
LANGOUSTINE  16
Langoustine chae nam pla tartare
served on a rice cracker

RAZOR CLAMS 24
Bamboo razor clams and jyu cheung
fan with a kombu fish broth and soy
garlic relish

MILKFISH SINIGANG 24
Smoked milkfish served in a
sinigang broth with mustard frills,
radish, tomatoes and ladies' finger

KUIH PIE TEE 12
Shrimp, jicama, scallion, homemade
chilli

BERGEDIL 12
Fluffy potato balls served with a
sambal jam

GAI GALAE 24
Chicken coated in coconut curry
then skewered and grilled on
binchotan

GRILLED BONE MARROW 18
Served with a crispy herbed crumb
and grilled bread

OCTOPUS BAKAR 28
Abrolhos island octopus grilled
with kicap manis 

FISH CURRY 34
Kuhlbarra barramundi cooked in an
heirloom spice paste of galangal,
turmeric and candlenut

PRAWNS 32
Grilled prawns in a rich
langoustine stock with coconut
milk and pickled green
peppercorns

MUSSELS 24
Galician mussels cooked in a
mohinga broth

BABY SQUID 18
Squid cooked in its ink with
tamarind and kaffir lime leaf

RAWON 32
Grain-fed beef cheeks cooked with
tamarind pulp and a spice paste
of cumin, coriander and buah
keluak

FRIED QUAIL 38
Juicy fried quail served with a
piquant chilli dip

KIAM CHYE DUCK 28
Braised duck in salted mustard
vegetable, tamarind, and white
pepper

ISSAN RIBEYE STEAK 38
Juicy bbq steak with a herbaceous
salad and toasted rice powder
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YOUNG JACKFRUIT 14
Jackfruit curry with black
mustard seeds and curry leaves

PAPAYA MANGO SALAD 12
Young papaya with pickled green
mango and thai basil

EGGPLANT 16
Grilled eggplant with lychee
curry topped with fresh pomelo 

CHAP CHYE 12
Shiitake mushrooms, wood ear
mushrooms, napa cabbage, 
beancurd skin 

BELIMBING 8
Green starfruit with tamarind and
sambal

TEMPOYAK 8
Fermented durian with condiments

WHITE JASMINE RICE 6

NASI ULAM 12
Basmati rice mixed with daun
kesum, thai basil, mint, ginger
flower & shallots, served with
belacan chili 

PRINCESS OF THE STRAITS 14
Puteri salat, salted gula jawa ice cream

MANGO STICKY RICE 12 
Mango, coconut, sticky rice

PENGAT PISANG FRENCH TOAST 16 
Caramelised bananas stewed in coconut milk and
served with apom berkuah ice cream and berries

BARLEY SORBET 12 
Passionfruit, honey biscuit
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13 DEMPSEY ROAD #01-07
www.hathaway.com.sg @hathawaysingapore

contact@hathaway.com.sg
TEL +65 96650681

PRICES ARE IN SINGAPORE DOLLARS AND ARE SUBJECT TO PREVAILING GOVERNMENT TAXES AND SERVICE CHARGE


