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Lunch




	

Dinner




	

Vegan
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Sky Bar











Lunch











CBD Set Lunch



TWO COURSES and THREE COURSES
All items below available a la carte
55 | 62



All prices subject to change




All prices are still subjected to 10% service charge and 9% GST







FIRST



CHICKEN CONSOMMÉ 



Confit Leg, Pearl Barley, Carrot, Thyme (20)



RED WINE POACHED PEAR SALAD 



Bulgur Wheat, Freekeh, Feta, Pistachio, Pomegranate, Mint (24)



BURRATINA +$8




Sun-dried Tomato Pesto, Grilled Artichoke, Taggiasca Olive, Basil (30)



Endive & Mortadella Salad



Italian Cured Pork, Westcombe Cheddar Cream, Pistachio Vinaigrette (26)



YELLOW FIN TUNA TARTARE +$8



Avocado, Colatura di Alici, Amalfi Lemon, Potato Cracker (30)



DUCK LIVER & PORK PÂTÉ EN CROÛTE +$10
Cornichon, Pickled Prune, Herb Leaf Salad, Pistachio (32)



FREMANTLE OCTOPUS +$10



‘Zaalouk’, Tomato & Eggplant Relish, Stracciatella, Preserved Lemon (32)



ARTEMIS BEEF TARTARE +$8



Caper, Cornichon, Quail Egg, Toasted Sourdough (30) 







SECOND



QUINOA “FALAFEL” 




Cumin Hummus, Zhoug, Tahini, Tomato Salsa (28)



BROCCOLETTI & ALMOND TART 



Kohlrabi, Yoghurt, Dill Vinaigrette, Pecorino Romano, Mesclun Salad (30)



POTATO GNOCCHI



Pumpkin Seed Vinaigrette, Romanesco, Pecan Nut, Gorgonzola Piccante (28)



SEARED TUNA STEAK 



Orzo Pasta, Peperonata, Marcona Almond Emulsion, Basil (36)



BLACK COD +$24



Pea & Mint Purée, White Asparagus, Gooseberry Beurre Blanc, Ikura Caviar (66)



CHICKEN BREAST 



Creamy Polenta, Eggplant Caponata, Chicken & Thyme Jus (36)



IBERICO PORK LOIN +$12



Chorizo & White Bean Cassoulet, Sauerkraut, Pork Jus (48)



ANGUS BEEF STRIPLOIN +$16



200g Artemis Steak Rub, Chimichurri, Baby Romaine Salad, House Vinaigrette (52)



GRILLED LAMB CHOPS +$14



“Souvlaki” Spice, Tomato Rice Pilaf, Yoghurt, Confit Garlic, Lamb Jus (50)







THIRD



LIMONCELLO



Lemon Curd, Lime Caviar, Rosemary, Almond Tuile, Olive Oil Gelato (18)



DARK CHOCOLATE TART



70% Guanaja Chocolate, Cookie Crumble, Salted Caramel, Vanilla Bean Gelato (18)



CHEESE PLATE +$10




Selection of Neal’s Yard Cheese, Fig Jam, Candied Pecan, Water Cracker (28 / 42)







Additional Selections



CHARCUTERIE SELECTION



Prosciutto San Daniele, Jamón Iberico, Finocchiona, Salame Felino 
24 | 46


AUSTRALIAN F1 WAGYU “CÔTE DE BŒUF



1.1 kg MBS 6 / 7 shareable for 2-3 served with Grilled Asparagus 
218






Side Dishes



POTATO HASH 



Crème Fraîche, Bottarga, Chive, Wild Fennel 
18


CRISPY FRIED ARTICHOKES 
Taramasalata, Lemon Zest, Dill 
22


GRILLED ASPARAGUS 




“Sauce Choron”, Tomato Hollandaise 
18


CHOPPED GREEK SALAD 




Cucumber, Tomato, Red Pepper, Oregano, Feta 
14


ROASTED BABY CARROTS 




Red Harissa, Attiki Honey, Beurre Noisette, Feta 
18

















Dinner










STARTERS 




All prices subject to change




All prices are still subjected to 10% service charge and 9% GST








CHICKEN CONSOMMÉ 



Confit Leg, Pearl Barley, Carrot, Thyme 
20


Red Wine Poached Pear SALAD 



Bulgur Wheat, Freekeh, Feta, Pistachio, Pomegranate, Mint 
24


BURRATINA




Sun-dried Tomato Pesto, Grilled Artichoke, Taggiasca Olive, Basil 
30


ARTEMIS BEEF TARTARE 



Caper, Cornichon, Quail Egg, Toasted Sourdough 
30


DUCK LIVER & PORK PÂTÉ EN CROÛTE 
Cornichon, Pickled Prune, Herb Leaf Salad, Pistachio 
32


YELLOW FIN TUNA TARTARE 



Avocado, Colatura di Alici, Amalfi Lemon, Potato Cracker 
30


FREMANTLE OCTOPUS



‘Zaalouk’, Tomato & Eggplant Relish, Stracciatella, Preserved Lemon 
32


Charcuterie Board



Prosciutto San Daniele, Jamon Iberico, Finocchiona, Salame Felino
24 | 46



Add Neal’s Yard Cheeses +18







Main Courses



QUINOA “FALAFEL




Cumin Hummus, Zhoug, Tahini, Tomato Salsa 
28


BROCCOLETTI & ALMOND TART 



Kohlrabi, Yoghurt, Dill Vinaigrette, Pecorino Romano, Mesclun Salad 
30


POTATO GNOCCHI



Pumpkin Seed Vinaigrette, Romanesco, Pecan Nut, Gorgonzola Piccante
28


SEARED TUNA STEAK 



Orzo Pasta, Peperonata, Marcona Almond Emulsion, Basil 
44


BLACK COD



Pea & Mint Purée, White Asparagus, Gooseberry Beurre Blanc, Ikura Caviar
66


CHICKEN BREAST 



Creamy Polenta, Eggplant Caponata, Chicken & Thyme Jus 
36


IBERICO PORK LOIN



Chorizo & White Bean Cassoulet, Sauerkraut, Pork Jus
48


GRILLED LAMB CHOPS 



“Souvlaki” Spice, Tomato Rice Pilaf, Yoghurt, Confit Garlic, Lamb Jus
Half 78 - Full 156


Beef Tenderloin



200g Grain Fed, Maitake Mushroom, Spinach Gratin, Green Kampot Peppercorn Sauce
84


Black Angus RIB-EYE



400g Grain Fed, MBS 3/4 New South Wales, Australia, Chimichurri & Violet Mustard
92



Served with Chopped Greek Salad







From The Grill To Share 



AUSTRALIAN F1 WAGYU “CÔTE DE BŒUF



1.1kg MBS 6/7 shareable for 2-3 served with Grilled Asparagus
218


ARTEMIS MIXED GRILL 



1.1kg “Côte De Bœuf”, 400g Iberico Pork Loin, 400g Moroccan Lamb Chop Shareable for 4-5 
370



Served with Greek Salad and Grilled Asparagus







Side Dishes



POTATO HASH



Crème Fraîche, Bottarga, Chive, Wild Fennel 
18


GRILLED ASPARAGUS




“Sauce Choron”, Tomato Hollandaise 
18


CRISPY FRIED ARTICHOKES 
Taramasalata, Lemon Zest, Dill 
22


CHOPPED GREEK SALAD 




Cucumber, Pepper, Tomato, Olive and Oregano Dressing 
14


ROASTED BABY CARROTS 




Red Harissa, Attiki Honey, Beurre Noisette, Feta 
18















Vegan










STARTERS




All prices subject to change




All prices are still subjected to 10% service charge and 9% GST








ENDIVE & PISTACHIO SALAD 



Black Figs, Caramelized Sicilian Pistachio, Wild Fennel 
26


RED WINE POACHED PEAR & ANCIENT GRAIN SALAD
Bulgur Wheat, Pistachio, Pomegranate, Mint 
24






MAIN COURSES



QUINOA ‘FALAFEL’



Cumin Hummus, Zhoug, Tahini, Tomato Salsa
28


ROOT VEGETABLE BOLOGNESE
House-made Casarecce Pasta, Button Mushroom, Tuscan Kale, Cherry Tomato, Basil 
26






SIDE DISHES



GRILLED ASPARAGUS 



Zaalouk, Caper Leaf, Preserved Lemon
18


CHOPPED GREEK SALAD 



Cucumber, Pepper, Tomato, Olives, Oregano Dressing 
14


CRISPY FRIED ARTICHOKES 



Artemis Vegan Aioli, Lemon Zest
22






DESSERTS



COCONUT RICE PUDDING




Strawberry, Rice Crispy, Black Sesame Gelato 
18


TRIO OF SORBETS 



Mango & Lime, Raspberry, Pineapple & Yuzu with Assorted Berries
16















Dessert










SWEET FINISHES 




All prices subject to change




All prices are still subjected to 10% service charge and 9% GST








LIMONCELLO



Lemon Curd, Lime Caviar, Rosemary, Almond Tuile, Olive Oil Gelato 
18


DARK CHOCOLATE TART 



70% Guanaja Chocolate, Cookie Crumble, Salted Caramel, Vanilla Bean Gelato 
18


RUM BABÀ 



Diplomatico Dark Rum, Blood Orange, Crème Chantilly 
18


STICKY DATE CAKE



Whiskey Butterscotch Sauce, Date, Pecan Nut, Vanilla Ice Cream, Cardamom Tuile
18


COCONUT RICE PUDDING 




Strawberry, Rice Crispy, Black Sesame Gelato 
18


HOUSEMADE ICE CREAMS & SORBETS 




Triple Chocolate Ice Cream | Mango & Lime Sorbet | Vanilla Ice Cream | Raspberry Sorbet | Earl Grey Gelato | Pineapple & Yuzu Sorbet
6 per scoop






NEAL‘S YARD CHEESE SELECTION







Served with Damson Jelly, Grape Chutney, Candied Pecan, Cumin Water Cracker 
3 piece 28 | 5 piece 42










TUNWORTH
An English Camembert, Soft, Cow’s Milk — From Basingstoke, Hampshire 



OGLESHIELD 
Washed Rind, Semi Soft, Jersey Cow’s Milk — From North Cadbury, Somerset 



CORNISH YARG 
Semi Hard, Cow’s Milk, Wrapped in Nettle Leaves — From Truro, West Cornwall 



WESTCOMBE CHEDDAR 
A Traditional Aged Cheddar, Unpasteurized Cow’s Milk — From Evercreech, Somerset 







POST-DINNER LIBATIONS...



Wines 
Domaine Tariquet | Niepoort | Barbadillo | Dalva
15 - 28EA


SELECT DIGESTIFS per 45ml 
ABK6 XO Renaissance | Cambridge Truffle | Jung & Wulff | Trinidad | Don Amado Anejo | Woodford Master Very Fine | Rare | Stagg Jr. 64.35% ABV | Barrel Proof | Glenfiddich | 23yo Grand Cru | Balvenie 30yo | Jacopo Poli | "Arzente" | Fernet Branca
18 - 270EA


COFFEE
 Espresso | Macchiato | Café Latte | Cappuccino | Americano | Flat White
6-8EA


LOOSE LEAF TEAS & TISANES 
Indian Breakfast | French Earl Grey | Fujian Oolong | Jasmine Blossom | Moroccan Mint Green | Chamomile | Ginger & Lemon 
8















Sky Bar










SNACKS




All prices subject to change




All prices are still subjected to 10% service charge and 9% GST








SALTED CASHEW NUTS 




Smoked Paprika 
9


Marinated Olives




Thyme, Rosemary
11


Fries & Herbs




Oregano Salt, Aioli
10


ARANCINI 



Sundried Tomato, Smoked Scamorza Cheese 
18


CRISPY FRIED ARTICHOKES 



Taramasalata, Lemon Zest, Dill 
22


 ‘POPCORN’ CHICKEN 
Harissa Mayo
22


SPICY PORK CHORIZO SAUSAGE 



Chimichurri, Guindilla Pepper
24


LAMB KÖFTE KEBAB



Green Chilli, Tomato Salsa, Tahini, Feta (4 pcs)
28


CHAR GRILLED STRIPLOIN 



200g Angus Beef, Steak Sauce
48






Platters for Sharing



TRIO OF DIPS 




Cumin Hummus, 'Zaalouk', Tamarasalata, Spiced Flat Bread 
24


CHARCUTERIE BOARD 



Prosciutto San Daniele, Jamon Iberico, Finocchiona, Salame Felino
24 | 46


CHEESE BOARD




Selection of Neal’s Yard Cheese, served with Damson Jelly, Fig Jam, Candied Pecan, Cumin Water Cracker 
28 | 42






Beverages 




Nostalgic Classics 



Old Fashioned
The Macallan 12 Yo Single Malt Double Cask, Brown Raw Sugar & Bitters
28


SINGAPORE SLING
Singapore Distillery Merlion Gin, Benedictine D.O.M, Cherry & Pineapple 
28


NEGRONI
Botanist Gin, Campari, Otto's Athens Vermouth
28


TRADER VIC’S MAI TAI
Duppy XO Rum, Pineapple, Orange, Orgeat & Coconut
22


Passionfruit Martini
Wheatley Vodka, Passionfruit & Lime
22


Caipirinha
Sagatiba Cachaca Pura, Lime & Raw Sugar
23


Salty Chihuahua
Herradura Silver Tequila, Cointreau, Grapefruit, Lime & Salt
23


Skinos Sour
Skinos Mastiha Liqueur, Lemon & Egg White
23


ESPRESSO MARTINI - CLASSICO 
Vanilla Vodka, Borghetti & House Brewed Espresso
23


ESPRESSO MARTINI - NUOVO
Borghetti, Five Farms Irish Cream Liqueur & House Brewed Espresso
24






SKY BAR Originals 



iROSA ROSA!
Rose Sangria, Wheatley Vodka, Fresh Grapefruits & Cranberries
22


Guns n' Roses
Botanist Gin, Red Wine, Verjus & Fresh Lemon
23


Worth the 'Strudel' 
Apple Strudel Infused Dark Rum, Cinnamon, Lemon & Egg White
25


SummerSop 
Botanist Gin, Soursop Puree & Fresh Lemon
22


'Sho-Chu' Off
Tumugi Shochu, Blueberries, Pomegranate Liqueur & Fresh Lemon 
24


NICE PEAR 
June Pear Gin Liqueur & St. Germain 
22


In Bloom 
East Indies Bali Pomelo Pink Gin, St. Germain, Fresh Lemon & Cherry Blosssom
22


Shades of Grey
Earl Grey Infused Vodka, Aperol, Orange & Fresh Lemon 
23


Queen of Hearts
Strawberries Infused Rum, Kwai Feh Lychee Liqueur & Fresh Lemon 
24






Highballs



SEVEN TAILS BRANDY HIGHBALL 
Lemon Bitters, Fresh Lemon Juice & Yuzu Soda
24


HIGHLAND PARK 12Yo WHISKY HIGHBALL
Angostura Bitters, Citrus & Ginger Ale
26






G&Ts 




Served with Fever Tree Indian Tonic 



BOTANIST, Scotland
Orange Slice & Rosemary
21


Singapore Distillery Merlion Gin
Dehydrated Orange & Cress Coriander
20


Hendrick's
Japanese Cucumber
21


Brass Lion Butterfly Pea 
Strawberries & Lemon Verbana
24






Beers



PERONI NASTRO AZZURRO (DRAFT)
Lager, Italy
13


Lion Brewery 'The Boss'
I.P.A, Singapore
15


BREWERKZ OATMEAL STOUT
Stout, Singapore
15


FOUR PINES “FRESHY” 
Refreshing Ale, Australia 
15






NON ALCOHOLIC 



PENICILLIN 
Lyre’s American Malt, Lapsang Souchong Tea & Ginger 
16


AMARETTI SOUR 
Lyre’s Amaretti & Lemon Juice
16


VIRGIN MARY 
Tomato Juice, Harissa, Fennel, Horseradish & Lemon Juice
12


SALTED NARANJA
Salted Caramel, Fresh Orange Juice, Lime Juice & Soda
9


PASSION TEA
Passionfruit Tea, Passion Fruit Puree & La Perruche Syrup
9


Kombucha by Remedy
Mango Passion/ Orange Squeeze/ Pink Lady Apple
9


Soft Drinks & Juices
CAPI Yuzu Soda / CAPI Grapefruit Soda / Coke / Coke Zero / Sprite / Fever Tree Ginger Ale / Ginger Beer
5































	Lacto-Ovo Vegetarian
	Gluten Free

































SUBSCRIBE TO OUR NEWSLETTER







Enter your Email Address
!





SUBSCRIBE







Something went wrong. Please check your entries and try again.






























[image: When the weather is as glorious as it is today, nothing beats a crisp, ice cool cocktail in our Sky Bar. If you're already in a #TGIF mood, come join us!]

 



















[image: When it comes to wedding venues in Singapore... we're a one-stop location that caters for your solemnization ceremony and your reception celebrations, complete with in-house dining, a rooftop Sky Bar and outdoor Garden.  To find out more, email us at: events@artemisgrill.com.sg   Image credit @skinnybloomstudios]

 



















[image: Happy Easter Sunday - we hope you've all had a lovely long weekend!]

 



















[image: Our Easter Weekend Hours are as follows:  Closed for lunch, but open for dinner 5:30pm onwards on Good Friday.  Saturday & Sunday open for Weddings & Events only.   To everyone joining us Friday evening, we look forward to celebrating the long weekend with you all.]

 



















[image: The Tenderloin never fails to satisfy.   We're currently serving the 200g Grain Fed cut with Maitake Mushroom, Spinach Gratin and Green Kampot Peppercorn Sauce.]

 



















[image: Vegetarians will love our newest dish on the menu - Broccoletti & Almond Tart, made with Kohlrabi, Yoghurt, Dill Vinaigrette, Pecorino Romano and Mesclun Salad.]

 



















[image: POV: Enjoying our 2-course CBD Set Lunch!  Image credit @loveeatslovedrinks]



 



















[image: *New on The Menu*  We've recrafted our popular Black Cod main dish, now served with Pea & Mint Purée, White Asparagus, Gooseberry Beurre Blanc and Ikura Caviar.]

 



















[image: In our opinion, you can't beat a beautiful clear skies sunset dinner overlooking these views.   Image credit @misskoreaoh]

 



















[image: Happy International Women's Day!  We've created a new fruity & sweet cocktail to mark the occasion:   Queen of Hearts - Strawberries infused White Rum, Kwai Feh Lychee Liqueur, Aloe Vera & Lemon.   She'll be on our menus until the end of March. #IWD2024]

 



















[image: In Need of an Event Space?  Whether it's a formal gala, a casual gathering, or a cozy celebration, our offerings are tailored to suit your needs.  Our Single Private Room comfortably hosts up to 16 guests, perfect for intimate gatherings. For larger events, the Grand Private Room welcomes up to 34 guests, ensuring everyone has space to mingle and enjoy.  The Private Dining Room is open for bookings from Monday to Friday, providing a sophisticated setting for your weekday events.   For those seeking an exclusive touch, full venue hire is available on weekends, allowing you to create a truly bespoke event experience.]



 



















[image: Repost • @potatoeatsss  📍: Artemis ⭐️: overall 4.5/5 !!! 💲: $100/pax  HIGHLY RECOMMENDED! 💯For fine dining, the food was quite reasonably priced and super tasty 🤤 Everything in the dish was carefully put together. Huge shout out to the iberico pork- my fav 😍 Chicken was also super tender it melts in your mouth, does not taste like chicken breast at all ☺️ ALSO they have one of the most amazing bread, it was warm and crispy on the outside. We dipped the bread in the spices and olive oil that comes with it 🧑🏻🍳💋 Rly got lucky on a Thurs evening and got the window seat with CBD and MBS view!! 🌃 Besides the food & the views, the service was impeccable 🙌🏼 all the dishes were served in an orderly fashion, absolutely no complaints at all!   GOOD FOR: special occasions (birthday, anniversary, dates). Great food, good vibes, incredible view of CBD. Tip: go around 6pm for dinner and you get to see the view before and after the sky turns dark!]



 



















[image: New on the Menu:  Try our Burratina starter dish for lunch or dinner, served on a bed of Sun-dried Tomato Pesto with Grilled Artichoke, Taggiasca Olive and Basil.]

 



















[image: Repost • @citynomads Here's to elevated experiences and rooftop wonders! 🥂✨ From cozy shophouse nooks to breathtaking cityscapes, our handpicked selection of Singapore's rooftop bars promises to lift your mood to new heights.  Find your next sky-high sanctuary – explore our guide via the #linkinbio.]

 



















[image: Executive Chef Oliver Hyde had his hands full with this whopping 49kg Yellowfin Tuna, sourced from a sustainable farm in Philippines and MSC Certified.  We hope all our guests this week enjoy the specials - Tuna Steak and Tuna Tartare.]

 

























 



















[image: We hope everyone who celebrated Valentine's Day with us yesterday enjoyed the romantic dining setting we are so lucky to offer, 40 floors sky-high.]

 



















[image: Repost • @timeout_asia   Whether you prefer an exclusive and intimate spot or something more casual, these romantic spots are sure to set the mood for a memorable celebration 💕 Find the full list at the link in our bio.   #valentinesdinner #singapore #timeoutasia  📷: Artemis Grill & Sky Bar]

 























 

























[image: Best in Singapore Badge No BG]
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138 Market Street,

CapitaGreen Rooftop (Level 40),

Singapore 048946

For Dining Reservations:

[email protected]

Phone: +65 6635 8677

WhatsApp: +65 9850 7954

For Event Bookings:

Enquire Here

Restaurant Hours

Monday to Friday: 11:30am - 2:30pm | 5:30pm to 10pm

Closed Saturday to Sunday











MAKE A RESERVATION
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+65 9850 7954
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