
This menu boasts a symphony of different flavours. With every
order, we hope to bring the essence of our restaurant to you,
ensuring that your taste preferences and cravings are met. Savour
your favourites or explore new and exciting tastes with every bite!

Diverse range of experiences. Always at Concorde.

A LA CARTE
MENU



Half-Dozen Fresh Oysters

Caesar Salad

Hot & Sour Soup

$26

$10

$24

$10

$22

$10

$16

Lobster Bisque with Brandy and Cream

Traditional Smoked Salmon

Cream of Wild Mushroom

Kampong Satay (Half-Dozen)

Served on a bed of crushed ice, with lemon wedges and hot sauce

Served with lobster meat and croutons

Served with horseradish, capers, onions, mayo potatoes and egg

Served with croutons

With grilled chicken tenders or smoked salmon (anchovies caesar sauce)

Szechuan spicy bean paste, chicken, mushroom

Grilled skewers of chicken or pork served with rice cake, cucumber,
onion and peanut sauce

Starter

Soup

Gluten Free Sustainable SourcesVegan Sourced from our in-house garden



Hot & Sour SoupLobster Bisque with Brandy and Cream



Lobster

Cod Fish & Chips

$38

$34

$34

Grilled Salmon

Roast BBQ Chicken Leg

Tenderloin (200gm)

Ribeye (200gm)

Sirloin (200gm)

Grilled Australian Beef with Fresh Rosemary

$38

$34

$28

$42

$38

$34

Pork Tomahawk Piccata Style

Baked half lobster with béchamel sauce served with butter rice

Mashed potato, broccolini

Battered cod �illet served with tartar sauce and fries

Served with teriyaki sauce, garlic rice and seasonal vegetables

Served with smoked barbeque sauce, french fries and broccolini

Grilled to your liking and served with baked potato, mashed potato or french fries, and
ratatouille, seasonal vegetables or iceberg salad, with a choice of black pepper, herb butter
or classic beef jus (We use rosemary from our own garden to sear with all our beef)

Western Fare

Grilled Lamb Rack with Fresh Rosemary

Yogurt mint sauce served with seasonal vegetables and one
choice of baked potato or wedges

Gluten Free Sustainable SourcesVegan Sourced from our in-house garden



Pork Tomahawk Piccata Style



Istimewa Ayam Nasi Goreng

$28

$24

$28

$22

Beef Rendang

Hor Fun

Seafood Mee Goreng

Slow cooked beef cheek with spices and coconut milk served
with steamed rice and achar (pickled vegetables)

Egg fried rice with crispy anchovies and diced chicken

Stir fried �lat noodle glazed with eggy sauce, sliced beef, and
green vegetables

Fried yellow noodles with prawns, squid, �ish, vegetables and egg
in tomato mixed chilli sauce with fresh garlic chives

Asian Favourites

$38
Chef’s Seafood Fried Rice with
Oven Baked Salmon

$26

$22

Tiger Prawn Char Hokkien Mee

“Pad Kra Pao” Wok-Fried Minced
Pork with Thai Basil

Stir-fried yellow noodles and rice vermicelli accompanied with
squid, pork belly and fresh garlic chives

Bird’s eye chilli, �ish sauce served with fried egg and rice

Gluten Free Sustainable SourcesVegan Sourced from our in-house garden



“Pad Kra Pao” Wok-Fried
Minced Pork with Thai Basil

Chef’s Seafood Fried Rice with
Oven Baked Salmon



Alfredo

Choice of spaghetti, linguine or penne to your liking

$32

$24

$30

$28

$22

$26

$20

Concorde Wagyu Beef Burger

Barbeque Chicken “Cajun Style”

Club Sandwich

Seared Tiger Prawn Aglio Olio

Vegetarian Tomato-Based Pasta

Smoked Salmon

Juicy wagyu beef patty with iceberg lettuce, caramelized onions,
cheese, fried egg and bacon on a sesame bun

Toasted with bacon, chicken, egg, tomato and lettuce served
with potato chips and mixed salad

Seasonal vegetable

Sandwiched between toasted wholemeal bread with sautéed
bell peppers, lettuce and french fries

With diced salmon and artichoke

Served with rye bread, garden greens and french fries

Sandwiches

Pasta

Gluten Free Sustainable SourcesVegan Sourced from our in-house garden



Vegetarian Tomato-Based Pasta



$26

$24

$18

$18

$18

$24

$18Vegetarian Pizza

Vegan

Seafood Pizza

Cheesy Lovers Pizza

Hawaiian Pizza

Sautéed Seasonal Greens with
Assorted Mushrooms

Jade Fried Rice with Vegan Skewer

Indian Vegetable Curry

Combination of prawns, mussels, squid, tomatoes and
mozzarella cheese

All-time favourite with honey-baked ham and
pineapple chunks

Fragrant jasmine rice

Wok fried rice with ginger, garlic and spinach puree

Combination of aubergines, peas, potatoes, cauli�lower, tomatoes with
spices and served with fragrant jasmine rice

Combination of cheese with feta cheese, cheddar,
mozzarella, parmesan

Combination of capsicum, black olives, eggplant, zucchini and
fresh thai basil

Pizza

Gluten Free Sustainable SourcesVegan Sourced from our in-house garden



Mushroom Burger

Sautéed Seasonal Greens with
Assorted Mushrooms



$16

$18

$18

$26

Small Bites

Spices Café Balinese Vegan Skewer (6 Skewer)

Vegan Green Salad with Vegan Skewer

Vegetarian Sandwich

Mushroom Burger

House recipe king oyster mushroom on the grill

Mixed greens, olives, black olives, tomato with
balsamic and olive oil dressing

Grilled vegan mushroom steak, zucchini, eggplant and
tomato with white toast

Vegan aioli and truf�le cheese with lettuce, tomato,
and gherkin

Wok-Fried Tenderloin Beef Cubes with
Black Pepper Sauce

Deep Fried Chicken Drumlets with Honey Sauce

$22

$22

$16

Vegetable and Potato Curry Samosas $12

Fried Prawns with Bonito Aioli
Topped with roasted almond

Served with mango chutney

Gluten Free Sustainable SourcesVegan Sourced from our in-house garden



Truffle Thunder Fries with
Parmesan Cheese



Truffle Thunder Fries with Parmesan Cheese

All children dishes are accompanied with a glass
of Orange Juice or Apple Juice

$16

$16

$18

$18

$18

$18

Fried Lion’s Mane Mushrooms

Fish and Chips

Spaghetti with Beef Steak and Tomato Sauce

Beef or Chicken Burger with Cheese

Chicken Katsu & Ebi Prawn with Egg Fried Rice

House made guacamole with a touch of thai chilli

Battered �ish �ingers and potato chips

Kid’s Menu

Gluten Free Sustainable SourcesVegan Sourced from our in-house garden



Chicken Katsu & Ebi Prawn with Egg Fried Rice



Sourced from our in-house garden




