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Culinary Flavours at CALI, Novotel Singapore on Kitchener

Experience exceptional cuisine from CALI, Novotel Singapore on Kitchener, delivered
straight to your room. Enjoy our meticulously crafted dishes in the comfort and privacy of your own space.
With a diverse selection of local flavours and International favourites,
enjoy a delectable dining experience brought to you by CALI.




In-Room Dining

To Place Your In-Room Dining Order:
Please press the ‘Dining’ button on your room phone to place your in-room
dining order or you can scan the QR code below to place your order.
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Menus and Timings

Breakfast - 6:00 am to 11:00 am

All-Day Dining - 11:00 am to 10:00 pm
All-Night Dining —=10:00 pm to 6:00 am
Alcoholic Beverages —7:00 am to 11:50 pm
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Allergens or Special Requests and Options:
Please inform us of any dietary needs, allergies, or intolerances. We're here to
assist! Contact the restaurant for special requests and additional options.

DON'T HESITATE TO CALL US

Please allow us to serve your order within
30 minutes after placing your order.
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In-Room Dining

ALL-DAY MENU (11:00 AM to 10:00 PM)
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BREAKFAST

SOUPS &

(6:00 AM to 11:00 AM) SALADS

American W8 % 4 26 Cream of Tomato Soup# 12
2 eggs cooked to your preference, turkey Tomatoes blended smooth, basil, thyme,

bacon, baked beans, chicken sausage, garlic, onion, a touch of cream or butter.

grilled tomato, hashbrown, mushrooms,

toasted bread, butter, jam, seascnal fruits,

served with a glass of fresh orange juice Wild Mushroom Soup o= 0 12

A

Shimeji and white shiitake mushrooms,
cream, truffle oil, toasted garlic bread

Continental #+ = o 20

Basket of croissant, danish, toasted

breadc; bLIJttktwer,;e?m.sefafsorw:I fruits, . Classic Caesar Salad "® W @+ = & 18

seTves Wikhargss ariresiorange Juies Rornaine lettuce, grilled chicken breast,
soft-boiled egg, croutons, parmagiano

. . cheese, Caesar dressing

Indian® = L 18

Idli, vada, sambar, chutney, seasonal

fruits, served with a glass of fresh crange P

fisice Greek Salad @ » = 16
Cucumber, onion, cherry tomatoes,
bell peppers, olives, feta cheese, lemon

. T dressin

Healthier @ = & 22 ' 9

Muesli, yoghurt, seasonal fruits, green salad,

served with a glass of fresh orange juice

Add-on: Coffee of your choice 4

Pot of Indian Tea 4

All prices are stated in Singapore Dollars, subject to 10%
service charge and prevailing government taxes.
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ALL-DAY MENU (11:00 AM to 10:00 PM)
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APPETISERS

CALI Wings % == 16
Marinated mid-joint wings, barbecue
sauce (b pcs)

Jalapefio % 14
Jalapeno, jack, cream, mozzarella and
parmesan cheese, mango avocado salsa

Idli Vada @ 14
Idli, vada, served with sambar, chutney,

Samosa # = = 10
Indian-style pastry stuffed with potatoes,
green peas (4 pcs)

SIDES

Truffle Fries # = 14
Straight cut potato fries, parmesan
cheese, truffle oil

Fries @ = o 10
Straight cut potato fries

Garlic Bread # = = 8
Toasted bread with garlic butter

MAINS

All-Day Breakfast v @ o & =
Croissant, danish, pound cake, chicken
sausage, hashbrown, scrambled eggs,
butter, jam, seasonal fruits, served with a
glass of fresh orange juice

Wagyu Cheese Burger g [ =
Wagyu beef patty, grilled burger bun,
aged cheddar cheese, gherkins, tomato,
lettuce, caramelised onion, fries

Beef Hor Fun P # « =
Rice noodles, beef slices, bok choy, egg yolk

Fish & Chips »® @&+ [ ==
Tempura fish fillet, served with french
fries, tartar sauce

Nasi Goreng v)® @« L
Jasmine rice, spices, garlic, shallots,
ginger, kecap manis (sweet soy sauce),
vegetables, chicken satay, fried egg,
achar, prawn crackers

Honey Mustard Chicken ¥
Boneless chicken thigh, sautéed vegetables,
rmashed potato, honey mustard sauce,

pico de gallo

Club Sandwich % @&« o ==
Toasted white bread, chicken breast, turkey
bacon, egg, lettuce, tomato, cheese

22

32

24

22

22

22

18

All prices are stated in Singapore Dollars, subject to 10%
service charge and prevailing government taxes.
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ALL-DAY MENU (11:00 AM to 10:00 PM)
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INDIAN VEGETARIAN

Paneer Butter Masala #. 3 26
Cottage cheese, Indian spices, makhani gravy

Dal Makhani # = & 22
Whole black lentils, Indian spices, garlic,
tomatoes, onion, cream

Aloo Gobi # 22
Potatoes, cauliflower, cumin seeds, Indian
spices, coriander leaves

Aloo Zeera @ 22
Potatoes, cumin seeds, Indian spices,
coriander leaves

Yellow Dal @ 20
Lentils, cumin, mustard seeds, turmeric,

asafoetida.

Assorted Indian Breads # + 8

Traditional Indian breads made of flour

Steamed Rice # = 8
Steamed rice

Indian Green Salad # 12
Cucumber, onion, tomatoes, green chilli, lemon

INDIAN NON- VEG

Nalli Gosht i == |
Lamb shanks, cooked in aromatic spices.
ginger, garlic, cumin, coriander

Butter Chicken Masala ¥ @ 3
Boneless chicken tikka tossed in makhani
gravy with Indian spices

Prawn Curry 3
Prawns, onion, tomatoes, turmeric, red chili

powder, coriander, cumin, and garam masala,

Chicken Biryani ¥ #+ 2 =

Basmati rice, boneless chicken cubes, Indian
spices, mint, onion, tomatoes served with raita

Egg Curry g .

Hard-boiled eggs, onion, tomatees, garlic, ginger,

turmeric, cumin, coriander, garam masala

Masala Omelette # ¢ = =
Eggs, onion, tomato, chilli, butter
with four slices of bread toast

PASTAS

Prawn Asparagus Pasta »® =
Linguine, prawn, asparagus, cherry
tormatoes, sautéed garlic, olive ol

At

Creamy Veggie Pasta @ =
Penne, asparagus, cherry tomatoes,
white sauce, olives, bell peppers

Chicken Aglio Olio ¥ # =
Linguine, chicken cubes, garlic, chilli

Creamy Chicken Pasta ¥ » w
Penne, chicken cubes, garlic, cream
sauce, shaved parmesan cheese

All prices are stated in Singapore Dollars, subject to 10%
service charge and prevailing government taxes.
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ALL-DAY MENU (11:00 AM to 10:00 PM)
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PIZZAS (FRESH DOUGH, THIN CRUST)

Chicken Tikka ¥ = 28
Thin-crust pizza crafted with fresh dough,

topped with fresh tomate cashew nut

sauce, mozzarella cheese, chicken tikka,

bell peppers, onion

Paneer Tikka Pizza # = 28
Thin-crust pizza crafted with fresh dough,

topped with fresh tomato cashew nut sauce,
mozzarella cheese, paneer tikka, bell

peppers, onion

Beef Pepperoni ™ % 26
Thin-crust pizza crafted with fresh dough,

topped with fresh tomato sauce, mozzarella

cheese, pepperoni

Hawaiian Pizza v = & 26
Chicken ham, pineapple, mozzarella cheese

DESSERTS

Macadamia Brownie & ¢ = - 12
Fudgy chocolate goodness, served with vanilla
ice cream, almond flakes

Spiced Banana Cake # « 7> 12
Orange, almond, fig, raisins, white wine

Mango Coconut Panna Cotta # = o 12

Coconut cream, mango puree, fresh
cream, vanilla essence, gelatin

Fruit Platter 10

Gulab Jamun (2 pcs) # % w 6
Fried dough balls soaked in sugar syrup

KIDS' MENU

Beef Bolognese # =
Ground beef, cnion, carrot, celery, garlic,
tomatoes, herbs, milk or cream

Fish & Chips ' ® #+ & =
Tempura fish fillet, served with french
fries, tartar sauce

Creamy Chicken Pasta v = &
Penne, chicken cubes, garlic, cream
sauce, shaved parmesan cheese

Dal Khichdi # =
Healthy Indian dish made with rice,
lentils

Scrambled Egg # »
Scrambled egg, butter

Chicken Nuggets ¥ # ¢ =
Chicken nuggets with fries

Ice Cream w
Scoop of vanilla, chocolate ice cream

BABY FOOD

Milk Porridge =
Boiled grains in milk

Potato Mash = L
1 medium potato. Water, milk, cream
and butter,

Sweet Potato # w
Cook sweet potatoes until tender, then

18

18
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mash or blend with water, milk or formula

for desired consistency

All prices are stated in Singapore Dollars, subject to 10%
service charge and prevailing government taxes.
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ALCOHOLIC BEVERAGES
7:00 AM To 11:50 PM

BEER

Tiger

Heineken

Corona

Beer Bucket (5 btls)

RED WINE

Pierre Jean Merlot
750ml

DB Cabernet Sauvignon
750ml

WHITE WINE

Pierre Jean Chardonnay
750ml

DB Sauvignon Blanc
750ml

SPIRITED SHOTS (60 ML)

Chivas Regal | Black Label
Bombay Sapphire Gin
Absolute Vodka

Bacardi White Rum

Jose Cuervo Tequila

OIS0

12
12
48

58

68

58

68

20
18
18
16
14

BEVERAGES

NON-ALCOHOLIC BEVERAGES

24-HOUR

COFFEE ily

Americano

Latte

Cappuccino
Chocolate

Hot Milk (by glass)
Masala Tea Pot

CANNED DRINKS

Coke | Coke Light | Coke Zero
Sprite | Root Beer | Ginger Ale
Tonic Water | Soda Water

FRESH JUICES
Apple | Orange | Watermelon

SMOOTHIES

Banana | Strawberry | Mango

SHAKES

Chocolate | Vanilla | Strawberry
Iced Coffee

BOTTLED WATER

Mineral Water
Sparkling Water

All prices are stated in Singapore Dollars, subject to 10%
service charge and prevailing government taxes.
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SOUP & SALAD MAINS

Wild Mushroom Soup # & 12 Wagyu Cheese Burger ot = < 52
Shimeji and white shiitake mushrooms, Wagyu beef patty, grilled burger bun,
cream, truffle oil, toasted garlic bread aged cheddar cheese, gherkins, tormato,

lettuce, caramelised onion, fries
Classic Caesar Salad e¥ @ & o 18
Romaine lettuce, grilled chicken breast,
soft-boiled egg, croutons, parmagiano
cheese, Caesar dressing

Butter Chicken Masala viz 28
Boneless chicken tikka tossed in makhani
gravy with Indian spices

APPETISERS AND SIDES Paneer Butter Masala #s 26

Cottage cheese, Indian spices,

CALI Wings L 16 makhani gravy
Marinated mid-joint wings, barbecue sauce
(6 pcs) -
Honey Mustard Chicken ¥ 2 22
Truffle Fries # 2 14 Boneless chicken thigh, sauteed
Straight cut potato fries, parmesan cheese, vegetables, mashed potato, honey
Sree ol mustard sauce, pico de gallo
Fries#=c 10 Creamy Chicken Pastay s 22

Straight cut potato fries Penne, chicken cubes, garlic, cream,

shaved parmesan cheese

Samosa #=4 10

Indian-style pastry stuffed with potatoes,

green peas Fish & Chips e ®i= 22
Tempura fish fillet, served with french

Garlic Bread # =4 8 fries, tartar sauce

Toasted bread with garlic butter
Club Sandwich ¥ = 4 18

Toasted white bread, chicken breast, turkey

D ESSE RTS bacon, egqg, lettuce, tomato, cheese

Macadamia Brownie #® = [ & 12
Fudgy chocolate goodness, served with vanilla
ice cream, almond flakes

Assorted Indian Breads ¢ = 8
Traditional Indian breads made of flour

Spiced Banana Cake @3 8 Steamed Rice # =4 8
Orange, almond, fig, raisins, white wine Steamed rice

All prices are stated in Singapore Dollars, subject to 10% S
service charge and prevailing government taxes.




