
C o n n e c t  w i t h  u s !

w w w . o u d r e s t a u r a n t . s g

At OUD Restaurant, we have cracked the code of fun 
contemporary gourmet dining and infused it with cozy vibes - 

think of it as casual elegance with a sprinkle of magic. 

As you dine, marvel at the spectacle of our chefs weaving 
magic and igniting flames of passion in their craft.

Our open fire wood grill adds that extra sizzle, infusing each 
dish with a rustic essence. Oh, did we mention we're 

halal-friendly too?

Experience a symphony of tastes, where every dish is a 
masterpiece and a celebration of culinary excellence.

TM



U S E  ’ E M  H A N D S

O u d  F r i e s

B e e f  Ta r t a r e    

S p i c y  S a l m o n  Ta r t a r e    

S e a  S c a l l o p s          

O n e  o f  E a c h  
( B e e f  Ta r t a r e ,  S a l m o n  Ta r t a r e  
&  S e a  S c a l l o p s )

5.0 per pc

5.5 per pc

6.0 per pc

15.0

O u d g r i l l e d  C o r n  R i b s 8.0

C o d  B r a n d a d e  w i t h  F r o s i s t a  C a v i a r 16.0 EACH

A n g u s  b e e f  s k e w e r s  ( 2  P c s ) 15.0

K . F. C  ( K r i s p y  F r i e d  C a u l i f l o w e r ) 10.0

t r i o  o f  o y s t e r s 21.0

G r i l l e d  H o k k a i d o  S c a l l o p 11.0 EACH

TM

Please speak to our fr iendly servers about your special 
dietary requirements. Al l  prices are subjected to 10% service charge.

V e g e t a r i a n C o n t a i n s  n u t s

A d d  o n s :  F r o s i s t a  C a v i a r  + $ 1 0  E A C H
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F I R S T  I M P R E S S I O N S

F I R E  R O A S T E D  R O M A I N E  L E T T U C E
blue cheese dressing, anchovies and cured eggs

G r i l l e d  b r o c c o l i n i
parmesan foam and chil l i  oi l

O u d  A s p a r a g u s  
with fr ied egg, brown butter hollandaise and
truffle sauce 

b e e f  t a r t a r e
in-house made mustard dressing, parmesan chips

s c a l l o p  a b u r i
with ponzu vinaigratte and pickled shallot   

13.0

14.0

19.0

13.0

24.0

23.0

24.0

28.0

26.0

L a m b  K o f t a  ( 2 P C S )
with smoked creme fraiche

G r i l l e d  O c t o p u s
potato espuma, beef chorizo butter and 
smoked paprika

S m o k e d  H a m a c h i
smoked creme fraiche, r ice cracker

F i r e  G r i l l e d  K i n g  P r a w n
with sichuan pepper butter
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Please speak to our fr iendly servers about your special 
dietary requirements. Al l  prices are subjected to 10% service charge.

V e g e t a r i a n C o n t a i n s  n u t s

F R E S H              G R I L LO F F  T H E

A r g e n t i n i a n  R i b e y e  ( 2 5 0 g )
with choice of peppercorn sauce, bearnaise 
sauce or truff le sauce

O u d g r i l l e d  B l a c k  C o d  F i s h
with zarandeado sauce

A u s t r a l i a n  B e e f  C h e e k
with mousell ine potato

F i r e  R o a s t e d  D u c k  B r e a s t
with orange jus

40.0

36.0

42.0

28.0

O u d g r i l l e d  L a m b  R i b s
with spices and curry glaze

38.0

68.0

G O O D  T H I N G S        S H A R EM U S T

O u d g r i l l e d  B l a c k  A n g u s  B e e f  S h o r t  R i b s
( a p p r o x .  1 k g )      

90.0

Price on askW a g y u  t o m a h a w k  m b  4 / 5  

48.0A d o b o  c h i c k e n  ( a p p r o x .  9 0 0 g m s )

W a g y u  S t r i p l o i n  ( 2 0 0 G )
Austral ian wagyu MB 6/7 striploin

A d d  o n s :  R o a s t e d  V e g e t a b l e s  + 1 0 .0  |  T r i p l e  C o o k e d  C h i p s  + 1 2 .0
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S W E E T  E S C A P E

C I N - C I N !

K o r n e t t o
with homemade waffle cone, valrhona chocolate 
ice cream and chocolate cream

G r a n d m a ’ s  b a n a n a  c a k e
with vanil la ice cream and caramel sauce    

G o a t ’ s  M i l k  C r e m e  B r u l e e
with apple compote and apple sorbet

15.0

B A S Q U E  B U R N T  C H E E S E C A K E
mix berries compote and strawberry sorbet    

18.0

14.0

16.0

P u r e z z a  f r e e  f l o w  (Sti l l/Sparkling)                                                                                       

C o k e / C o k e  Z e r o / S p r i t e

e a r l  g r e y  i c e  l e m o n  t e a

b a s i l  a n d  m i n t  v i r g i n  m o j i t o

b r a z i l i a n  l e m o n a d e  

S a n g r i a

L y c h e e  F i z z

P e a c h  B e l i n i                                                                                                                                                                                                                                                                                                     

3 . 0  p e r  pa x

6 . 0

8 . 0

1 0 . 0

1 0 . 0

1 2 . 0

1 1 . 0

1 2 . 0

P r e m i u m  N o n  A l c o h o l i c  W i n e s
R E D
Ariel,  Cabernet Sauvignon
2020

W H I T E
Giesen, Sauvignon Blanc
New Zealand

1 0 . 0 / G l a s s


