
The White Olive

Vegetarian Chef’s Recommendation Spicy

Prices are in SGD and subject to 10% service charge plus prevailing GST.

PA S TA

L O C A L *

H O K K I E N  M E E 1 8
Yellow Noodles | Rice Noodles | Seafood
| Prawn Broth

C U R RY  C H I C K E N 1 8
Thai Fragrant Rice | Braised Chicken | Potato
| Nonya Achar | Papadam

C A L I F O R N I A  C O B B  S A L A D 1 4
Baby Romaine Lettuce | Kohlrabi | Egg |
Tomato | Kidney Bean | Grated Parmesan |
Homemade Ranch Dressing

A P P E T I S E R S  &  S O U P

G A R D E N  G R E E N 1 3
Mesclun | San Marzano Tomato | Pine Nuts | 
Baked Grapes | Croutons | Goma Dressing
Add: Chicken $5

S O U P  O F  T H E  D AY 1 0

L I N G U I N E  V O N G O L E 2 4
Linguine | Japanese Asari Clams | Garlic | 
Bird’s Eye Chilli | Italian Parsley

C A R B O N A R A 2 0
Spaghetti | Turkey Bacon | Mushroom | Cream
- Vegetarian Option Available

T O M AT O  B A S I L  PA S TA 2 2
Spaghetti | Homemade Basil Pesto |Tomatoes 
| White Wine | Garlic | Au Nori

H O R  F U N

1 8
1 6
1 8

Beef
Chicken
Seafood

Flat Rice Noodles | Egg Gravy | Chinese Spinach

M A L AY S I A N  S T Y L E  M E E  G O R E N G

1 8
1 6
1 8

Beef
Chicken
Seafood

Yellow Noodles | Bok Choy 

S I N  C H O W  S E A F O O D  B E E H O O N 1 8
Rice Vermicelli | Prawn | Squid | Chinese Cabbage
| Beansprouts

S I G N AT U R E  A G L I O  O L I O 2 4
Linguine | Sundried Tomato Pesto | 
Prawns
- Vegetarian Option Available

By Chef Kelvin Kumar

H E A LT H Y  B O W L

W H I T E  O L I V E  B I B I M B A P 1 5
Brown Rice | Kimchi | Edamame | Wakame |
Roasted Pine Nuts | Shredded Nori | Onsen Egg |
Okaka Furikake | Crispy Garlic

C H A N G I  C O V E  O L I V E  F R I E D  R I C E 1 8
Olive Vegetable | Garlic | Fried Egg
Add: Chicken Cutlet $10

D E E P  F R I E D  C H I C K E N  C U T L E T
W I T H  T H A I  M A N G O  S A L A D

2 0

Crispy Chicken Cutlet | Mango Salad |
Jasmine Rice

P E N A N G  C H A R  K WAY  T E O W 2 0
Flat Rice Noodles | Seafood | Beansprouts
| Chinese Chicken Sausage | Fish Cake | Chinese Chive

M A I N S
PA N  S E A R E D  B A R R A M U N D I 2 2
Seabass | Kalamata Olives | Capers |
San Marzano Tomato

S T E A K  &  F R I T E S 3 2
Grass-fed Ribeye | Truffle Au Nori Fries | 
Salad | Beef Gravy

B L A C K  M U S S L E  S T E W
W I T H  F R I E S 2 4
Shallot | Garlic | Sweet Basil | Cream 
Dried Sherry Vinegar | Lobster Bisque

C L U B  S A N D W I C H 2 0
Chicken Ham | Turkey Bacon | Egg |
Tomato | Cucumber | Cheese

F I S H  &  C H I P S 2 4
Charcoal Tempura Seabass | Truffle Au Nori 
Fries | Wasabi Yuzu Mayo

AYA M  P E R C I K 2 4
Half Spring Chicken | Fries | Salad | Papadam
| Chilli Tumeric Gravy | Coconut Cream |
By Chef Ken Iwasaki

WAT E R  M E L O N  G R E E K  S A L A D 1 4
Compress Watermelon | Feta Cheese |
Olives | Pinenuts | Balsamic

S PA G H E T T I  B O L O G N E S E 2 4
Beef Minced | Onion | Carrots |
Tomato Concasse

S A F F R O N  S E A F O O D  D A S H I
R I S O T T O

2 6

Mussel | Prawn | Squid | Cherry Tomato | Onion |
Saffron Dashi Stock | Dried Shredded Seaweed |
Paprika

B A N G E R S  A N D  M A S H 2 2
Veal Sausage | Garlic Mash Potato |
Classic Onion Gravy

F R I E D  F I S H  N O O D L E  S O U P 1 8
Thick Rice Noodles or Vermicelli | Seabass |
Bitter Gourd | Tomatoes | Silken Tofu

W O K - F R I E D  S E A F O O D
TA N G  H O O N
Prawn | Squid | Fish | Minced Chicken |
Cellophane Noodles | Spring Onion |
Beansprout

1 8



D E S S E RT

H Ä A G E N - D A Z S  
I C E  C R E A M  O F  T H E  D AY

9

WA R M  P E C A N  P I E
VA N I L L A  I C E  C R E A M

1 3

C H O C O L AT E  B R O W N I E
VA N I L L A  I C E  C R E A M

     1 2

B E V E R A G E

C O F F E E
4 . 5
4 . 5

5
5
5

5 . 5

Espresso
Americano (hot/iced)
Flat White
Cappuccino (hot/iced)
Latte (hot/iced)
Mocha (hot/iced)

T E A 3 . 5
English Breakfast, Earl Grey,
Peppermint, Camomile,
Blackcurrent*, Green Tea*

H O U S E  W I N E
( R E D / W H I T E )

1 0
6 0

C L O U D Y  B AY
S A U V I G N O N  B L A N C
Bottle 9 0

L E O N A R D O
C H I A N T I  R I S E R VA
Bottle 7 2

S O F T  D R I N K S
5
6

Coke, Coke Light, Sprite
Root Beer

J U I C E 5
Apple, Orange

F R E S H  L I M E  S O D A 3

I C E  L E M O N  T E A 5 . 5

B E E R
1 2
1 2
1 2
1 2

Stella Artois
Tiger
Hoegaarden
Heineken

S P R I N G  R O L L 6
with Thai Chilli Dip

V E G E TA B L E  S A M O S A 6
with Mint Yogurt Dip

F R I E D  M I D - J O I N T  W I N G S 8 . 5
with Thai Chilli Dip

B A R  S N A C K S

T R U F F L E  F R I E S 8
with Honey Mustard & Mayo Dip
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351 Cranwell Road, Singapore 509866
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A  B O U T I Q U E  C O N F E R E N C E  C E N T R E  &  H O T E L

Glass
Bottle


