
All prices are in Singapore 
Dollars and subject to 10% 
service charge and 9% GST. 

Menu items may contain 
traces of allergens. 

CONTAINS PORK OR LARD

CHEF’S SIGNATURE

VEGETARIAN

PLANT-BASED

GLUTEN-FREE 

SUSTAINABLE SEAFOOD

CONTAINS ALCOHOL

DAIRY FREE

CONTAINS NUTS

TWO-COURSE $38
Includes 1 main, and 1 appetiser or 1 dessert

STOP
AND

SMELL…
OUR SKY

HERB GARDEN

 Savour Asian and Western 
comfort fare at Alley on 25, 

and keep an eye out for dishes 
that boasts ingredients that are 

thoughtfully sourced locally with 
herbs from possibly the highest 
Sky Herb Garden in Singapore.

Located next to the hotel pools 
on Level 25, the Sky Herb 
Garden is a space where 
you can let your curiosity 

bloom and discover 
what's in season.

SET LUNCH & DINNER
THREE-COURSE $45
Includes 1 appetiser, 1 main and 1 dessert

APPETISERS

CAESAR SALAD 
Romaine Lettuce, Aged Parmesan, 
Sourdough Croutons

BOOST YOUR SALAD:
Add Streaky Bacon (Complimentary) 
Add Sliced Organic Avocado (Half) $5
Add Grilled Chicken Breast $10

HEIRLOOM TOMATO SALAD 
Basil, Olives, Apple Balsamic Vinegar, 
Picual Extra Virgin Olive Oil

ANDAZ VEGAN BUDDHA BOWL 
Falafel Fritter, Bulgur, Chickpeas, Heirloom 
Carrots, Cabbage, Avocado, Kabocha Squash, 
Watermelon Radish, Kale, Pomegranate, 
Sesame Coconut Yoghurt Whip

ALLEY POKE BOWL 
Soy and Sesame Marinated Yellowfin Tuna, 
Organic Brown Rice, Avocado, 
Persian Cucumber, Edamame, Carrots, 
Radish, Nori Seaweed

SOUP OF THE DAY
Toasted Sourdough Bread

SUSTAINABLE BARRAMUNDI 
EN PAPILLOTE 
Globe Artichokes, Caper Berries, Queen Olives, 
Cherry Tomatoes, Picual Extra Virgin Olive Oil

RIGATONI BOLOGNESE
Wagyu and Plum Tomato Ragout, Ricotta, Basil
(Gluten-free pasta available upon request)

BAKED EGGPLANT PARMIGIANA 
Plum Tomato, Cottage Cheese, 
Parmesan Cheese, Basil

PLANT-BASED MAPO TOFU 
OMNI Pork, Assorted Mushrooms, Ginger, 
Chilli, Garlic, Steamed Organic Jasmine Rice

MAINS 

AUNTIE’S LAKSA 
Tiger Prawns, Fish Cake, Quail Egg, 
Beansprouts, Rice Noodles

ALLEY’S BEEF BURGER
Red Onion Jam, Gruyère Cheese, Dill 
Pickles, Brioche Bun, Crisp French Fries

PIMP YOUR BURGER:
Add Fried Cage-Free Egg   $2
Add Crispy Streaky Bacon  $3

GRILLED SPATCHCOCK 
CHICKEN 
Tamarind, Soy and Honey Marinade, 
Asian Slaw, Mango, Lime

STEAK FRITES   $10
Char-Grilled Wagyu Flank Steak 180g, 
Café De Paris Butter, Baby Gem Lettuce, 
Shoestring Fries

‘ONDEH ONDEH’ TRIFLE
Pandan Cheesecake Mousse, 
Roasted Coconut Crumble, Palm Sugar

MOLTEN CHOCOLATE CAKE
Salted Caramel Sauce, 
Chocolate Malt Soft-Serve

DESSERTS

PINEAPPLE CRUMBLE 
Calamansi Custard, Cashew Nut, 
Coconut Soft-Serve

SEASONAL LOCAL FRUITS



All prices are in Singapore Dollars and subject to 10% service charge and 9% GST.

DRINKS

SPARKLING
VIETTI, MOSCATO D’ASTI CASCINETTA

WHITE WINE
CHARDONNAY, MIRANDA SOMERTON,
AUSTRALIA, 2018
CHENIN BLANC, PAINTED WOLF, THE DEN,  
PAARL, SOUTH AFRICA, 2020

RED WINE
SHIRAZ, MIRANDA SOMERTON,
AUSTRALIA, 2018
PINOTAGE, PAINTED WOLF, THE DEN, 
PAARL, SOUTH AFRICA, 2019

BEER
ANDAZ PILSNER, SINGAPORE

1-FOR-1 SPECIALS $20

Go green and opt for freshly dispensed, 
highly-purified still or sparkling water

$3 per person | Free-Flow

PUREZZA
SUSTAINABLE WATER 

THIRST QUENCHERS
ANDAZ ICED TEA  $8
TWG Singapore Breakfast Tea Infused with 
Syrup and Pandan From Our Sky Herb Garden

FIZZY MELON BREEZE  $14
Fresh Watermelon Juice, Lemon Juice, Mint Syrup

BLUE PEA TEA LEMONADE  $14
Lemon Juice, Blue Pea Flower Syrup

MINERAL WATER  750ml           $9

ACQUA PANNA

SAN PELLEGRINO

SOFT DRINKS      $10 

COCA COLA 330ml

COCA COLA LIGHT 330ml

SPRITE 330ml

TONIC WATER 200ml

GINGER ALE 200ml

COFFEE BY LAVAZZA
To obtain these fine blends of co�ee, Lavazza 
carefully curates Rainforest Alliance Co�ee-certified 
beans from Central, South America and Asia boasting 
notes of flowers, almond and milk chocolate.
ESPRESSO  $6
DOUBLE ESPRESSO         $8
AMERICANO   $8
CAPPUCCINO         $9
LATTE         $9

Add Oat Milk or Almond Milk  $1

TEA BY TWG      $8
Renowned for its exquisite selection of teas and 
exclusive blends, TWG Tea boasts a heritage rooted in 
the appreciation of fine teas, o�ering unique flavour 
profiles distinguished by meticulous craftsmanship.

SINGAPORE BREAKFAST

SENCHA

MOROCCAN MINT

EARL GREY

ENGLISH BREAKFAST

CHAMOMILE 

CHILLED JUICES
ORANGE         $8

APPLE         $8

GUAVA         $8

DETOX JUICE OF THE DAY         $12
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