


The FTT Recognition Programme logo is a mark of 
assurance and HoReCa businesses can use it to 
display their commitment to adopt sustainable 
practices in using local produce and boosting 

our nation’s food resilience.

H ighest Tier 



BY GARDENASIA

Nestled in the heart of Kranji 
Countryside, Bistro by Gardenasia 
brings you closer to nature with an 
authentic farm-to-table experience.

With many of our ingredients sourced With many of our ingredients sourced 
from local farms, we believe in bringing 

you only the freshest produce from 
farm to table.

Farm-fresh and delightful, our menu 
celebrate Singapore’s very own local 

agri farmers whom we proudly support.

The Local Farm logo indicates dishes that have The Local Farm logo indicates dishes that have 
been made with local farm-fresh produce.



The Local Farm logo indicates dishes that have 
been made with local farm-fresh produce.
Farm fresh produce are highlighted in bold. 

Farm fresh curly kale, arugula, crispy oak leaf lettuce 
and eggs with onions, strawberry, orange slices, 
cherry tomatoes & blueberries. 
Served with balsamic vinaigrette. 

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

Farm fresh eggs, iceberg lettuce, tuna chunks, black & 
green olives, cherry tomatoes & onion strips.
Served with thousand island dressing. 

<+$6 FOR SMOKED SALMON>

<+$8 FOR ADDITIONAL MUSHROOM>

Spinach
Portobello
Salad 

Farm fresh arugula, orange slices & pine nuts.
Served with honey balsamic vinaigrette. 

Farm fresh baby spinach, baked portobello mushroom 
with melted mozzarella cheese & toasted almonds.
Served with red wine vinaigrette. 

$18

$18

$20

$20

$22



Nicoise
Salad

Rocket
Orange Salad 



COMPLETE ANY SALAD WITH 
ADDITIONAL PROTEIN ITEM!
SIDES FROM MAINS ARE NOT INCLUDED.

$24

Spinach 
Portobello Salad 

Rocket
Orange Salad 

EACH



The Local Farm logo indicates dishes that have 
been made with local farm-fresh produce.
Farm fresh produce are highlighted in bold. 

COMPLETE ANY SALAD WITH 
ADDITIONAL PROTEIN ITEM!
SIDES FROM MAINS ARE NOT INCLUDED.

$22
EACH

PLUS

+Seafood Platter



PAN-ROASTED LAMB RACK
WITH MINT SAUCE 

$33
Tenderly roasted to perfection, finished with mint sauce. 
Served with mashed potatoes and blanched broccoli. 



The Local Farm logo indicates dishes that have 
been made with local farm-fresh produce.
Farm fresh produce are highlighted in bold. 



The Local Farm logo indicates dishes that have 
been made with local farm-fresh produce.
Farm fresh produce are highlighted in bold. 

GRILLED RIBEYE WITH
RED WINE SAUCE

$35
Pan seared to perfection. Served with 
blanched greens & mashed potatoes. 

SEAFOOD PLATTER
$$30

Medley of fresh & succulent pan-seared 
prawns, king scallops, sashimi grade squid 
& farm fresh seabass fillet, seasoned with 

garlic chilli & sweet basil. 
Served with farm fresh greens.   

$2
$3
$4Grilled 

Ribeye Steak 



The Local Farm logo indicates dishes that have 
been made with local farm-fresh produce.
Farm fresh produce are highlighted in bold. 

Mashed Potatoes 

Mushroom Soup

Baked Portobello 
with Mozzarella Cheese Traditional 

Fish & Chips 

$4
$6
$12







Mushroom 
Fried Rice 

Hokkien Mee Pasta 



The Local Farm logo indicates dishes that have 
been made with local farm-fresh produce.
Farm fresh produce are highlighted in bold. 

Grilled Ribeye 
Hor Fun 

Mee Goreng Pasta 

MUSHROOM FRIED RICE
$16

Smoky wok-hei fried rice with assorted mushrooms.

MEE GORENG PASTA
$22

Authentic take on our local favourite, spicy
wok-hei pasta, stir-fry with juicy prawns, sashimi wok-hei pasta, stir-fry with juicy prawns, sashimi 

grade squid, farm-fresh local eggs & beansprouts.  

HOKKIEN MEE PASTA
$22

Smoky wok-hei pasta topped with fresh prawns & sashimi 
grade squid, farm-fresh local eggs & beansprouts.  

Served with homemade Belachan chilli.

FARM FRESH FISH SOUPFARM FRESH FISH SOUP
$22

Local farm-fresh red snapper slices,
local leafy greens with thick bee hoon.

SEAFOOD HOR FUN 
$22

Wok-Hei hor fun doused in silky thick glace, 
topped fresh prawns, king scallops, sashimi topped fresh prawns, king scallops, sashimi 

grade squid & local leafy greens. 

GRILLED RIBEYE HOR FUN
$28

Wok-Hei hor fun doused in silky thick glace,
topped with local leafy greens, perfectly grilled, 
smokey, charred edge, pink & juicy ribeye steak. 



Nibbles
Platter

French Fries

Tortilla Chips with Salsa 

Popcorn Chicken with Salsa

Mozzarella Cheese Sticks

Prawn Fritters with Wasabi Mayonnaise  

Calamari with Tartar Sauce

Bistro Special Chicken WingsBistro Special Chicken Wings

Tempura Whitebait with Garlic Mayonnaise

$6

$8

$8

$9 

$9

$10

$10$10

$10

NIBBLES 
PLATTER

Take your pick of any 
items above for $243



Warm Chocolate 
Lava Cake 

WARM BROWNIE 
$12
Lovingly baked brownie, paired with a scoop of locally made vanilla gelato.

WARM CHOCOLATE LAVA CAKE 
$13
Tantalising rich chocolate delight served with a scoop of locally made vanilla gelato.

LOCALLY-MADE GELATOLOCALLY-MADE GELATO
SINGLE SCOOP   $4.8
Kindly refer to table stand for exciting flavours. 



PART OF NYEE PHOE GROUP: 

As experience consultants, we draw upon various lifestyle pillars – 
Eat, Work, Play – to create a holistic ‘GA Experience’. 

THE LOCAL FARM

The Local Farm (TLF), envisions a world where farm-to-table is embraced as a way of life. 

Simplifying the way people buy local produce and supporting local farmers while promoting 

sustainable practices and fostering a resilient and vibrant local food system. 

WWe approach this through the curation of various experiences under EAT, WORK & PLAY concept: 

with TLF Bistro & Grocer, monthly TLF Packs, TLF Xchange, TLF Festival and along with 

specially-tailored TLFAdventures for families and kids alike! 

FARMSTAY VILLAS

Nestled in the heart of Kranji Countryside, our Farmstay Villas by Gardenasia – designed after the 

black and white colonial houses of the good ol' days – allow for a tranquil reprieve from the buzz of 

the city. The villas’ respective English, Oriental and Contemporary interior are also unique to each. 

Be a part of the landscape, the scenery and the farm life as you enjoy a new experience at our 

Farmstay Villas – truly the hidden gems of our land. 



gardenasia

VISIT US 

CONTACT
TEL: +65 6898 9111

bistro@gardenasia.com
www.gardenasia.com

RESERVATIONS
www.gardenasia.com/bistro-reservationwww.gardenasia.com/bistro-reservation

FOLLOW US




