


pata negra live carving station $168
served with artichoke, sun-dried 
tomatoes, kalamata olives and 
french bread
Available every day from 6:30pm onwards

asian platter $195
indian lamb kebabs, thai prawn 
spring roll, deep-fried pork and 
shrimp wontons and szechuan 
chicken drumlets served with 
three dipping sauces: 
mint yoghurt, soy chilli and 
sweet chilli

international cheese platter $158
raisin and walnut bread, 
apricot chutney and crudités

paprika scented chicken and  $108
calamari basket, accompanied with 
french fries
served with three dipping sauces: 
aioli, béarnaise and sweet chilli 

chicken and beef satays $108
with roasted peanut sauce

chicken wings (eight pieces)  $110
with cambozola blue cheese dip 

grilled prawns $158
szechuan pepper and lime scented 
grilled prawns with aioli dipping sauce

morsels prepared à la minute

prices are subject to a 10% service charge



vietnamese rice paper rolls with $148
spicy marinated beef         
avocado, cucumber, bean sprouts, 
mint, thai basil and sweet chilli 
dipping sauce

assorted seasonal greens $148             
fresh and oven-dried tomatoes, 
avocado, green asparagus, 
red onions, french goat cheese, 
cress, beetroot chips and parmesan 
(pancetta crisps optional)
plus your choice of salad dressings, 
please choose one: 
lemon-extra virgin oil vinaigrette, 
balsamic vinaigrette or Italian 
herb vinaigrette 

classic caesar salad  $138
with garlic rubbed bruschetta

with char-grilled chicken breast $158

with smoked salmon $168

langham place club sandwich $168                 
chicken breast, aged cheddar cheese, 
crispy bacon, fried egg and salad in 
bloomer bread

the portal burger $178 
grilled black angus beef patty, 
bacon, lettuce, tomato jam, onion,  
and your choice of melted cheddar or 
swiss cheese, served with french fries

wagyu beef steak sandwich with $198
homemade ciabatta bread               
grilled wagyu beef, porcini 
mushrooms, caramelised onions, 
smoked scamorza cheese,  
french fries and dijon-mayonnaise

choose your pasta  $168             
pasta: spaghetti, penne, rigatoni 
cooking style: bolognese / carbonara / 
primavera

beer battered halibut with  $188
chips and tartar sauce

hainanese chicken rice  $188
tender boneless chicken with 
fragrant rice and its broth

nasi goreng $178
fried rice with egg, prawn, chili, 
chicken and beef satays

gourmet prepared à la minute

prices are subject to a 10% service charge



12:00 noon – 2:30pm, mon - fri (ex ph)

fresh 
sushi and maki rolls plus a selection of 
freshly created salads including caesar 
salad with romaine hearts, mixed leaves 
salad, cucumber and cherry tomato salad 
and potato salad with bacon, spring 
onions and mustard mayonnaise

underwater
oysters, prawns, norwegian smoked salmon 
and salmon and tuna sashimi

deli
a selection of international imported 
cheeses and cold cuts

hot
asian or indian vegetarian plus 
non-vegetarian options, 
daily western option   

 $198

live station
daily pasta or noodles

sweet
petite cheese cakes, brownies and 
crème brûlée served with fresh fruit

liquid
unlimited house wine, beer, juice, soda, 
coffee and tea

prices are subject to a 10% service charge

portal power lunch    



forever for two
mon – fri  $210 
sat, sun and ph   $250 

a decadent arrangement of 
smoked salmon, truffled egg, 
tomato, brie and smoked duck 
finger sandwiches, scones, 
french pastries and 
valrhona chocolates

tomorrow for two
mon – fri   $250 
sat, sun and ph   $290 

a taste of tomorrow with 
modern treats such as goat 
cheese and beetroot cannelloni, 
marinated salmon trout on 
cucumber and pink grapefruit 
compote, coffee crème 
brûlée tartlets, nougat and more

served with your choice of ronnefeldt 
tea leaves.  2:30pm – 5:30pm daily

sinful for two
mon – fri    $200 
sat, sun and ph   $230 

a wickedly indulgent selection of 
sticky banana pudding, mango 
coconut rice, chocolate dipped 
strawberries, chocolate cornets, 
truffles, coffee crème brûlée tartlets 
and nougat

east  for two
mon – fri   $230 
sat, sun and ph   $270 

a medley of steamed dim sum, 
indian chicken wraps and 
lamb skewers, peking roasted duck, 
vegetable rice rolls, hainanese 
chicken rice balls, sticky banana 
pudding, mango coconut rice and 
tapioca cake

prices are subject to a 10% service charge

afternoon tea with a twist



big squeeze 70
juice it up at portal – work & play with 
a squeezed-to-order juice 

balance
a perfect mix of ten different fruits and 
vegetables

evergreen
a blend of kiwi fruit, green apple, mint and 
cucumber with a touch of lime juice

apple and carrot

watermelon and dragon fruit

or simply choose the fruits displayed on 
our counter, savour the freshly juiced 
flavour. no ice. no sugar. no additives. 
just freshness

kopi luwak  268 (20g)

the finest premium coffee 

originated in lampung in sumatra island 
and imported from indonesia, luwak 
coffee is brewed by coffee beans that 
have been eaten and digested by 
mongoose (civet). this rarely produced 
and premium coffee is highly appreciated 
by coffee connoisseurs over the world

our exclusive kopi luwak coffee has a rich 
and strong aroma, full and syrupy body, 
thick with a hint of chocolate and leaves 
a long and pleasant after taste

freshly grounded, brewed and served in 
two espresso sized cups in front of you. 
our coffee professionals bring you 
a journey of the finest taste

prices are subject to a 10% service charge



happy hour
two – for – one daily 
between 5:00pm and 9:00pm

sparkling wines 

nv domaine chandon, brut, 80 
 australia 

white wines

2010 cape mentelle,   110
 sauvignon blanc sémillon, 
 margaret river, australia 

2010 terrazas, chardonnay reserva, 105 
 mendoza, argentina 

red wines

2010 casa lapostolle, merlot,  100
 rapel valley, chile 

2008 terrazas, malbec reserva,  105
 mendoza, argentina 

2008 cape mentelle, cabernet merlot, 115
 margaret river, australia 

spirits

gilbey’s gin, finlandia vodka,   75
appleton’s white rum, 
coruba dark rum, bell’s whisky, 
early times bourbon whiskey

bottled beers

san miguel, carlsberg, tsing tao 65

corona  75

soft drinks

coke, diet coke, coke zero,   60
sprite, sprite zero, cream soda, 
cream soda zero, ginger ale

sparkling and champagne
  glass bottle

nv domaine chandon,  80 400
 brut, australia
 a very stylish and 
 elegant sparkling wine with 
 a delicate fruity flavour 

nv moët chandon,  140 700
 brut imperial, france
 fine and persistent bubbles, 
 fresh and delicate on 
 the nose, good complexity 
 with hints of citrus and 
 white fruit 

nv veuve clicquot, 145 720
 yellow label brut, 
 france
 this well known champagne 
 has a firm structure, rounded 
 with a touch of pinot meunier. 
 nearly a third chardonnay 
 gives it its elegance and 
 finesse



white wines
light intensity glass bottle
white wines

2010 simonsig, chenin blanc, 85 340
 stellenbosch, 
 south africa
 a tropical fruit salad of melon, 
 guava and pineapple fill 
 the palate. sun-ripened chenin 
 has a subtle honey and raisin 
 flavour which adds to 
 the layered complexity and 
 smooth silky texture on 
 the finish

2010 masi, masianco,  100 400
 friuli, italy
 the verduzzo grapes ensure 
 complexity and the pinot 
 grigio grapes give their 
 usual freshness on the palate. 
 marked hints of dried fruit 
 and an aftertaste with 
 hints of pineapple

medium intensity glass bottle
white wines

2009 movia, vila marija, 85 350
 pinot grigio, brda, 
 slovenia
 a biodynamic wine made 
 by ales kristancic, one of 
 the world’s 10 most influential 
 winemakers. it shows lots of 
 mineral and pure, vibrant fruits

2008 domaine fournier,  120 460
 sancerre loire, france
 elegant and clean aroma with 
 flint and chive note. full and 
 round on the palate, followed 
 by notes of gooseberries, 
 grapefruit and mineral finish

2010 cape mentelle,  110 440
 sauvignon blanc sémillon,
 margaret river, australia
 delicate passion fruit and 
 lime with subtle lemongrass. 
 fresh acidity



medium intensity glass bottle
white wines

2009 mulderbosch,  100 380
 sauvignon blanc, 
 paarl, south africa
 being ‘mr. sauvignon blanc’ 
 for a good reason. 
 the flavour of this internationally 
 renowned wine is a beautiful 
 balance between cool and ripe, 
 pale straw with a green tinge

2009 trimbach, riesling, 115 475
 alsace, france
 clean and crisp structure, 
 with lime flavour showing 
 through. the aftertaste is lean, 
 refreshing, and long

2005 clarendelle blanc,  115 450
 bordeaux, france
 pale gold in colour. subtle 
 aromas of white flowers 
 and white fruits with 
 touches of mineral notes. 
 the palate offers a beautiful 
 floral finish

2010 juniper crossing,  105 420
 chardonnay, 
 margaret river, australia
 crisp and juicy with nectarine, 
 citrus and pineapple, a lick of 
 spicy oak and a bit of 
 struck match

full intensity  glass bottle
white wines 

2009 terrazas,  105 410
 chardonnay reserva, 
 mendoza, argentina
 bright yellow with golden centre. 
 ripe tropical fruit and delicate 
 floral notes. creamy mid-palate 
 balanced by hint of star fruit

2007 vincent girardin, 215 850
 chassagne-montrachet, 
 1er cru lecaillerets,
 côte de beaune, 
 burgundy, france
 fusil, smoky and chalky notes 
 on the nose, accompanied with 
 lemon and peach on the palate. 
 bright and energetic in finish. 
 outstanding burgundy at 
 amazing price

rosé and blush wines
  glass bottle

2010 la vieille ferme,  85 350
 côtes du ventoux,  
 france
 a light and crisp rosé 
 from the southern tip of 
 the côtes du rhone 

white wines



red wines
light, fresh red wines  glass bottle

2007 ripassa, valpolicella,  160 650
 zenato, veneto, italy 
 a velvet textured wine with rich, 
 complex aromas of berries 
 and a long finish

2008 chanson père et fils,  110 440
 pinot noir, burgundy, 
 france
 an elegant pinot noir from 
 the old country

2009 bodega chacra, barda,  115 460
 pinot noir, patagonia, 
 argentina
 supple and inviting, 
 with rose petal, cherry, 
 strawberry and sweet spice 
 notes that mingle 
 on a fresh, modestly 
 structured frame. tender, 
 but lengthy on the finish

medium intensity red wines

2008 simonsig pinotage, 85 350
 stellenbosch, 
 south africa
 spice and black pepper 
 flavours with a touch of 
 wood and liquorice

2010 casa lapostolle, merlot, 100 400
 rapel valley, chile
 deep ruby red colour. 
 full of red fruit and sweet 
 spices aromas. juicy 
 mouth-feel with a long finish

  glass bottle

2006 kiona lemberger,  110 440
 red montain, 
 washington state, usa
 rich red wine aromas of 
 blackberries and cloves, 
 a middle tannin wine with 
 a good structure and a velvet 
 mouth feel, long smooth finish

2008 cape mentelle,  115 450
 cabernet merlot, 
 margaret river, australia
 deep red. layered by 
 blackcurrant, tobacco, 
 coffee bean. rich textured with 
 dark fruit and hint of vanilla, 
 finished with chalky, dry tannins

2009 babich, pinot noir, 100 400
 east coast, 
 new zealand 
 cherry and spice aromas 
 lead into a spicy red fruited 
 palate with very fine tannins 
 contributing to a pleasant 
 supple texture

2006 toscolo,  110 440
 chianti classico riserva,  
 toscana, italy
 fresh aromatics and vibrant 
 dark fruit in a nuanced, 
 elegant style. medium in body, 
 it offers excellent length and 
 lovely balance



red wines
assertive and   glass bottle
powerful red wines

2008 argiano,  130 510
 non-confunditur,  
 toscana i.g.t., italy
 this blend is made of
 cabernet sauvignon, merlot, 
 syrah and sangiovese. it is 
 a generous, round red wine 
 for early to mid-term drinking 
 with nice aromas of currant 
 and generous fruit flavours

2004 château siran,  195 775
 margaux, france
 intense colour. fine and 
 delicate nose with 
 aromas of ripe fruit and 
 spices. full-bodied with 
 beautiful forest notes. 
 concentrated and 
 well-balanced

  glass bottle

2008 peter lehmann,  120 480
 premium cabernet 
 sauvignon, barossa, 
 australia
 a deep, richly coloured wine 
 with a savoury, fruit-laden 
 bouquet of blackcurrant, 
 mocha, cinnamon and 
 spicy oak. lots of fruits on 
 the palate suggest berry 
 flavours with flashes of oak. 
 firm tannins structure 
 and depth

2008 terrazas,  105 420
 malbec reserva, 
 mendoza, argentina
 rich black fruit aromas, 
 followed by chocolate and 
 earth with leathery hints. 
 the palate is fresh and 
 very smooth with cherry and 
 berries flavours, finished with 
 vanilla and sweet spices



bottled beers
from this neighbourhood… 

san miguel, carlsberg, tsing tao 65

japan

asahi, kirin 70

belgium

hoegaarden 80

leffe brune 85

other top drops 

corona, budweiser, heineken,  75
guinness stout, 
woodpecker low alcohol

chill
freshly squeezed juice 

orange, carrot, grapefruit,  65
watermelon, mango, kiwi 

fruit juice

tomato, v8, cranberry 55

soft drinks 

coke, diet coke, coke zero, 60
sprite, cream soda, 
cream soda zero, ginger ale

mineral water 

evian, perrier (330ml) 60

panna (500ml) 70

san pellegrino (500ml) 70

mocktails
sweet.com 75

strawberry syrup, pineapple juice, 
watermelon juice 

e broker 75

pina colada syrup, pineapple juice, 
blue curaçao

analyst 75

peach syrup, cranberry juice, 
grapefruit juice

mongkok cooler 75

guava syrup, cranberry juice, 
soda water

business zone 75

passion fruit syrup, orange juice, 
pineapple juice



cocktails
champagne 160

bellini

kir royal

1865

portal special 90

portal margarita

strawberry daiquiri

portal mojito

martinis 98

beijing martini

shanghai martini

espresso martini

hazelnut martini

special frozen 90

rosy margarita

lavender margarita

apple pie 90

vodka, apple juice, cinnamon

arizona 90

tequila, melon liqueur, 
cucumber syrup, pineapple juice

barbarosa 90

rum, banana liqueur, coca cola

beach bum 90

vodka, malibu, midori, cranberry juice

bling bling 90

vodka, grapefruit juice, lemonade

frozen rose 90

vodka, rose syrup, pink grapefruit juice, 
lychee, mint

montezuma 90

vodka, banana liqueur, mozart 
orange-chocolate liqueur, 
cranberry juice, grapefruit juice

piggy hug 90

vodka, southern comfort, 
grand marnier, pineapple juice

refresh green 90

rum, blue curaçao, cucumber syrup, 
pineapple juice, lime

tropical paradise 90

malibu, marula cream, papaya

portal’s award winning 
cocktails



spirits and liqueurs
aperitif

campari, pimm’s no. 1, martini dry,  75
martini rosso 

gin

gilbey’s 75

bombay sapphire, tanqueray 95

vodka

finlandia 75

absolut, stolichnaya 85

belvedere, chopin 95

grey goose, shanghai white 98

rum

appleton’s white, coruba dark rum 75

barcardi, havana club silver, malibu 85

scotch 

bell’s 75

ballantine’s, dewar’s, j&b rare 85

chivas regal, johnnie walker  90
black label 

royal salute 260

johnnie walker blue label 320

single malt whisky

glenfiddich, glenmorangie 75

glenlivet 12 years 85

highland park 12 years 90

the glenrothes select reserve 90

macallan 12 years sherry oak 90

macallan 15 years fine oak 115

macallan 18 years sherry oak 195

macallan 21 years fine oak 295

macallan 25 years sherry oak 555

irish whiskey

john jameson, bushmills 80

american whiskey

early times bourbon 75

jack daniel’s, canadian club 80

maker’s mark 90

tequila

pepe lopez silver tequila 75

pepe lopez gold tequila 75

cognac

remy martin vsop 90

hennessy vsop, courvoisier vsop, 95
martell vsop

remy martin xo, hennessy xo, 160
martell cordon bleu

hennessy paradis  320

remy martin louis xiii 1,100



spirits and liqueurs
liqueur 80

amaretto, baileys irish cream, 
cointreau, drambuie, frangelico, 
grand marnier, kahlua, midori, 
tia maria, sambuca, southern comfort, 
advocaat

port & sherry

taylor’s port 75

tío pepe, harvey’s bristol cream 75

taylor’s late bottled vintage port  95
2004

teas and coffees
tea selection ronnefeldt 

black tea 50

english breakfast, earl grey, 
assam herrentee, lukull darjeeling

herbal and natural tea 50

peppermint, sweet chamomile, 
red roses, apple tantasies, 
strawberries with yoghurt, soft peach, 
caribbean summer, ginger and herbs

green tea 50

jasmine gold, morgentau, 
japan fancy sencha, 
darjeeling greenleaf 

decaffeinated tea 50

roibosh earl grey

hot beverages 50

chocolate, horlicks, ovaltine, milk, 
brewed coffee

illy espresso coffee selection

espresso 45

double espresso 55

cappuccino 55

café latte 55

flat white 55

café mocha 60




