CREME BRULEE $12

Creamy baked custard with o brittle top of caramelized sugar

FONDANT AU CHOCOLAT §15

Chocolote luva cake served with vanilla ice cream and berries

CAKE OF THE DAY $15
served with rospberry sorbet and berrles
SINCLE / DOUBLE SCOOPS
ICE CREAM OR SORBET

Flavours: Vonillo, Chocolate ar Raspberry

%5/ $8

BRUSCHETTA ws $12

Toasted garlic bread topped with fresh tomato and basil

BALSAMIC MUSHROOM /¢ %14

Oven roastad button mushreom glazed with balsamic and herk crumbs

TRUFFLE FRIES w¢ $15

Golden steak cut fries tossed in truffle oil

CAMEMBERT w7 $15

Fried camembeart chesge servad with cranberry sauce

CRISPY TEMPURA SEABASS $16

Tempura fried seabass fingers with tartare souce

CRISPY CALAMARI $16

Gaolden brown calamaor| with tartare sauca

CHICKEN WINGS $16

mMid-joint chicken wings served with sambal

SAUSAGE SELECTIONS $16

Mixed of brotwurst, weisswurst, chorizo served with mustard

CRISPY PORK BELLY $18

Roosted pork belly served with mustard & five spice seasoning

SWISS SLIDERS = $21 PP

wMinl burgers topped with rocletie cheese & bacan AWAITS Ynu

WAGYU BEEF CUBES & $22

TSN a ohe sae LOOKING FOR A GREAT PLACE WITH WARM ATMOSPHERE TO HOST A
SPICY GARLIC PRAWNS < $26 CORPORATE EVENTS, FAREWELL PARTY OR BIRTHDAY?
Pan seored prawns with garlic aond chili tlakes

SATAY 6PCS/ 12 PCS $l4 7 526 LET OUR PROFESSIONAL TEAM TAKE CARE OF EVERYTHING FOR YOU, 50

Glhoice of Mittan, Chi-kon of mired YOLI CAN JUST ENJOY. WINE UNIVERSE CAN ASSIST YOU WITH AN
selved with peonut sauce, cucumbel & onlon EXCLUSIVE TAILORED OFFER INCLUDING SHARING FINGER FOOD. BEERS,
WINES & SPIRITS, SET DINNER OR BUFFET CAN ALSO BE ORGANIZED.

NOT FORCETTING OUR FAMOUS FONDUES & RACLETTES NICHTS. WE CAN
CATER FROM A GROUP OF 10D GUESTS TO ONWARDS 200 PAX.

REACH OUT TO US AT
INFO@WINE-UNIVERSE.COM.SG
+65 6338 0717

WI-FI: WU_GUEST
Password: CheeseFondue




all cheese fondues cooked with white wine,
served with toasted baguette & ratte potatoes

LA FRIBOURGEOISE - THE ORIGINAL $37 /872
Half vocherin and half gruyare cheese

|200g/400g]

LA SINGAPOREAN 4 $37 / $72
Halt vacherin and halft gruyere chesse with chill pogi

|200g9/400g]

LA VAUDOISE $37 /872
Holf vacherin and half gruyére cheese with- fresh herbs

|200gf4004g]

LA GENEVOISE $37 /872
Half vocherin and halt gruyara cheses with trech shallote

[200g/4004g]

FONDUE BOURGUIGNONNE - MEAT FONDUE $78

400g Platter of kurobuta perk & beef cubes cook in HOT POT
OIL with tartar, aioli, curry & mustard sauce, salad and fries
LA RACLETTE 516

ADD 20G ASSORTED COLD CUTS FOR $8
Served with cocktaoil onions, cornichon pickles & boby potatoes

SAN DANIELLE PARMA HAM
[1oog | 150g]

CHEESE PLATTER
Solection of bris, blue chaese, gruyére, tets de monte
[1oog / 150g]

COLD CUT PLATTER
Selection of air dr\&' beef, smoked bocon salomi,
mortadelia [100g [ 150g]

ASSIETTE VALASISANNE
selection of cold cuts & cheese [200g [ 2360g]

$24 / $30
$24 / $34

$28 / $39

$42 / $72

o5

MUSHROOM SOUP
Creamy soup full of delicately flavoured sautesd
mushroom and herbs

VEGETABLE SOuUP

Tomato based soup with hearty and full of nourishing
veggies like carrots, onions, cabbage & zucchini
SALADE MAISON

Mesclun, carrols, onions & sprouls tossed In
nomesmade dressing

CAESAR SALAD

ADD: GRILLED CHICKEH | 85 OR PRAWNS | §0
Crisp hearts of Remaine tossed in robust Caesar
Dreseing topped with croutons, shaved parmesan &
crispy bacon

ALPINE SALAD

Mesclun, air dried beef, poached =2gg, bacan, gruyére,
croutons

PROSCIUTTO E MELONE

Refreshing cantalgupe served with Parma ham,
mesclun & balsamic glazed

BURRATA CHEESE

Served with roma tomato & pesto souce

MUSHROOM ROSTI »¢

with crecmy mushroom souce served with zour cream
SAUSAGE ROSTI

veaol sausage wirth caramelized onion jus
MATTERHORN ROSTI

Topped with cooked ham, raclette cheese and sunny side up

S10

S10

510

$14

$23

$24

$25

$20
$22
$24

SAFFRON RISOTTO %

Wild mushroom, baby spinach & shaved parmesan

PAN SEARED SEABASS

Served with crushed potato, grilled osparagus, tomato salsa

ROASTED FREE RANGE CHICKEN
Served with grilled vegetables, fries & mushroom
SWISS BURGER -

Handmuade beef patty topped with raclette cheese,
tartar sauce & bacon

GRILLED SALMON STEAK

Servad with sauteed egpinach, baby potatoces &
beurra blanc sauca

EMINCE DE VEAU ZURICHOISE -

Sliced veal in creamy mushroom scuce served with
rosti & sour cream

KUROBUTA PORK STEAK

Served with caramelized apples, garlic confit
herb potatoes 8 red wine sauce

BEEF TARTARE =

Hand cut wagyu steak served with fries

RIB EYE STEAK

250g rib eye served with fries, grilled vegetables
& red wine sauce

SPAGHETTI AGLIO E OLIO w/

ADD: BACORM BITS OR CHICKEM | $5 OR PRAWHNS | %9
Tossed in alive ail, garlic & chili flakes and garnished

with finely chopped bosll & parsiey

PENNE ARABBIATA w/

lTender penne prepared in a spicy tomato sauce

SPAGHETTI CARBONARA

& rich tangle of pasta with clive oil. eggs, bocons, veal &
parmesan |No Crcc:m|

SQUID INK SEAFOOD SPAGHETTI

A tangle of posto fused in delicate squid ink, tomato
bosed souce with prawns, mussels & squid rings

$28
$28

$28
$28

$32

$36

$32

$36

$42

$18

520

$23

$27



