
Q  U  E  N  I  N  O  (pronounced /ˈku-ni-nu/) is derived from the 
term ‘little one’ in Malaccan Creole Portuguese and pays homage 
to the heritage and authenticity of the region’s culinary tradition 
with a modern twist.

From tasty breakfasts to luscious small bites, this lively café,
with floor-to-ceiling windows overlooking the landscaped garden,
is the place to refresh and unwind.



This set menu is available only on Mondays to Fridays, from 11:30AM to 2:30PM, excluding public holidays.

Kindly inform us of any allergies or dietary needs.

All prices are subject to service charge and prevailing government taxes.

Contain Nuts |        Contain Gluten |        Contain Shellfish |      Contain Dairy |       Contain Egg |       Vegetarian

EXECUTIVE SET LUNCH
Two-course for 38 per person

Three-course for 48 per person
Top up $5 per person to enjoy a glass of House-made Iced Tea of the Day (U.P. $10)

STARTERS
Choice of one

Heirloom Tomato Salad
Buffalo Mozzarella, Basil, Shallots, Black Vinegar Dressing

Assam Laksa
Assam Laksa Broth, Mackerel Fish Cake, Tamarind Shrimp Paste, 

Cucumber Slaw, Infused Laksa Leaf Oil

MAIN COURSE
Choice of one

Rendang Mutton
Buah Keluak (Black Nut) Coconut Potato Gratin,

Mutton Rendang Ragu, Wok-fried French Bean

Char Siu-glazed Pork Belly 
‘Nam Yu’-flavoured Sauerkraut, Chilli Tamarind Sambal,

Coconut Basmati Rice

Ayam Percik
Boneless Chicken Leg, Percik sauce, Capsicum Salsa,

Coconut Basmati Rice

Angus Beef Striploin
Australian Angus Striploin, Black Pepper Cream Sauce,

Roasted Baby Potato, Curry Leaves, Watercress Salad
(Supplementary $28)     

DESSERT
Choice of one

Coconut Pandan Burnt Cheesecake
Coconut Whipped Cream, Grated Coconut Gula Melaka

Milo Mousse
Sponge Finger, Chocolate Feuilletine, Hazelnut

Gula Melaka Panna Cotta
Banana Compôte, Coconut Crumble

Selected dishes made in collaboration with


