small plates

DYNAMITE PRAWNS
WINGS (n)

CROQUETTES (v)
CHICKEN SATAY (n)

TANDOORI TIKKA

CHICKEN MALAI TIKKA (n)

crispy prawns in sriracha aioli

deep fried crispy chicken wings
choice of hot garlic or homemade BBQ glaze

potato & cheese, garlic aioli & sweet chili

grilled chicken skewers, peanut sauce, pickled relish
yogurt, chili & fenugreek

paneer & veg (V)

chicken
prawn

marinated boneless chicken with yogurt, cream, chili
nutmeg powder

salads / soups

CAESAR SALAD

SINGI SALAD
CHEF SALAD (v, n)

MUSHROOM SOUP (v)

SOUP OF THE DAY

hearts of romaine, garlic croutons, parmesan & Caesar dressing
add: chicken
prawn

mixed lettuce, boiled egg, cherry tomato & chicken

mixed lettuce, olives, cured tomato, grated cheese, capsicum
balsamic caviar & pesto

mushroom, milk & cream

please ask our team for daily selection

wrap / sandwiches / burger

served with choice of chef’s salad or French fries

BLVD BURGER (n)

TANDOORI CHICKEN
BURGER

THE CLUB
AVOCADO TOAST (v, n)
GRILLED SANDWICHES (v)

TIKKA WRAP

minced tenderloin, caramelized onion & sesame bun
add: cheese
bacon

fried egg

mango chutney, cheese, lettuce, tomato & naan

grilled chicken, fried egg, lettuce, tomato, cucumber, cheese
avocado, multi grain, tomato salsa, grated cheese

grilled chicken, lettuce, cheese, tomato, cucumber, whole wheat
*vegetarian option

yogurt, peppers, tomato, onion, mint sauce
paneer(v)
chicken

pasla basla

choice of spaghetti or penne

ARRABBIATA (v)
BOLOGNA (p)
CARBONARA (p)
POLLO FUNGHI

tomato sauce, chili, garlic, oregano, basil
pork ragout
bacon, egg yolk, cheese, cream, ground pepper

creamy mushroom, parmesan, ground pepper, chicken
*vegetarian option

If yvou have any dietary restrictions, please let our team know so we may assist you
(v) vegetarian (n) contains nuts (p) contains pork healthy option

All prices are inclusive of applicable VAI
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mains

CHARCOAL GRILLED coconut rice, papaya achaar
CHICKEN

STK grilled tenderloin, broccoli, carrot, mushroom
baby potato, brown jus

GRILLED FISH local fillet fish, mashed potatoes, seasonal vegetables
lemon butter sauce

PORK CHOP slow- grilled on the bone, caramelized pineapple, carrot puree
cherry tomato, vegetable medley, creamy mustard sauce

BLVD WOK BOWL choice of fried rice or noodles, sautéed vegetables, spring rolls
gobi manchurian (v) 900
tofu cashew nut (v, n) 1000
chicken chili 1100
fish - szechuan stir fry 1200

MUSHROOM STROGANOFF mushroom, onion, garlic & cream 1200
*served with basmati rice

MUTTON ROGAN JOSH Indian style slow cooked braised mutton, rich onion tomato gravy 1500
*choice of basmati rice or naan

BUTTER CHICKEN (n) chicken thigh, tomato gravy-cashew nut, butter, cream & fenugreek leaf 1400
*choice of basmati rice or naan

BENGALI STYLE FISH masala fish curry, tomato & whole mustard seed 1200
CURRY *choice of basmati rice or naan

PANEER BUTTER cottage cheese, tomato gravy, cashew nuts, butter, cream & fenugreek leaf 1300
MASALA (v, n) *choice of basmati rice or naan

MALAI KOFTA (v, n) potatoes, paneer, cashew nut, cream, tomato 1100
*choice of basmati rice or naan

BIRYANI (n) layered saffron & turmeric rice with vegetables
served with raaita & chili pickle
vegetable
chicken
mutton

POKE BOWL sweet corn, beans, roasted beetroot, pokchoy
quinoa, carrot & ginger dressing

(

Nepal ko Swad - Taste of Nepal

ROYAL SINGI THALI

MOMO

Nepalease dumplings served steamed or pan fried
tomato chilli sauce

vegetable (v, n)

chicken (n)

mutton

chicken

vegetarian (v)

sada Bhuja - steamed white rice

(option of chapati roti also available)

jhaneko masko daal - black lentil, ginger, herbs
our chef's memory of childhood in samay baji masuko jhol S chl.cken. & mgtton CHm
chyura - beaten rice saag bhuteko - stir-fried spinach

aloo achar - spicy potato salad aloo jeera - potato with cumin

bhatmaas- crispy soybeans gundruk ko achar, papad, yogurt

choila - marinated goat meat, fried egg gundruk is a fermented leafy green vegetable

SAMAY BAJI (n)

CHOILA ROTI (v) KHASI KO MASU KO JHOL 1400
mutton, Nepali species, coriander & bay leaf

chicken, local spices, chutney & roti ! - i
*choice of basmati rice or roti

oL (1) KUKHURA KO MASU 1200
potato, bamboo shoot, Nepali species chicken, Nepali species, coriander & bay leaf

coriander & bay leaf *choice of basmati rice or roti

sides rice and bread

garden salad ) 470 steamed rice
French fries 530 jeera rice ()

mashed potatoes ) 550 vegetable pulao (v, n)
buttered vegetables () 530 fried rice [veg]
palak paneer ) 850 fried rice [chicken]
vegetables jalfrezi ) 560 naan

vegetable korma, n) 780 chapatti

aloo dum) 560 paratha

daal makhani v, n) 700
daal taadka (v 470
stir fried noodles [veg] 625
Lstir fried noodles [chicken] 810 L

4L

f you have any die SO we may assist you
(v) vegetarian (n) contains nuts (p) contains pork healthy option

All prices are inclusive of applicable VAT DECEMBER 2025




