
Royal Palm Persian & Western Grill offers authentic Western & Persian/
Middle Eastern cuisines, all of  which are crowd-pleasers 

and family-friendly dining options.

Perfect restaurant to host special occasions with your friends and loved 
ones where we bring you the perfect secret marinade 

for the most delicious grill in town.

WWW.ROYALPALM.COM.SG
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64. BANANA CUSTARD 4.50
Banana custard in a moist and tender muffins.

65. DOUBLE CHOCOLATE 4.50
Dark Chocolate in a moist and tender muffins.

66. BLUEBERRY MUFFIN 4.50
Filled with fresh bluberries and topped 
with cinnamon sugar crumble.

67. APPLE VANILLA MUFFIN  4.50
Soft and fluffy muffins filled with freshly 
chopped apples, dusted with
sweet cinnamon sugar topping.

Muffins

Desserts
Layer-Cake
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58. ROYAL BLACK FOREST 6.00
Dark chocolate sponge cake layered wih 
whipped cream, topped with chocolate shavings.

59. CARROT CAKE        6.20
Soft and moist carrot cake topped with 
a cream cheese frosting.

60. ONDEH ONDEH CAKE 6.00
Pandan cake layered with grated coconut 
and palm sugar.

61. RAINBOW CAKE 6.20
Moist vanilla buttermilk in six different layered 
coloured sponge with buttercream frosting. 

62. BURNT CHEESECAKE 6.20
Classic New York-style cheesecake with cookie crust.

63. FANCY DONUTS 1.80
Deep fried dough rings.

All pictures shown are for illustration purposes only.
All prices are subject to 10% service charge and prevailing government taxes. Vegetarian Vegan Gluten Free
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44. “GORINA” ARGENTINIAN RIBEYE          28.90
Seared 200gm ribeye, burnt eggplant puree, char grilled 
potato, baby carrots and oyster mushroom

45. “VINTAGE” AUSTRALIAN STRIPLOIN       28.90
Serabed 200gm striploin, burnt eggplant puree, 
char grilled potato, baby carrots and oyster mushroom

46. OSSO BUCCO CON RISOTTO   31.90
ALLA MILANESE
Traditional cooked lamb shank osso bucco with 
gremolata, saffron rissoto and asparagus

47. “VINTAGE” AUSTRALIAN RUMP CAP       27.90
Seared 200gm rump cap, pumpkin puree, 
hasseslback potato, asparagus and crispy quinoa

48. GARGANELLI PUTTANESCA 17.90
Garganelli pasta in tomato sauce, 
olive and jalapeno puree

49. “GORINA” LA BISTECCA        22.00
Orecchiette pasta, salsa verde, cherry tomato 
with flat iron steak

50. RAGU DI AGNELLO 22.00
Pacceri pasta, 8hr braised lamb leg ragu, mint cream

51. SPINACH & RICOTTA CANNELLONI    19.90
Baked spinach and ricotta fillied Cannelloni pasta 
with creamy tomato sauce with parmegiano

52. WAGYU BEEF RISOTTO 22.00
8hr grass-fed braised australian wagyu beef cheeks, 
asparagus, mushroom, risotto and saffron oil

53. ROASTED CHICKEN 19.90
Thyme and tarragon butter half chicken served with 
charred leeks, asparagus, walnut-herb pangrattato 
and chicken jus. 

Mains
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All pictures shown are for illustration purposes only.
All prices are subject to 10% service charge and prevailing government taxes. Vegetarian Vegan Gluten Free
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68. MACARON 2.50
Sweet meringue cookies in different 
flavours and colours.

69. PAIN AU CHOCOLATE 4.00
Viennoiserie sweet roll with 
dark chocolate in the centre.

70. MAPLE PECAN 4.50
Sweet and nutty loaf

71. BUTTER CROISSANT 3.50
Classic croissant with crunchy top and 
buttery soft flaky layers inside.

72. CUSTARD DANISH 4.50
A rich flaky pastry filled with custard.

73. MINI APPLE DANISH 2.00
Flaky crusts, apple pie filling with 
crumb topping.

74. MINI RAISIN SWIRL 2.00
Bread swirled with cinnamon sugar 
and dotted with juicy rasins.

75. MINI BLUEBERRY DANISH 2.00
Light and fluffy pastry topped with 
bluberry jam and fresh blueberries.

76. MINI CHOCOLATE TWIST 2.00
Butter pastry filled with cream and 
dark choclote chips.

77. ASSORTED LES CAROLINES 3.50
Inverted Éclair with hand painted chocolate 
on the choux pastry.

78. PETIT CHEESE CAKES 3.50
Bite-size decorative cheesecake

79. ASSORTED LES CHOUHOUS 3.50
A recreation of classic french dessert. Filled with 
double filling, a craquelin and finished with 
crunchy chocolate base.
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Pastry

All pictures shown are for illustration purposes only.
All prices are subject to 10% service charge and prevailing government taxes. Vegetarian Vegan Gluten Free
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