
FOOD 
  NIBBLES. BITES & SHARING      

Potato wedges 375  
served with garlic-rosemary mayonnaise 

Grilled garlic bread – Vegetarian 220  
with chunky garlic-shallots-basil herbs  

Fried chicken “Karaage” 330  
served with spiced salt and Thailand’s famous Sriracha sauce  

Potato skin with tomato salsa 310  
with shallots, garlic, capers, olives, artichokes and cilantro  

Crispy calamari 450  
accompanied by garlic-mayo and petit mesclun greens  

 
GATHERED & TOSSED SALAD       

White tofu with ebiko fish roe, garden green salad 485  

and fried baby anchovies, laced with creamy sesame dressing  

Salad Naiyang with seasoned baby octopus 510  

vinegared seaweed, fresh tung miow, shimeji-enoki-eringi 
mushrooms with petit mesclun greens 

 

Pan-seared tuna wrapped with pork bacon 540  

on a bed of garden mesclun greens drizzled with minced 
shallot-soy dressing 

 

Caesar salad with shaved parmesan cheese, crispy pork bacon, 
romaine hearts 470 

 

herb croutons, and a soft boiled egg  
 

ACCOMPANIED BY      
Grilled chicken breast 580  

Smoked salmon 540  
 

PASTA & RAVIOLI 
Fettuccine with grilled duck breast and 
a pork gyoza dumpling 

440 

in olive oil, chili flakes, garlic flakes and cilantro 
Squid ink pasta with crispy calamari 580 
in cream sauce, cherry tomatoes and parsley 
Spaghetti with pork bacon and pork chorizo 420 
with rocket leaves, crispy bread crumbs in olive oil 
and poached egg 
Classical spaghetti bolognaise 420 
in minced beef and basil-pomodoro sauce 
Simply fettuccine in pomodoro sauce 340 
Ravioli ricotta cheese  500 
with spinach and grated lemon rind in cream sauce 

NONNO PIZZAIOLO 
UnderGround’s specialty 565 
parma ham, Italian sausage, mushrooms, 
capsicums, rocket leaves, parmesan and mozzarella 
Lamb Chermoula 670 
minced lamb with Mediterranean spices topped 
with rocket leaves 
Hawaiian 530 
chicken ham, pineapple, tomato and mozzarella 
Margherita 360 
tomato, basil and mozzarella 
Vegetarian pizza 410 
mushrooms, artichokes, olives, spinach, onions with 
tomatoes and mozzarella 
Pizza En-Thai-Cing 670 
tom yam with prawns, mussels and fish 

 Gluten free 

  Contains nuts 

 Vegetarian 

All prices are inclusive of 7% applicable government tax and 10% service charge 



 

 

 

FOOD 

 

PERSONAL PLATTER   .  

Kaffir lime infused half chicken spatchcock  660 
roasted in pizza oven comes with griglia sauce,  

sautéed potatoes and baby kale 
 

Slow braised beef short ribs with soy-ginger sauce  780 
accompanied by coleslaw and potato fries  

Moo-tiful pork belly cooked Phanaeng style  520 
laced with a spiced thick nutty flavoured sauce and garden 

mesclun greens  

Pan-seared salmon steak 755 
along with crushed avocado-smoked salmon on rye bread  

The Slate beef burger 540 
warm crispy shallot bun, pork bacon, cheddar cheese, 

mustard mayonnaise and rocket salad served 
with potato fries 

 

Club sandwich 480 
white bread, smoked turkey breast, pork ham, pork bacon, 
cheddar cheese, lettuce, tomatoes and pickled cornichon 

served with potato fries 
 

Jumbo hot dog 450 
laced with sautéed mushrooms, pickled cornichon and 

onions served with potato fries  

  
AND VEGAN PLATTER, TOO   .         

Vegan plant-based burger 635 
melted cheddar cheese, mashed avocado, pickled 

cornichon, lettuce, tomatoes-balsamic vinegared served 
with potato fries 

 

Vegan spiced kebab 480 
with sautéed mushrooms, tomato salsa, lettuce, tomatoes 

served with potato fries  

Spaghetti with vegan meat balls 450 
laced with pomodoro sauce  

 

WHERE THERE’S SMOKE, THERE’S FLAVOUR          
Char-grilled Australian sirloin steak fragrant         1,100 
with rosemary-butter - 250 gram  

asparagus-cherry tomatoes, slow-roasted garlic, potato  
fries and gravy  

Char-grilled lamb cutlet spiked 
with thyme-garlic – 300 gram 1,100 

balsamic capsicum, Spanish onions, broccoli, crushed 
coriander potatoes and mint sauce  

Grilled seafood platter – for 2 persons 2,240 
Canadian lobster, snapper, tiger prawns, mussels, 
calamari and scallops served with grilled mediterranean 
vegetables, garlic-mayo, bbq sauce, grilled garlic bread 
and potato fries. Please allow us 40 minutes to prepare 

 

  
SWEET TEMPTATIONS  
Tirami-su               260 
espresso soaked lady finger with rich 
mascarpone cheese  

Berry crumble 280 
comes with pistachio biscotti  
Feta cheese marries watermelon 280 
accompanied by macerated strawberry and butterfly 
pea flower cream  

Camembert cheese 375 
coated with panko crumbs and deep fried to golden 
brown  

Espresso panna cotta 280 
with snap basket drizzled with caramel sauce  
  
PLEASURE  
Ice cream per scoop 155 
Vanilla, chocolate, strawberry, Coconut, Indigo (lime, 
banana coconut and butterfly pea)  

Sorbet per scoop 155 
Lemon, mango, passion fruit  

 

      Gluten free 

  Contains nuts 

  Vegetarian 


	FOOD

