

100
0.0
0.0
0.0
27
36

kcal
g
g
g
g
g

Blue Lagoon 8%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

27
0.9
0.0
0.0

26.5
35

kcal
g
g
g
g
g

Tropical Fruit Punch 10%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

115
0.0
0.0
0.0
18

13.6

kcal
g
g
g
g
g

Crystal Blue 5%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

27
0.9
0.0
0.0

5
2.9

kcal
g
g
g
g
g

Sun Riser 7%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

Mocha

75.9
2.9
0.0

13.4
14
15

kcal
g
g
g
g
g

8%2%

Classic Hot Chocolate

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

99.4
3.2
0.0
6.6
11
24

kcal
g
g
g
g
g

2%

Soy Milk

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

100
10.8

0.0
5.0

6
10

kcal
g
g
g
g
g

4%

2%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

0.8
0.1
0.0
0.0

5
13

kcal
g
g
g
g
g

Cup of Milk

English Breakfast
Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

0.8
0.1
0.0
0.0
0.0
0.0

kcal
g
g
g
g
g

0%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

0.8
0.1
0.0
0.0
0.0
0.0

kcal
g
g
g
g
g

Earl Grey 0%



NUTRITION INFORMATION PANEL

Nutri-Grade is based on default 
preparation (before addition of ice).

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

112
1.69

0.0
0.15

50
53

kcal
g
g
g
g
g

Mandarin Twist 6%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

130
2

0.0
1

60
56

kcal
g
g
g
g
g

Dragon Pearl 6%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

22
10

0.0
0.0
10
12

kcal
g
g
g
g
g

Berry Tea Fizz 8%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

116
10

0.0
0.0
21
29

kcal
g
g
g
g
g

Tropical Smoothie 8%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

71
1.45

0.0
0.36

18
6.2

kcal
g
g
g
g
g

Watermelon Crush 2%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

Homemade Thai
Milk Tea

75.9
2.9
0.0

13.4
38
40

kcal
g
g
g
g
g

7%

Vanilla Milkshake 

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

115
2

0.0
7.1
56
60

kcal
g
g
g
g
g

9%

Strawberry Milkshake 

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

115
2

0.0
7.1
56
60

kcal
g
g
g
g
g

9%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

240
4

0.0
6

52.2
70

kcal
g
g
g
g
g

Chocolate Milkshake 10%

Cupid Arrow 
Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

160
0.0
0.0
0.0
67
70

kcal
g
g
g
g
g

8%

Energy
Protein
Fat
Saturated Fat
Carbohydrate
Total Sugars 

80
0.4
0.0
0.0
40
47

kcal
g
g
g
g
g

Love Potion 8%


