
Espoi r  (Meaning  "Hope" in  French)  i s  a  homage
to the  former  Anglo  Chinese  School  

that  we are  s i tuated in .  

As wi th  the  Anglo  Chinese  School ' s  v i s ion o f
Hope,  we hope to  create  a  next  l eve l  o f  d in ing  

in  the  Hala l  d in ing  scene  
in  S ingapore  

Serv ing  re f ined Modern European cu i s ine  laced
with  loca l  f l avors .  

We hope to  innovate  on ex i s t ing  c lass ics  and
tanta l i ze  your  tas tebuds  wi th  our  un ique v i s ion

on our  menus .  

"Quand Vous  Chois i s sez  
L ’espo i r ,  Tout  Est  Poss ib le"

T H E  S T O R Y  O F
H O P E

E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E



Set Lunch
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Tiger Prawns Aglio Olio

Sautéed Wild Mushroom Capellini

Lamb Ribs w Lemak Chilli Padi

Beef Tenderloin w Green Curry

Roasted Tomato Soup

Hokkaido Surf Clams w Wasabi Vinaigrette

Fried Chicken w Sambal Ijo

Burrata & Grapes

Pan Seared Foie Gras on Toasted Spinach Bun

C H O I C E  O F  S T A R T E R S

+ 5

+ 1 0

D E S S E R T  O F  T H E  D A Y

C H O I C E  O F  P A S T A S

+ 5

Sakura Chicken w Wild Mushrooms

Halibut w Assam Nonya Beurre Blanc

Classic Duck Confit 

Angus Steak Bites w Pomme Puree

C H O I C E  O F  M A I N S

+ 8

O R

3 8

Prices are subject to 10% service charge and prevailing government taxes

+ 5

+ 8



Starters
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Grilled Octopus

Scallops Ceviche

Foie Gras



Starters
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Prices are subject to 10% service charge and prevailing government taxes

Greenland Halibut. Tiger Prawns. Fresh Squid. NZ black
Mussels. Crab Lump. 2 Pax Sharing

L A K S A  B O U I L L A B A I S S E

+ 2

Sourdough. Spinach Roll. Butter Pain
Truffle Butter

Truffle Brie Cheese

A R T I S A N A L  B R E A D  B A S K E T

+ 5

Roasted Fresh Tomato. Turmeric and Fennel. Fresh Cherry
Tomatoes. Mixed Herbs.

S P I C E D  T O M A T O  S O U P

Aburi Hokkaido Scallops Ceviche. Pineapple & Tomato
Gazpacho. Pickled Fennel & Dill Salad.

S C A L L O P S  C E V I C H E

Pickled Fennel & Citrus Fruits. Cherry Tomatoes. Mixed
Herbs. Curry Romesco.

G R I L L E D  O C T O P U S

Crispy Chicken. Sambal Ijo. Artichoke Puree. Cherry
Tomatoes. Mixed Herbs.

F R I E D  C H I C K E N  W  
S A M B A L  I J O

3 6

1 3

8

2 8

2 8

1 8



Starters
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Prices are subject to 10% service charge and prevailing government taxes

Battered Oysters with Avocado Mayo & Spanish Caviar. 
Crab Croquette with Crab Remoulade.
Calamari Fritters with Turmeric Aioli. 

Padron Pepper with Sea Salt.
2-3 Pax Sharing

F R I T O S  P L A T T E R

Pan Seared Foie Gras de Canard. Toasted Spinach Bread.
Lemon Marmalade. Vincotto.

F O I E  G R A S  

Cherry Tomatoes & Muscat Grapes Salad. Lemon Vinaigrette.
Mixed Herbs.

B U R R A T A  

Hokkaido Surf Clams. Endive. Pomelo. Orange. Mixed Herbs.
Wasabi Vinaigrette.

S U R F  C L A M S

3 6

2 8

2 4

2 1



Mains & Pastas
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Sakura Chicken

Steak Diane

Pyrenees Lamb



Mains
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Black Angus Sirloin. Sautéed Wild Mushrooms. 
Mustard Beef Jus. Crispy Potato Chuck.

S T E A K  D I A N E

Slow Roasted Sakura Chicken Leg in Chicken Jus. 
Garlic & Onion Confit. Morel Mushrooms.

S A K U R A  C H I C K E N

Pan Roasted French Milk Fed Lamb Rack. 
Sambal Romesco. Safron Aioli. Tortilla de Patatas.

P Y R E N E E S  L A M B

Prices are subject to 10% service charge and prevailing government taxes

Crispy French Duck Leg. Truffle Pomme Puree
Lemon Poultry Jus.

D U C K  C O N F I T

4 8

3 8

4 2

3 6

Patatas Bravas with Sambal Ijo & Curry Bravas Sauce

A D D  O N  S I D E S

Charred US Asparagus w Artichoke Puree

Truffle Pomme Puree

Truffle Fries

1 5

1 4

1 2

1 4



Mains
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Prices are subject to 10% service charge and prevailing government taxes

Oven Baked Greenland Halibut. Assam Nyoyna Beurre Blanc.
Burnt Broccolini.

A S S A M  N O N Y A  H A L I B U T

Goma Sauce. Oven Baked Japanese Aubergine. Steamed
Broccolini. Sautéed Wild Mushrooms. Artichoke Puree.

G O M A  A U B E R G I N E

3 8

3 2

Pan-Roasted Miso Cauliflower. Corn Hummus. 
Coriander Coulis, Saffron Chilli Oil.

M I S O  C A U L I F L O W E R 3 0

Patatas Bravas with Sambal Ijo & Curry Bravas Sauce

A D D  O N  S I D E S

Charred US Asparagus w Artichoke Puree

Truffle Pomme Puree

Truffle Fries

1 5

1 4

1 2

1 4



Pastas
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Prices are subject to 10% service charge and prevailing government taxes

Angus Beef Tenderloin. Capellini Pasta. Wild Mushrooms. Green Curry.

B E E F  T E N D E R L O I N 3 8

Sautéed Wild Mushrooms. Porcini Sauce. Capellini Pasta.  Mixed Herbs

C R E A M Y  W I L D  M U S H R O O M 3 2

Tiger Prawns. Hand Picked Crabmeat. Spaghetti Aglio Olio.

P R A W N  &  C R A B  A G L I O 3 5

Braised Australian Lamb Ribs in Lemak Chilli Padi. Spaghetti

L A M B  R I B S  W  
L E M A K  C H I L L I  P A D I

3 8

Kids
C R E A M Y  M U S H R O O M  S P A G H E T T I
W  C R I S P Y  C H I C K E N

1 5

O V E N - B A K E D  H A L I B U T  W  
B U T T E R N U T  P U R E E  &  C R I S P Y  F R I E S .

1 5

S P A G H E T T I  P O M O D O R O  W  
W A G Y U  B E E F  H A M B U R G

1 5



Desserts
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Valrhona Ariaga 59% Chocolate.
Chantilly Cream. Vanilla gelato.

D A R K  
C H O C O L A T E

S O U F F L É

Glen Dochus West Coast Blend
Orange Caramel Sauce. 

Sticky Date Pudding. Vanilla Gelato.

S T I C K Y  D A T E
P U D D I N G

Australian Cream Cheese. Mango
Passionfruit Compote. 2 Pax Sharing

B A S Q U E
C H E E S E C A K E

1 8

Prices are subject to 10% service charge and prevailing government taxes

1 6

1 9

Pandan & Classical Churros. 
Served w Toffee Sauce

Additional Warm Chocolate Coffee Sauce

E S P O I R  C H U R R O S 1 2

+ 5



Beverages
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Prices are subject to 10% service charge and prevailing government taxes

Elixir

Le Botaniste

Litchi Papillon



Signatures
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Glen Dochus West Coast Blend. 
Elderflower. Calamansi. Apple. Rosemary. 

E L I X I R

Pearsons London Dry. 
Lychee. Yuzu Citron. Flower Blossom. Ginger Ale. 

L I T C H I  P A P I L L O N

Prices are subject to 10% service charge and prevailing government taxes

Pearsons London Dry. 
Cucumber. Lime. Kiwi. Apple. Rosemary. 

L E  B O T A N I S T E

Pearsons London Dry. 
Mango. Pineapple. Chai. Grenadine. 

S I N G A P O R E  S L I N G

Glen Dochus West Coast Blend. 
Cola. Chai. Vanilla. Cinnamon. 

O L D  F A S H I O N E D

*All our signatures are made with alcohol free liquors that are Halal compliant

1 6

1 5

1 5

1 5

1 4



Cellar
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Vilafranca del Penedès, Catalunya Spain. Halal Compliant
T O R R E S  N A T U R E O

Prices are subject to 10% service charge and prevailing government taxes

Strawberries & Raspberry Notes. Smooth Finish. Semi- Dry

G A R N A C H A - S Y R A H

Orange Blossom & Apple Notes. Citrusy Finish Semi-Dry

W H I T E  M U S C A T

Apple & Citrus Notes. Full Bodied. Long Finish. Semi-Dry

S P A R K L I N G  -  S E M I  S E C O

Mocktails
Fresh Lime. Mint. Soda.
C L A S S I C  M O J I T O  

Fennel. Orange. White Grape Vinegar. Star Anise. 
F E N N E L  B U R S T

Coffee. Caramel. Chicory. Chocolate Bitters. 

E X Q U I S I T E  E S P R E S S O

Pineapple. Cranberry. Red Fuji Apple. Hibiscus Tea. 
T R O P I C A L  T H U N D E R

G : 1 5  B : 6 8     

B : 8 8     

1 0

1 2

1 2

1 0

G : 1 5  B : 6 8     



Coffees
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Latin America. Brazil. Africa. Ethiopia. Vietnam
E S P O I R  S I G N A T U R E  B L E N D

Prices are subject to 10% service charge and prevailing government taxes

E S P R E S S O *

Coffee Alternative
M A T C H A  C H O C O  C L O U D  ( I C E D )

H O T  C H O C O L A T E *

B A B Y C C I N O

L O N G  B L A C K *

C A F E  L A T T É *

D I R T Y  M A T C H A  L A T T É *

*Additional $1 for Iced Drinks / Request for Oat Milk / Additional Espresso Shot

M A T C H A  L A T T É *

M O C H A *

C A P P U C C I N O *

4

6

7

7

8

8

9

7

7

5



Boutique Teas
E S P O I R
M O D E R N  E U R O P E A N

M A L A Y A N  I N F L U E N C E

Prices are subject to 10% service charge and prevailing government taxes

Others

*Additional $1 for Iced Teas

Black Tea, Red Rose Petals, Lemon Peel, Marigold Flower Petals
S I N G A P O R E  D R E A M *

Green Tea Blend. Mango Flakes, Safflower Petals, Red Rose Petals,
Gojiberry

S E C R E T S  O F  S I N G A P O R E *

Decaf. Hibiscus Petals, Rosehip Peel, Apple Pieces, Orange Peel,
Strawberry Slices

S T R A W B E R R Y  C R E A M *

Decaf. 100% Spring Harvested Chamomile Flowers 
C H A M O M I L E  D R E A M *

Orange / Apple / Pineapple / Lime / Mango
F R U I T  J U I C E S

Coke / Coke Zero / Ginger Ale / Sprite
S O F T  D R I N K S

San Pellegrino Sparkling / Acqua Panna Still 
M I N E R A L  W A T E R S

9

9

9

9

6

5

8


