
 Signature dishes         Vegetarian         Seafood         Pork         Beef         ChickenAll prices are subjected to 10% service charges and prevailing goods and services tax.

our brands

ASCOTT RAFFLES PLACEPARK AVENUE ROCHESTER
T. +65 6684 9897
E. cali.rochester@njfoods.sg

PARK AVENUE CHANGI
T. +65 6444 0590
E. cali.changi@njfoods.sg

CITADINES BALESTIER
T. +65 6816 0070
E. cali.balestier@njfoods.sg

NTU CAMPUS 
T. +65 6513 5780 
E. pi.ntu@njfoods.sg

NTU, ONE NORTH
T. +65 6530 3959
E. pi.one-north@njfoods.sg

T. +65 6530 3959
E. events@njfoods.sg

NTU, ONE NORTH NTU CAMPUS 
T. +65 6513 0732  
E. feast@zitimamas.com

T. +65 6336 1228
E. cali.raffles@njfoods.sg

ANGUS RIB EYE    46
angus rib eye, roasted potatoes, red wine sauce, cherry tomatoes, 
sautéed vegetables

BABY BACK RIBS   38
pork ribs, chef's special spice mix, house special BBQ sauce, 
sautéed vegetables & fries 

COD FISH   48
cod fish ,spicy honey glaze, grand marinara risotto 
with fine french beans

GRILLED SEABASS   36
seabass fillet, macadamia crust, saffron leek coulis sauce, 
rosated potatoes, cherry tomatoes and fine french beans

STUFFED CHICKEN BREAST  34
chicken breast, spinach, ricotta cheese, mashed potato
& sautéed vegetables

SOUP & SALAD MEAT & SEAFOOD

BURGER

FAJITAS

BEEF TENDERLOIN FAJITA   34
CHICKEN FAJITA    32

sizzling hot plate fajitas extra juicy and extra tasty with a wicked marinade 
that tenderizes your choice of meat and mixed greens served with tortilla wrap, 
monterey jack cheese, sour cream, guacamole & salsa

PASTA
CRAYFISH PASTA   32
linguine, crayfish, tomato sauce, sautéed  garlic, bird eye chilli
   

SMOKED DUCK CARBONARA PASTA 26
linguine, smoked duck, onion, egg yolk, cream, parmesan cheese
 

TOM YAM RISOTTO   28
penne, bacon, onion, egg yolk, cream, parmesan cheese

DESSERT
LAVA TORTE   14
chocolate cake baked to perfection, summer berries compote 
& vanilla ice cream
  

MEXICAN BROWNIE  8
perfectly baked chocolatey and fudgy goodness 
served with vanilla ice cream and almonds flakes
 

CREME BRULEE   8
egg yolk, cream, suger vanilla bean

WAGYU CHEESE BURGER                     34
wagyu beef patty, grilled burger bun, aged cheddar cheese,
gherkins, tomatoes, lettuce, caramalised onion, fries

 

First Course  (Choose One)

Soup Of The Day 
 

Southwest Caesar Salad
romaine lettuce, grilled chicken breast, soft boiled egg, 
croutons, parmagiano cheese, caesar dressing
 

Cali Wings
marinated mid joint wings, BBQ Sauce (4pcs)
 

Jalapeno in Tostada
jalapeno, cream cheese, monterey jack, mozzarella, 
served in tostada with avocado mango salsa, 
guacamore, sour cream and nachos (2pcs)

Secound Course (Choose One)
 

Grilled Salmon                30  
salmon fillet, sautéed vegetables, mashed potato, 
& lemon butter sauce
 

Fish & Chips                 24
tempura fish fillet, french fries and tartar sauce
 

Beef Cheek                 34
braised beef cheeks, red wine sauce, mesclun salad, 
mashed potatoes
 

Beef Bolognese                26
minced beef, tomato sauce, linguine, 
parmesan cheese
 

Kurobuta Pork Loin Fajitas                   30
pork loin, onion, mixed greens, tortilla wrap, 
monterey jack cheese, sour cream and guacamole salsa
 

Peri Peri Chicken Burger                        26
chicken leg, grilled burger bun, aged cheddar cheese, 
gherkins, tomatoes and lettuce, fries
 

Prawn Asparagus                                    28
linguine, prawn, asparagus, cherry tomatoes, 
sautéed garlic
 

Mushroom  Risotto                                 20
cream,  garlic, mushroom, truffle paste risotto

Third Course (Choose One)
  

Passion Fruit Panna Cotta
Vanilla Ice Cream
Ice Lemon Tea

WILD MUSHROOM SOUP  12
shimeji, pure white mushroom, shiitake, cream, truffle oil, 
toasted garlic bread
 

ROASTED PUMPKIN & PRAWN  SOUP 14
pumpkin, butter, onion, prawns, toasted garlic bread

SOUTHWEST CAESAR SALAD  18
romaine lettuce, grilled chicken breast, soft boiled egg, 
croutons, parmagiano cheese, caesar dressing

BABY SPINACH SALAD   18
baby spinach, beet root, cherry tomato, wallnut, oilive oil

APPETIZER
QUEENS SCALLOPS  24
scallops, horseradish sauce, parmesan cheese, butter

SANTA FE CRAB CAKE  18
crab meat,  south western spices, tartar sauce

CALI WINGS   18
marinated mid joint wings, BBQ Sauce (6pcs)

GRILLED PORTOBELLO  20
portobello, baby spinach, garlic, pine nuts

SIDES
TRUFFLE FRIES   12
straight cut potatoes fries, salt, parmesan cheese, truffle oil

FRIES    8
straight cut potatoes fries                                                                                                      

GARLIC BREAD   6
garlic, butter, baguette

SAUTEED SPINACH WITH PINE NUT 6
olive oil, garlic, spinach, pinenut

FOOD MenuSOUTHWEST CUISINE

3 COURSE SET LUNCH

34++ PER PAX

11:00 AM TO 2:30PM

*Not valid with any promotion
*Not valid with any promotion


