
Albert Café & Restaurant serves  Western and International cuisines serving Breakfast, Lunch, High 

Tea and Dinner.

Among the western specialties include Grilled Tenderloin Steaks, Chicken chops, Sandwiches, ,Pizza 

and Pasta. For lovers of local fare, the menu also offers fried Noodles , Nasi Goreng (fried rice Malay 

style) & Satay. We also serve North Indian dishes.

Albert Café offers the opportunity to relax with good authentic food, Fresh juices, Beers and Liquors.

We also provide indoor and outdoor catering for all occasions at reasonable rates.

For all Indoor & Outdoor Functions Queries:
180, Albert Street #02-01 Albert Court Hotel Singapore 189971

Tel: 63378096  Fax: 63378097

Operating Hours: 06:30am ï10:30pm daily 

www.albertcafe.com.sg

Albert Cafeõ & Restaurant 
@

Village Hotel Albert Court 

All prices are subject to 10% service charge & 7% GST



Beverages Specialities

Capuccino

Orange Juice

English  Breakfast Tea

All prices are subject to 10% service charge & 7% GST

Soft Drinks

(Pepsi/ Diet Pepsi/ 7 Up/ Ice Lemon Tea

/ Soda Water/ Tonic Water/ Ginger Ale )

$  3.90

Chilled Fruit Juices

(Orange / Pineapple  / Apple / 

Fruit Punch)

$  4.90

Squeezed Fresh Fruit Juices

(Apple / Orange/ Water Melon )

$  7.90

Hot Drinks

Coffee 

Espresso 

Tea (English Breakfast Tea  /  Earl Grey / Green 

Tea/ Chamomile Tea)

Coffee / Tea Pot

Cappuccino

Latte

$  3.90

$  3.90

$  3.90

$  9.90

$  5.90

$  5.90

Bottled Water

Mineral Water

Sparkling Water

$  3.90

$  5.90



Beer

Tiger Beer

Heineken (330ml)

Kingfisher(Indian Beer)  

Guinness Stout (330ml)

Kirin Beer

Mug

$6.90

$7.90

$7.90

$7.90

$7.90

Jug

$ 24.90

Liquor

Premium J/W Black Label /Jack Daniels /Chivas

Regal/Gordonôs  Gin / MyreôsRum / Absolute Vodka 

Wine

House pore Wine ( Red / White)                    Glass

Bottle

(30 ml )

(60  ml)

$  9.90

$17.90

Cocktail

Singapore Sling
(A very refreshing drink that everyone enjoys made of Gin, Cherry Brandy, 

Grenadine syrup and lime juice)

Margarita
(A Mexican specialty cocktail made of Tequila, Cointreau and garnished with 

lime) 

Mocktail

Shirley Temple

(A classic mix of lemon and Grenadine syrup garnished with lemon slice and cherry)

Sunny Citrus Cooler

(A refreshing drink made of Orange juice, Pineapple Juice, topped with Ginger Ale and 
garnished with Orange slice)

$14.90

$13.90

$8.90

$7.90

Beer, Liquor & Wine

All prices are subject to 10% service charge & 7% GST

$ 9.90

$ 45.00



Glass Bottle

HOUSE WHITE

LA MINGA ( Sauvignon Blanc )
Thewine has a lovely pale straw color combined with some lemon hue tones. The 
nose is intense is fresh. The mouth is clean, very fresh, with volume and complete 
development in palate.

$9.90 $45.00

HOUSE RED

LA MINGA (Cabernet Sauvignon Merlot)
This blend of Cabernet Sauvignon and Merlot combines ripe red fruit aromas with 
a blend of toast tobacco and chocolate. The palate is medium-bodied with a 
pleasant smooth after taste.

$9.90      $45.00

PREMIUM WHITE WINE

AUSTRALIA ïJACOB CREEK (Chardonnay)
Dry light white in straw green gold color with citrus fruit aromas and flavors.  Great 
balance crisp refreshing finish.

$50.00

AUSTRALIA ςJACOB CREEK RIESLING
Dry light white in straw green gold color with citrus fruit aromas and

flavors.  Great balance crisp refreshing finish.

ROCHE MAZET (Sauvignon, Blanc)
Fresh and lively with green highlights and aromas of tomato leaf,
asparagus, exotic fruit and lychee. Ideal for drinking on its own or 
with grilled fish and shellfish.

TERRAANDINA ( Chardonnay )
Fresh and intense with grapefruit, garden rue and acacia flowers

$50.00

$55.00

$55.00

PREMIUM RED WINE

AUSTRALIA ïJACOBôS CREEK (Shiraz Cabernet)
A new exciting wine to enjoy, which exhibits intense chocolate and 
berry fruit flavors, soft tannins and subtle oak.

ROCHEMAZET ( Cabernet Sauvignon )
A limpid, ruby-red colored, The nose has aromas of fruit (Blackcurrant) with a 
touch of vanilla from the light, fine wood. This is a well balanced, rounded, supple 
wine.

$50.00

$55.00

TERRA ANDINA (Cabernet Sauvignon)
The palate is a medium bodied with a pleasant smooth finish. It is well balanced, 
has a nice structure and is very easy to drink.

AUSTRALIA ς²¸b5I!a .Lb ррр {ILw!½ Ψфу
Mediumto full bodied, distinct rich, plum and peppery character, ripe fruit favors.

$55.00

$57.00

All prices are subject to 10% service charge & 7% GST..

WINE LIST



Appetizers & Salads
Crispy Buffalo Wings
Delicious deep fried ChickenWings marinated 
with special seasonings.

Chicken Satay
Famous Indonesiandish of seasoned, skewered 
and grilled chicken/meat, served with peanut 
butter sauce.

Garden FreshSalad
An Assortment of Fresh Green Salad served with 
Olive Oil.

Chicken & Cashew Salad
A Tempting Blend of delicious flavor with freshly 
roasted cashews and warm Grilled Chicken.

$10.90

$13.90

$7.90

$9.90

Soups
Soup of the Day

MushroomSoup
A Rich and Earthy  Soup with a velvety, slightly 
chunky finish with Mushroom pieces, served 
with Garlic Bread.

Seafood Soup
Squids, mussels and prawns cooked to perfection 
served with garlic bread

Triple Deck Club Sandwich
Tender, juicy Chicken breast grilled to perfection 
and served with crispy lettuce, juicy tomato and 
mayonnaise on a toasted, buttered bread.

Vegetable Sandwich
Vegetable sandwich prepared with fresh/toasted 
slices of bread, lettuce, cheese, tomato and 
served with French Fries.

Beef Burger
Toasted Sesame Bun with Beef patties, Cheese, 
Tomato, Cucumber and served with Fries.

$4.90

$6.90

$9.90

$14.90

$9.90

$12.90

Sandwiches



Main Course - Asian
Seafood Horfun
FamousCantonese delicacy in which rice noodles 
are pan fried and a thick white sauce laced with 
various seafood is then poured on top of the bed 
of noodles.

Chicken Dumpling Noodle Soup
SteamedChicken Meatball served on a bed of 
noodles soup.

Singapore Fried KwayTeow
Alsoknown as Char KwayTeow, is made from 
flat rice noodles stir fried over high heat . 

NasiGoreng/ Mee Goreng
Stir Fried Rice Preparation Spiced with shallot, 
sweet soy sauce, Garlic, Tamarind, Chili and 
topped with egg, Chicken and Prawns.

Vegetarian Fried Rice
Steamed Rice stir fried in a wok, and mixed with 
assorted vegetables.

Butter Chicken
Chicken cooked in thick rich creamy gravy 
topped with butter

Mutton Rogan josh
Mutton cubes cooked in hot and spicy Rogan 
Josh gravy.

PaneerButter Masala
Home made Cottage Cheese cooked with rare 
spices in Creamy Sauce.

Steamed White Rice

Chapati
Traditional Indian Bread made of wheat flour.

$14.90

$13.90

$13.90

$16.90

$13.90

$18.90

$19.90

$17.90

$2.90

$2.90

Main Course - Indian



Main Course - Western
RibeyeSteak
RibeyeSteak ,marinated with Oregano, Basil, 
Parsley, Rosemary and Grilled and served with 
sauce and vegetables.

TenderloinSteak
Grilled Tenderloin Steak served with sauce and 
seasonal vegetables .

GrilledLamb Chop
Full flavored and tender, Grilled Lamb Chops 
served with mint sauce and seasonal vegetables .

Grilled Salmon Steak
Perfectly Grilled Salmon Steak seasoned to 
perfection served with mixed seasonal veggies.

Grilled Chicken Chop
Moist and Tender Chicken grilled to perfection 
and served with seasonal veggies.

Fish & Chips
Deep Fried Dory Fish Fillet served with French 
Fries and tartar sauce.
* Kids Portion :   $13.90

SpaghettiBolognese
Traditional Spaghetti Pasta served with rich 
meaty sauce made with beef and finished with 
Grated Parmesan Cheese.
* Kids Portion :   $9.90

SpaghettiPomodoro
Italian Vegetarian delicacy prepared with pasta, 
olive oil, Fresh tomatoes and Basil.

Hawaiian Pizza
Popular Pizza made of Cheese and Tomato base 
and topped with pieces of chicken ham and 
Pineapple.

$24.90

$29.90

$24.90

$23.90

$23.90

$19.90

$14.90

$14.90

$16.90

Main Course - Italian



Desserts

Ice Cream (2 Scoops)
Vanilla/Chocolate/Strawberry

BananaSplit
Ice creambased Dessert served in a long boat 
between a fresh, split banana and topped with 
cream.

CrèmeBrulee
Also known as Burnt Cream, is a dessert 
containing ofa rich custard base topped with a 
contrasting layer of hard caramel.

Tropical Fresh Fruit Platter

Chef Choice Cake of the Day.

$6.90

$10.90

$8.90

$6.90

$6.90



Soup

Soup of the Day
Served with Garlic Bread

Choice of Main Course

Grilled Chicken Chop 
Juicy Boneless chicken grilled to perfection with special sauce and 

served with French fries and butter with seasonal vegetables

---OR---

Fish and Chips
Tempura fish fillets deep fried and served 

with salad, French fries and tartar sauce

---OR---

Seafood Fried Bee Hoon/KwayTeow
Choice of thin vermicelli Broad rice vermicelli stir fried with

fresh prawns, fish slices, fish cake and green leafy vegetables

in Chinese style

Coffee/Tea

Dessert of the Day

Price : $16.90++ per set

All prices are subject to 10% service charge & 7% GST.

ALL DAY DINING

SET LUNCH PROMOTION
12.00 pm ï2.30 pm

*15% discount for all In-House Guests on A la Carte Selection



SET DINNER PROMOTION

6.00 pm ï10.30 pm

Soup

Soup of the Day
Served with Garlic Bread

Salad  of the Day

Choice of Main Course

Ribeye Steak
(Grilled Ribeye Steak served with French Fries and seasonal vegetables)

---OR---

Grilled Salmon Steak
(Grilled fresh salmon with vegetables and served with French Fries and Lemon, butter sauce)

---OR---

Grilled Lamb Chop
(Grilled Lamb served with mint sauce, vegetables and French Fries)

Dessert of the Day

Coffee/Tea

Price : $22.90++ per set

All prices are subject to 10% service charge & 7% GST.


