IndoChine’s Philosophy
T
he IndoChine Group of restaurants,
cafés, clubs, hotels and resorts,
is a unique reflection of contemporary
Asian lifestyle and is synonymous with
authentic ‘nutraceutical’ cuisine, awardwinning designs, prominent events and
internationally famed parties. Apart from
the ten venues in Singapore, the IndoChine
Group also has venues in Hamburg,
Germany and Phuket, Thailand.

Extremely popular with the jet-set crowd,
local and international guests are offered
more than just a bevy of restaurants,
clubs and cafes; they are presented with
a sophisticated and holistic entertainment
experience not found anywhere else.
The group is also growing to become an
international lifestyle group with current
expansion into the Asia-Pacific region as
well as into Europe.
The IndoChine Group takes a proactive
approach to health and environmental
issues. As the first company in Asia
(1999) to import Ecogen Quantum
Hot water Heat Reclaim Systems from

Vegetable/ Vegetarian options available

BigRedRenewable Pty Ltd, we practice
constant recycling and are always seeking
new technologies to minimise energy
usage and be as eco-friendly as possible.
We take great pride in creating authentic
nutraceutical cuisine that emphasizes
nutrition and pharmaceutical benefits.
Well-balanced meals are high in fibre and
filled with essential minerals, provided for
by an abundance of fresh vegetables and
herbs.
We support various charities around the
world, and actively participate in disaster
relief operations. Being an eco-friendly
company, we’re strongly against the selling
of food from endangered species such as
shark’s fin, as well as near-endangered
species such as blue and yellow finned
tuna and black caviar.
We are committed to ensuring a consistent
high standard for the hygiene, quality,
nutrition and presentation of the fine
cuisine served in our restaurants. At
IndoChine, you will enjoy a dining
experience not to be found elsewhere.
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Goi Cuon

Appetizers
‘Goi Cuon’
Rice paper rolls

‘Cha Gio’
Crispy spring rolls

Fresh rice paper rolls filled with
sliced tiger prawns, lettuce,
bean sprouts, chives, mint
leaves and rice vermicelli,
accompanied with a traditional
IndoChine sauce

Crispy rice paper rolls filled with
tender, finely minced chicken,
prawns, fresh crabmeat, taro,
turnip, carrot, black fungus, spring
onion, white onion, garlic, cabbage,
mushrooms and bean, vermicelli.
Served with fresh lettuce, mint
leaves and a traditional
IndoChine sauce

15

16

‘Chao Tom’
Grilled sugarcane prawns
Minced fresh prawns wrapped
around succulent sugarcane,
grilled and served with a traditional
IndoChine sauce

10 / 16
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Chao Tom

Chao Gio

Baby squid,
tomato salsa &
Himalayan salt

Appetizers
‘Nem Khao Hor’
Lemon marinated minced
chicken, crispy rice
popcorns & rice paper
Roasted rice cake crumbles
with marinated minced chicken,
coriander, mint leaves, bird-eye
chilli and spring onion, wrapped
in fresh rice paper

12 / 18

‘Goi Cuon Vit’
Smoked duck, green
mango & ginger dressing
Fresh rice paper rolls filled with
seared smoked duck, shredded
green mango, lettuce, Japanese
cucumbers, carrot, coriander
leaf and fresh mint leaves with
a fresh mango ginger sauce

Parsley, pepper & chicken
meatballs
Hand-shaped minced chicken
meatballs infused with fresh
herbs and spices, grilled to
perfection

10 / 16

Baby squid, tomato salsa
and Himalayan salt
Crispy baby squid on a bed
of homemade grilled tomato
salsa, finished with
Himalayan salt

16 / 22

12 / 18
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Nem Khao Hor

Goi Cuon Vit

Salad
‘Goi Buoi Saigon’
Pomelo, tiger prawns & ancient dressing
Freshly steamed prawns, pomelo, dried shrimp, chilli and
carrot tossed with our aromatic
IndoChine house dressing
Please indicate spice level: mild ~ medium ~ hot

16 / 25

‘Tam Som’
Laotian papaya salad
Shredded papaya pounded in a terra cotta mortar with dried
shrimp, chilli, tomatoes, lemon juice and peanuts, tossed in
an ancient Laotian sauce.
This spicy salad is an all time favourite!
Please indicate spice level: mild ~ medium ~ hot

14 / 18

Caesar salad
Fresh lettuce with a traditional Caesar salad dressing of
anchovies, parmesan cheese and garlic, served with crispy
garlic-scented croutons

Grilled lemongrass chicken – 15 / 20
Norwegian salmon – 17 / 23
Tiger prawns – 17 / 23
Vegetable/ Vegetarian options available
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Caesar salad

Laotian papaya salad

IndoChine Tom Yam soup
Goi Buoi Saigon

IndoChine tom yam soup

12-Hours slow cooked Vietnamese beef soup

Home-brewed Soup
Please be advised that fish sauce is used liberally in the
preparation of Vietnamese, Laotian and Cambodian cuisine.

IndoChine tom yam soup
A tangy soup made with lemongrass, kaffir lime leaves
and onions. It is served with tomatoes and mushrooms;
flavoured with coriander, lime juice and red chilli paste
Choose between chicken, seafood, prawns or vegetables
Creamy and a clear broth

Prawn – 14 / 20
Seafood – 14 / 20
Chicken – 12 / 18
Vegetables – 10 / 16

12-Hours slow cooked Vietnamese beef soup
A clear, full-flavoured beef soup infused with exotic
Vietnamese spices, served with beef balls, sliced beef,
morning glory and bean sprouts

14 / 20
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Thit Bo Luc Lac

Meat & Poultry
Chilean stewed beef with wild mushrooms,
red wine reduction
Prime australian stewed beef reduced with Chilean shiraz,
tomatoes, French butter & wild mushrooms

18 / 28

‘Thit Bo Luc Lac’
Pepper beef with garlic and butter
Prime beef sautéed in a union of herbs, spices and melted
butter, served on a bed of sliced onions and lettuce
accompanied with a subtle pepper dip

26
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‘Bai Ta Pau Kai’
Hot basil chicken
Stir-fried boneless chicken with diced
shrimp, hot basil, green peppercorns,
long beans and scallion

19

Cambodian style chilli and
basil chicken
Tender shredded chicken prepared in
a red chilli paste and garlic sauce with
white onions, spring onions and basil
leaves

19

‘Ping Kai Savannakhet’
Grilled chicken of Savannakhet
Grilled and marinated chicken thigh
skewered with lemongrass stalks served
with sliced pineapple, tomatoes,
cucumber and IndoChine sweet chilli
sauce

21

Ping Kai Savannakhet

Bai Ta Pau Kai

Meat & Poultry
Tender chicken in
Laotian-style curry gravy

Confit of duck, red curry &
forest bamboo shoots

Tender boneless chicken in our
rich red curry paste, prepared with
julienne bamboo shoots, basil
leaves, lemongrass, kaffir leaves
and light coconut milk

Baked duck confit on a bed of rich
red curry paired with stewed forest
bamboo shoots

19

21

Seared smoked duck with
green curry

‘Laotian Larb Kai’
Marinated chicken in
lemon juice
Minced chicken marinated in lemon
juice, then cooked in a fish sauce
blended with chilli, spring onion,
shallots, coriander leafs, saw leafs,
roasted rice powder, mint leaves
and pine nuts.
Served on a bed of lettuce and
fresh garden vegetables

18

Seared sliced smoked duck paired
with grilled aubergine and rich
green curry

20

Roast duck in green curry
A twist to a classic Khmer recipe.
Tender pieces of roast duck
combined with green grapes,
cherry tomatoes & pineapple
prepared in our signature
green curry

24
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Seared smoked duck
with green curry

Roast duck in green curry

Laotian Larb Kai

Confit of duck, red curry &
forest bamboo shoots

Home aged salmon &
poached asparagus

From the Ocean

Sea bass in lemon juice

Home aged salmon & poached asparagus
Grilled home aged salmon fillet paired with poached asparagus,
caramelized onions, garlic chips, grilled bird’s eye chilli &
chopped tomatoes

26

Sea bass in lemon juice
Whole steamed sea bass / Seared fillet immersed in an exotic and
aromatic medley of lemon juice, garlic, coriander, and red chilli

Whole Steam Sea bass – 38 | Fillet of Sea bass (1/2 Fish) – 22

Sea bass & tomato salsa
Whole steamed sea bass / Seared fillet paired with savoury
home-made Laotian ancient tomato salsa

Whole Steam Sea bass – 38 | Fillet of Sea bass (1/ 2 Fish) – 22

Sea bass & tomato salsa

Grilled tiger prawns
with a reduction of
our classic Tom Yam

Grilled fresh squid

Classic tom yam recipe,
reduced and paired with
grilled tiger prawns

22

24 / 32

Norwegian salmon
‘Larb’

Grilled succulent squid
served with classic chilli
lime sauce

Tiger prawns prepared in a
red chilli and garlic sauce
with white onions, spring
onions and basil leaves

Fresh Norwegian salmon,
diced and tossed with
lemon juice, blended fish
sauce, spiced with chilli,
roasted rice powder, herbs
and mint leaves. Served
with vegetable sticks
and greens

32

26

Basil & chilli tiger
prawns, Cambodian
style

Norwegian slamon ‘Larb’

Cambodian style
basil & chilli tiger prawns

Vegetable/ Vegetarian options available
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Grilled fresh squid
Grilled tiger prawns
with a reduction of our
classic Tom Yam

Crab and pineapple
fried rice

IndoChine style kway teow

Mee Khmer

Staples
Crab and pineapple fried rice

Mee Khmer

Fragrant rice tossed with special crab
paste, cut pineapple,
topped with crab meat

Fried thin rice noodles with shredded
chicken, fresh prawns, tofu, egg, bean
sprouts, chives, preserved radish and
garden vegetables tossed in a light
soya sauce

18 / 24

Traditional fried rice
Fragrant rice spiced with special
herbs and a home-made sauce,
fried lightly with chicken and prawns

14 / 18

Fragrant flat noodles in
seafood gravy

IndoChine style kway teow

Flat noodles stir-fried with prawns,
squid, fish fillet, fresh garden
vegetables and mixed fresh
mushrooms in gravy

A new twist to a local favorite!

14 / 18

Imperial kitchens of IndoChine were
required to produce food that was
remarkably different from that of the
common people, refining ordinary
dishes until they became something
truly special

Fragrant jasmine rice – 3
Organic Chiangmai brown rice – 4
Sticky rice in bamboo basket – 4

14 / 18

14 / 18
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Wild mushroom medley

Vegetables
Please be advised that fish sauce is used liberally
in the preparation of Vietnamese, Laotian and
Cambodian cuisines.

Australian asparagus with crab paste
Stir-fried asparagus with garlic and onions in
a crab sauce with a touch of chilli

26
Australian asparagus with crab paste

Chilli & basil vegetables
Fresh mixed vegetables stir-fried with herbs,
chillies and IndoChine house sauce

16

Pan-fried tofu
Pan fried tofu with sautéed spring onions,
garlic, chillies and chef’s specialty sauce

15

Wild mushroom medley

Pan-fried tofu

Mixed fresh mushrooms sautéed with garlic
and special IndoChine sauce

22
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Crispy banana fritters
paired with premium
vanilla ice-cream

Desserts
Mango sticky rice

Tropical fruit platter

Sticky rice with coconut milk
and served with mango

15

12

Crispy banana fritters
paired with premium
vanilla ice-cream
12

Classic banana split
Vanilla, strawberry &
chocolate ice-cream scoops,
fresh bananas, melted
chocolate and maraschino
cherry

10

Ice-cream with tropical
fruits
Choice of a scoop of vanilla /
strawberry / chocolate ice-cream
served with selected tropical
fruits

8

Ice-cream with crushed
peanuts
Choice of vanilla / strawberry /
chocolate

Double scoop – 8
Single scoop – 5
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Mango sticky rice
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Tropical fruit platter

