
TAKEAWAY MENU

APPETIZER  |   A v a i l a b l e  F r o m  9 a m  –  4 p m   |  

CREAMY ABALONE MUSHROOM SOUP 11
 
LOADED MAC CHEESE 15
Grat in of  Macaroni Pas ta |  Bacon | Cheddar Cheese 
 
HIGHLAND PANCAKE 12
Corn |  Maple Syrup | But ter  
 
TRUFFLE MAYONNAISE CURLY FRIES  16
Cur ly Fr ies |Tru f f le Mayo | Parmesan
 
WILDSEED GARDEN SALAD  16
Avocado | Cameron Highland Cherr y Tomatoes |
Sweet Pota to Leaves |  Pomegranate |  Ar t ichoke | 
Ci t rus Vinaigre t te |  But terhead Le t tuce

HONEY FURIKAKE WINGS  15
Fur ikake | Papr ika |  Honey | Gar l ic 
 
BREAKFAST  |   A v a i l a b l e  F r o m  9 a m  –  4 p m   |  

BIG PAN BREAKFAST  28
Eggs |  Toas ted Ciabat ta |  Aus t ra l ian Avocado |
I ta l ian Sausage | Bacon | Cameron Highland 
Cherr y Tomatoes |  Por tobel low Mushrooms
Choice of Eggs :  Sunny Side up | Sous Vide | Scrambled

BAGEL EGGS BENNY WITH SMOKED SALMON 16
Toas ted Bagel |  2 Sous Vide Eggs |  Hol landaise |  Di l l  
Served With A Choice Of Smoked Salmon | Cr ispy Bacon

SMASHED AVOCADO WITH BACON 18
Maple Glazed Bacon | Toas ted Ciabat ta |  Smashed 
Avocado | Marinated Tomatoes |  Pea Shoots |  
Pumpkin Seeds |  Sauteed Onion | Sunf lower Seeds |  
Yogur t  Dress ing
 
SMASHED AVOCADO WITH MUSHROOM  18
Gri l led Por tobel low Mushroom | Sauteed Onions |
Smashed Avocado | Marinated Tomatoes |  Pea Shoots |
Fe ta Cheese | Toas ted Ciabat ta

FRENCH TOAST  14
Br ioche | Cr ispy Bacon | Marinated Tomatoes |  Fe ta Cheese 
 

DESSERT

PURE LEMON TART 9.5

DARK CHOCOLATE TART  9.5

SIGNATURE BURNT CHEESECAKE 8.5

PANDAN BURNT CHEESECAKE 8.5

EARL GREY BURNT CHEESECAKE  8.5

MATCHA BURNT CHEESECAKE  8.5

NEW ZEALAND NATURAL

CHOCOLATE ECSTACY ICE CREAM 480 ML 12

MANGO SORBET  480 ML 12

STRAWBERRY SURPRISE ICE CREAM 480 ML 12

PASTA  |   A v a i l a b l e  F r o m  11 a m  –  9 p m   |   

TRUFFLE CARBONARA  25
Creamy Parmesan Sauce | Bacon |
Onsen Egg | Pars ley
 
WAGYU & PORK RAGOUT LINGUINE  25
Homemade Wagyu Bolognese wi th 
S low Cooked Iber ico Pork Col lar  Ragout   |  
Parmesan | I ta l ian Pars ley
 
SOFT SHELL CHILLI CRAB  28
L inguine |  F r ied Sof t - she l l  Crab | 
Crab Meat |  Cameron Highland 
Cherr y Tomatoes |  Chi l l i  Crab Sauce
 
AGLIO E OLIO VONGOLE LINGUINE  23
White Wine | Clam | Gar l ic |  Bi rds Eye Chi l l i  |  Spr ing Onion
 
WILDSEED GARDEN ARRABIATA 20
Cameron Highland Cherr y Tomato |  Baby Corn |  
Homemade Mango Pick le |  Oys ter  Mushroom | Parmesan

PIZZA  |   A v a i l a b l e  F r o m  11 a m  –  9 p m   |

TRUFFLE BRIE PIZZA (V)  26
Br ie |  Tru f f le Cream Sauce | Oys ter  Mushroom | 
Tru f f le Oi l  |  Rocket
 
SMOKED PORK PIZZA  25
Smoked Pork Col lar  |  P ineapple Bi t s  |  
Tomato Sauce | Mozzare l la |  Sr i racha Mayo 
 
KELONG PRAWN & SCALLOP PIZZA  25
Tomato Base Pizza | Fresh Kelong Tiger Prawn
& Scal lop | Mozzare l la

MAIN  |   A v a i l a b l e  F r o m  11 a m  –  9 p m   |

GRILLED CHICKEN THIGH  26
Marinated in Green Chi l l i  |  Cor iander |  Lemongrass |  
Roas ted Pota to |  Leaf Salad
 
GRILLED SEA BASS FILLET 28
Seaweed Beur re B lanc |  Broccol in i  |  Pota toes  
 
WAGYU BEEF BURGER  28
Sous Vide Wagyu Beef Pat ty MS8 | Cheddar Cheese | 
Oys ter  Mushroom | Rocket  |  Tru f f le Mayonnaise |
But terhead Le t tuce |  Cur ly Fr ies
 
PULL PORK BURGER   24
Bacon Cream Cheese Bun |BBQ Pul led Pork |Mustard |
Coles law | P ick led Charred Cucumber |  
But terhead Le t tuce |  Cur ly Fr ies   
 
SESAME CHICKEN BURGER    22
Fr ied Chicken F i l le t  |Cameron Highland Tomato |Sesame Mayo
Pick led Charred Cucumber |But terhread Le t tuce |Cur ly Fr ies

A T  T H E  A L K A F F  M A N S I O N



ALTERNATIVELY,
CALL OR WHATSAPP US AT

(+65) 8126 8844
TO PLACE YOUR
ORDERS NOW

SCAN FOR ADVANCE ORDERS 

BUNDLE DEALS

GARDEN GATHERING
FAMILY BUNDLE

(3 TO 4 PAX)

95

HONEY FURIKAKE WING X 1

CURLY FRIES X 1
ADD ON $2 FOR THE SAUCE

TRUFFLE CARBONARA PASTA X 1

KELONG PRAWN & SCALLOP PIZZA X 1

GRILLED CHICKEN THIGH X 1

SOFT DRINKS X 5

-------------------------------------

THE WILDSEED WORKS
FAMILY BUNDLE

(7 TO 8 PAX)

 155

HONEY FURIKAKE WING X 2

CURLY FRIES X 2
ADD ON $2 FOR THE SAUCE

SMOKED PORK PIZZA X 1 

KELONG PRAWN & SCALLOP PIZZA X 1

GRILLED CHICKEN THIGH X 2

TRUFFLE CARBONARA PASTA X 1

SOFT DRINKS X 10

DRINKS MENU
ICED +$1

C O F F E E  

LONG BLACK 5

CAFE LATTE 6.5

CHAI LATTE 7

MATCHA LATTE  7

HOJICHA LATTE 7

S O F T  D R I N K S  

COKE 6

COKE ZERO 6

SPRITE 6

UNA SPECIALS  |   A v a i l a b l e  F r o m  5 p m  –  9 p m   |

GAMBAS AL AJILLO   26
Tiger Prawn Sautéed in Ol ive Oi l  |  
Gar l ic |  Chi l l i  |  Pars ley

PULPO A LA PARRILLA CON    32
PAPAS ARRUGADAS Y MOJO
Smoky Gri l led Octopus |  Baby Pota toes |  
Purp le Pota toes |  Cor iander |  Papr ika Sauce

SELECCION DE IBERICOS    32
Iber ian Cold Cuts Selec t ion |  Chor izo |  Salchichon | 
Lomo | Sobrasada

HAM CROQUETTES  (4PCS)  14
Jamon Ham Croquet tes
 
MUSHROOM CROQUETTES (4PCS)  14
Wild Mushroom Croquet tes

ANGUS ONGLET STEAK (200GM)   28 
Broccol in i  |  Mash Pota to |  Tru f f le Sauce

TIGER PRAWN XXL  (3PCS)   26
Mustard Mayo | Roas ted Pota to |  Mesclun 

PLUMA IBERICA   42
Gri l led P luma Iber ico Pork |  Padron Peppers |
Pota to Foam

CARRILLERA DE TERNERA    32
Angus Beef Cheek Braised in Red Wine | 
Creamy Pota to |  Broccol in i

PAELLA (ORDER 1 HOUR IN ADVANCE)  
|   A v a i l a b l e  F r o m  5 p m  –  9 p m   |

$20 Deposit for return of the paella pan

SMALL (2-3 PAX) 58  |  LARGE (4-5 PAX) 78

PAELLA DE MARISCO
Bomba r ice |  Tiger prawns |  Clams | Musse ls  |  Saf f ron

ARROZ NEGRO
Squid Ink Pael la |  Octopus |  Clam | Prawns |  Aio l i

UNA DESSERTS  |   A v a i l a b l e  F r o m  5 p m  –  9 p m   |

TARTA DE QUESO “LA VINA”  8.5
Burn t  Cheesecake 
 
CHURROS CON CHOCOLATE PICANTE  (4PCS)    10
Churros |  Spicy Chocolate Sauce | Pecan Nuts 

TABLE DE QUESO  26
Cheese P la t te r  |  Id iazable Cheese | 
Manchego Cheese | Tru f f le Honey

TAKEAWAY MENU


