A Note From Us

At Hopscotch, we’ve always believed that a good meal is about
more than just the food. It’s about sitting down together,
sharing a few plates, catching up and enjoying the people
around you.

For this new menu, we wanted the food to feel more like us.
We took familiar Western dishes and gave them a stronger
Singaporean point of view, using flavours and ideas that feel
closer to home.

This is also our biggest menu revamp yet. We kept only a small
handful of favourites, including the Truffle Fries and Wagyu
Burger, while almost everything else is new.

What makes this menu special to us is that it came together

across all our kitchens. The chefs and kitchen teams who have

been cooking for you behind the scenes all contributed ideas,
recipes and techniques to shape what you see here.

The result is a menu that feels more local, more expressive

and more personal to Hopscotch. We hope you enjoy eating it
as much as we enjoyed creating it.
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Dietary Guide
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Soup

Wild Mushroom Soup, 9
Wild Mushroom Medley, Cream,
White Truffle Oil, Foccacia Slice

2 N

Saffron Lobster Bisque, 14

Boston Lobster Chunks, Saffron,
Roasted Lobster Stock, Foccacia Slice
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Truffle Stracciatella Crostini, 15

Black Truffle Stracciatella, Aged Balsamic,
Prosciutto, Youtiao, Wonton Crisp

Spicy Maguro Tartare, 17
-Maguro, Négitoro, Rempah Mayo,
© Sago Crisps, Crisp Shallots
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Mala Hot Honey Burrata, 18

Burrata, Mala Hot Honey, Mandarin, &
_Mango Salsa, Chilli Crisp, &=
Cashews, Coconut Flakes
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Warm Focaccia Bread, 9

Bone Marrow Butter, Marmite and
Soy Caramelised Onions
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Honey Soy Brussels Sprouts, 14
Charred Brussels Sprouts, Honey Soy,
Black Garlic, Pine Nuts
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Charred Miso Eggplant and Zucchini, 14

Miso Tzatziki, Asian Chimichurri,
Mesclun Greens, Peanuts

$800

010% service charge and prevailing government taxes
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Parmigiana ngume, 24
Plum Dusted Crispy Chicken,
Assam Marinara, Mozzarella,
Shaved Parmesan
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Kurobuta Lu Rou and Foie Risotto, 27
Kurobuta Pork, Mustard Greens, Foie Gras,
Pork Crackling, Onsen Egg, Frizzled Ginger
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Wagyu Rendang Mafaldine, 28
House Rendang Spice Blend,
Confit Tomatoes, Onsen Tamago
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Chi 11 Crab ngume, 30
Singapore Style Chilli Crab Sauce
Blue Crab Claw and Lump Meat,
Tobikko, Egg Floss
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Lobster Uni Risotto, 35

Butter Grilled Lobster Meat, Neri Uni,
Prawn Head Bisque, Pork Crackling
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_ Angelica Miso

ushroom Mafaldine, 22
Angelica Cream, Saikyo Miso,
Wild Mushroom Ragout, Cordyceps
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Trio Salmon Linguine, 25
Salmon, Calamansi Osmanthus
Mousseline, Kaffir Lime Oil,
Salmon Roe, Crispy Salmon Skin
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Add-On
Wild Mushroom Soup, 5 |
Saffron Lobster Bisque, 8
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‘Hopscotch Wagyu Burger, 26
Caramelised Mushroom Soy Onions,
Wok Hei Mayo, Five Spice Relish, Shoestring Fries

Typhoon Shelter Fish & Chips, 27

Barramundi Fillet, Coconut Typhoon Shelter Crumbs, Panggang Spanish Iberico

Shoestring Fries, Sambal Mayo and Lime Leaf Tartar Pork Tomahawk. 31
@ c@ 0 Kicap Manis Glaze, Sambal Carrots
Shallot Herb Mash, Kam Heong Sauce

Hakka Duck Confit, 28 0%L

Red Rice Lees and Ginger Sauce,
Taro Abacus Seeds, Cucumber Scallion Salsa
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Pangium
Ribeye Steak, 38 -
Roasted Tomatoes, Buah
- Keluak Mash, Caramelised
~ Onions; Buah Keiuak Demiglace
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Golden Prawn Poppers, 16

Salted Egg Yolk, Curry Leaves,
Egg Floss, Buttermilk Sauce

Truffle Wild Mushroom
Tarte Flambée, 16

Wild Mushroom Ragout, Shiitake
Cream, Caramelised Onions,
Enoki Crisps
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Peking Duck

Foie Potstickers, 18
Pulled Roast Duck and Foiegras Filling,

Puffed Rice Paper, Mandarin,
Hoisin, Leek (7pc)
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Curried Crab Cakes, 17
Coconut Egg Gribiche,
Sweet Paprika, Fried Capers (3pc)
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XO Tiger Prawns
Al Ajilio, 19

Focaccia, Prawn Oil, XO Sauce,
Caipo, Garlic Chips

Mapo Wagyu Ravioli, 22
Minced Wagyu, Whipped Tofu,
Bean Paste and Plum Mapo
Sauce, Szechuan Chilli Oil,

Crispy Tofu Skin

Truffle Fries, 13
Truffle Qil, Parmesan Cheese
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Butter Cereal Chicken Bites, 13
Fragrant Butter Cereal, Curry Leaves, Chilli
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Chilli Lime Calamari Rings, 15
Chilli Lime Dust, Garlic Aioli

' Bar Bites
Sharing Platter, 42

Truffle Fries,
Butter Cereal Chicken Bites,

@ a 0 Chilli Lime Calamari Rings,
Satay Chicken Loaded Nachos, 17 Satay Chicken Naih‘is
Pulled Rempah Chicken, Satay Sauce 0 O

Jalapenos, Mozarella, Cucumber, Nacho Cheese

All prices are subjected to 10% service charge and prevailing government taxes



Vanilla Hawthorn Rose Panna Cotta, 11

Vanilla Rose Panna Cotta, Hawthorn Raspberry Compote
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Kueh Lapis Tiramisu, 14

Lapis Spice Lady Fingers,
Brown Butter Mascarpone, Caramel Kunafa
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Goreng Pisang
Banana Pudding, 15

/% —— Brown Butter, Banana,
y - Shokupan Banana Custard,

Vanilla Ice Cream
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- Milo Torta
_Caprese Cake, 14

Almond Chocolate Cake >

Milo, Salted: Caramel Cornflakes S
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