




All images used in the menu are for illustrative purposes. 
Presentation of actual dishes and food items may differ.Gardenasia

O P E N I N G  H O U R S
WED–THU:  10.30am to 5.30pm
FRI–SAT:  10.30am to 10.30pm
SUN:  10am to 5.30pm 
PH ON WEEKDAYS:  10am to 5.30pm
PH ON FRI & SAT:  10am to 10.30pm
PH ON SUN:  10am to 5.30pm 
(Closed on Mon & Tues)

C O N TA C T  &  
R E S E R VAT I O N S
+65 68989111
bistro@gardenasia.com
www.gardenasia.com

F O L L O W  U S



Bistro
Nestled in the countryside of this 
busy little city, Bistro brings you a 

step closer to nature with an 
authentic farm-to-table experience.

With many of our ingredients 
sourced from local farms and 

lovingly crafted into our menu, we 
believe in bringing you only the 

freshest tastes in every bite.

Farm-fresh and delightful,
 our dishes celebrate Singapore’s 

very own local agri farmers, 
whom we proudly support.

A B O U T

ALOE VERA
Kin Yan Agrotech

FISH
The Fish Farmer

KAI LAN
Yili Vegetation

& Farm85

ROSELLE
Kin Yan
Agrotech

QUAIL EGGS
Lian Wah Heng 
Farm Pte Ltd

TAU GAY
Ser Poh
Farming

CHICKEN
EGGS
N&N
Agriculture 
Pte Ltd

CHYE SIM
Yili Vegetation
& Farm85

Our FARM-FRESH  icon 
indicates dishes that have 

been made with local 
farm-fresh ingedients!



Salads
WILD ROCKET 
ORANGE SALAD
$15

Fresh arugula, peeled orange slices & pine 
nuts served with honey balsamic vinaigrette

SPINACH PORTOBELLO SALAD
$15
(+$8 FOR ADDITIONAL MUSHROOM)

Baked portobello mushroom with mozzarella 
cheese on fresh baby spinach and toasted 
almonds, served with red wine vinaigrette

CAESAR SALAD
$15
(+$5 WITH SMOKED SALMON)

The classic mix of baby romaine lettuce with  
croutons, farm fresh boiled quail eggs, 
vegetarian bacon bits & parmesan cheese 
with caesar dressing

NICOISE SALAD
$15

Farm fresh boiled quail eggs, tuna chunks, 
black & green olives, cherry tomato, onion 
strips and iceberg lettuce served with 
thousand island dressing

Spinach
Portobello
Salad



Nicoise
Salad

Wild Rocket
Orange Salad



1
CREATE A SALAD BASE
( CHOOSE 2)

Arugula salad

Baby spinach

Iceberg lettuce

Mesclun salad

Romaine lettuce

3
TOP IT ALL OFF!
( CHOOSE 1)

Caesar dressing

Honey balsamic vinaigrette

Honey mustard dressing

Red wine vinaigrette

Thousand island dressing

White wine vinaigrette

2
GET THE RIGHT FLAVOURS
( CHOOSE 4)

Black olives

Green olives

Button mushroom

Portobello mushroom

Feta cheese

Mozzarella cheese

Parmesan cheese

Pine nuts

Toasted almonds

Bacon bits (vegetarian)

Capsicums

Carrots

Cherry tomatoes

Garlic croutons

Hard-boiled quail eggs

Japanese cucumber

Onions

Orange slices

Tuna chunks

C R E AT E
Y O U R  O W N



Complete your salad with 
an additional meat item!*

*Does not include the 
sides that come with our 
Mains ala carte dishes.

PAN-ROASTED LAMB
$18

Lovely roasted twin-racked lamb 
with mint sauce

GRILLED RIBEYE
$18

Tender premium beef simmered in 
rich red wine sauce

PACIFIC CATCH 
SEAFOOD PLATTER

$16

Medley of pan-grilled prawns, king 
scallops, sashimi grade squid and 

seabass fillet, with garlic chilli & 
sweet basil

PAN-SEARED 
SALMON FILLET

$16

Fresh salmon fillet served with 
garlic butter sauce

Pacific Catch
Seafood Platter



Pan-Roasted
Lamb Racks



Mains
GARDENASIA BEEF BURGER / 
CHICKEN BURGER
$18

Grilled premium beef chucks or grilled chicken 
with a side of crispy golden fries and fresh 
garden salad

SEAFOOD PASTA
$16
( CHOICE OF ALFREDO, MARINARA OR 
AGLIO OLIO STYLE)

Classic favourite for seafood lovers, with fresh 
prawns, sashimi grade squid and mussels

GRILLED ROSEMARY CHICKEN 
WITH MUSHROOM SAUCE
$16

Grilled boneless chicken leg seasoned with 
rosemary & herbs, with a side of garden 
vegetables and mashed potatoes

PAN-ROASTED LAMB WITH FRESH 
MINT SAUCE
$28

Double-ribbed lamb, tender roasted to perfection 
and finished with fresh mint sauce, accompanied 
by garden greens and mashed potatoes



Mains

Sides

GRILLED RIBEYE WITH 
RED WINE GRAVY

$28

Premium beef, tenderly grilled 
and simmered in rich red wine 

sauce, with a side of garden 
vegetables and mashed potatoes

PACIFIC CATCH 
SEAFOOD PLATTER

$26

Medley of fresh and succulent 
pan-grilled prawns, king scallops, 

sashimi grade squid and farm fresh 
seabass fillet, seasoned with garlic 

chilli & sweet basil

Steamed Jasmine Rice

Bread Rolls (2 rolls)

Mashed Potatoes

Home-made Garlic Butter Toast

Roma Bruschetta

Baked Portobello Mushroom 
with Mozzarella Cheese

$2

$3

$4

$8

$8

$8

Grilled
Ribeye Steak



Mains

Soups
Wild Mushroom Soup

Tom Yam Seafood Soup

$6

$8

TRADITIONAL 
FISH & CHIPS
$16

Lightly battered farm-fresh fish 
fillet with a side of crispy golden 
fries and fresh garden salad

PAN-SEARED 
NORWEGIAN 
SALMON FILLET
$26

Delicately pan-seared Norwegian 
salmon fillet, served with garlic 
butter sauce, with a side of garden 
vegetables and mashed potatoes 

Traditional
Fish & Chips



RUTH REICHL





Wild Mushrooms
Fried Rice

Traditional Hokkien
Mee Pasta



TRADITIONAL
HOKKIEN MEE PASTA

$16

Nostalgic hawker fare of fragrant 
wok-fried pasta noodles topped 

with juicy prawns

GARDENASIA 
MEE GORENG PASTA

$16

Gardenasia’s authentic take on a local 
favourite, delightfully spicy and fried 

with succulent prawns and fish cakes

WILD MUSHROOMS 
FRIED RICE

$16

Fried rice with flavourful wild 
mushrooms

GARDENASIA FISH SOUP
$16

Farm-fresh fried fish fillet with
 leafy greens and thick noodles

GRILLED RIBEYE HOR FUN
$22

East meets West in this unique dish 
with tender grilled ribeye 

& hor fun noodles

Local
Delights

Local favourites 
with a twist!

Gardenasia
Mee Goreng Pasta

Grilled Ribeye 
Hor Fun



Nibbles
Signature French Fries

Popcorn Chicken with Salsa

Nachos with Salsa

Mozzarella Cheese Sticks

Calamari with Tartar Sauce

Tempura Whitebait with Garlic Mayonnaise

Prawn Fritters with Wasabi Mayonnaise

Bistro Special Wings 

$6

$8

$8

$9

$9

$9

$9

$9

Take your pick of any 
3 dishes above for $21 !

FINGER FOOD
PLATTER

Finger Food
Platter



Desserts
WARM BROWNIE
$10

Lovingly baked, this delicious 
brownie is paired with a scoop of 
Häagen-Dazs vanilla ice cream

WARM CHOCOLATE 
LAVA CAKE
$12

Tantalising rich chocolate delight 
served with a scoop of 
Häagen-Dazs vanilla ice cream

BANANA SAMPAN
$12

Our very own traditional ‘banana boat’ 
dessert, served with two scoops of 
Häagen-Dazs ice cream of your choice

HÄAGEN-DAZS 
ICE CREAM
(SINGLE /  DOUBLE SCOOP) $5/$8

Choice of flavours: Vanilla, Belgian 
Chocolate, Strawberry, Rum & Raisin, 
Strawberry Cheesecake

Warm  Chocolate
Lava Cake



Drinks
COFFEE & TEA

Coffee

Americano

Cappuccino

Latte

Mocha

Hazelnut Cafe Latte

Vanilla Cafe Latte

Espresso   SINGLE

                 DOUBLE

Hot Chocolate

Premium Tea

$4/$5

$4/$5

$5/$6

$5/$6

$6/$7

$6/$7

$6/$7

$4
$7

$6/$7

$4

ICE BLENDED

Vanilla

Mango

Strawberry

Chocolate

$10

$10

$10

$10

HOUSE WINE

Red / White
GLASS $10 |  BOTTLE $38
Please refer to our wine list 
for more wine selection.

DRAFT BEER

Heineken / Archipelago
GLASS $10 |  JUG $35
Please refer to our craft beer 
list for more beer selection 
and promotions.

SOFT DRINKS

Canned Drinks
(100 PLUS, 7-UP, COKE, 
COKE LIGHT, GREEN 
TEA, ROOT BEER)

Floats
( CHOICE OF ICE 
CREAM & SOFT DRINK)

$3

$10

HOT / ICED

(ENGLISH BREAKFAST, 
EARL GREY, CHAMOMILE, 
GREEN TEA WITH JASMINE)

JUICES & FARM-FRESH DRINKS

Orange Juice

Apple Juice

Lemongrass Drink

Aloe Vera Drink

Aloe Vera Lime 

Juice

$4

$4

$4

$4

$4

Iced Lemon Tea

Iced Roselle with 

Real Cactus Extract

Iced Home-made 

Calamansi Tea

$4

$4

$5

Mango
Ice Blended

Strawberry
Ice Blended

Aloe Vera
Drink Roselle with

Cactus Extract



FARMSTAY VILLAS
STAYCATION IN THE COUNTRYSIDE

Nestled in the heart of the Kranji Countryside, 
the villas take you away from the city into our 
reality, sprawled over two hectares of land. Be a 
part of the landscape, the scenery, the farm life 
— as you take in the unique experience of daily 
life at Gardenasia.

TEL  6898 9111  |  

GARDENASIA WEDDINGS
WEDDING VENUES & PLANNING

A unique venue nestled in the heart of 
Singapore’s countryside, celebrate your love in 
lush greenery and blooming flora. Together with 
our professional wedding planners and an 
entourage of wedding partners, we help to ease 
your wedding into the best journey of your life.

TEL  6898 9111  |  

GARDENASIAKIDS
EDUTAINMENT

We believe in learning through play and 
engaging all our senses! By making special 
efforts to synchronize our lessons with local 
schools’ syllabus, Gardenasiakids are literally 
led into the arms of Nature, out in the warm 
sunshine where pages come alive!

TEL  6898 9111  |  

TEAMBUILDING
CORPORATES

Here at Gardenasia, we believe that team spirit 
and a sense of unity cannot be taught, it can 
only be built! Making the most of our unique 
location, we create teambuilding packages that 
draw lessons from Nature itself, not to mention 
sessions that take place in beautiful settings 
away from the hustle and bustle of the city life.

GARDENASIA
NATURE-BASED EVENTS

Backed by a century-old legacy in horticulture,  Nyee Phoe Group’s events arm developed with 
a unique emphasis placed on nature. Gardenasia outshines the rest with distinctive and 

holistic experiences inspired by Nature for people to Live, Learn & Play. Be Naturally Inspired!

TEL  6898 9111  |  FAX  6793 6511 |  info@gardenasia.com |  www.gardenasia.com

Gardenasia

info@gardenasia.com |  www.gardenasia.com
www.gardenasiakids.com

weddings@gardenasia.comfarmstay@gardenasia.com

Part of Nyee Phoe Group:

GARDENASIA’S SERVICES:


