
Tender, crispy wings coated in our signature sauce,
with a perfect balance of heat and tanginess:
       Spicy BBQ           Firehouse            Sichuan Mala

Japanese Yakitori  
Korean BBQ    
Chicken Tikka    
Singapore Style Satay 

Vegetarian Spicy Chef’s Recommendation
All prices are subject to applicable GST and a service charge

BAR BITES

Straight cut fries with a crunchy coating.
French Fries

Truffle Fries
Straight cut fries with truffle oil, topped with
shredded cheese & chives. Served with truffle mayo.

Buffalo Chicken Wings

Steamed with your flavour of choice:
Sea Salt & Pepper
Homemade Sweet Chilli 
Sichuan Mala

Hand-cut angus beef, expertly seasoned with
homemade sauce, capers, onion and gherkins.
Served with quail egg, bread & smoked apple wood. 

Steak Tartare

Edamame 12

16

19

10

14

Chicken Skewers
Tender, marinated chicken pieces barbequed
to perfection. Choose from our selection of: 

16

SPIRITSBEER

BOTTLED BEER

DRAUGHT BEER

Heineken
Erdinger
Kirin
Guinness

Asahi
Corona
Somersby

Bucket of 5

Craft Beer

14
14
14
15

12
12
12

50

15
(Approach our staff for more info)

HOT DRINKS

COFFEE

TEA

English Breakfast
Green Tea
Camomile Tea
Peppermint Tea
Lemon Tea

Americano
Long black
Espresso
Machiato
Latte
Cappuccino
Mocha
Matcha

5
5
5
5
5

5
5
5
6
6
6
6
6

Ketel One
Belvedere 

Roku
Hendricks 

Monkey Shoulder
Jameson 
Macallan 12yrs
Macallan 18yrs
Lagavulin 16yrs
Laphroaig 16yrs
Bruichladdich
Talisker 10yrs
Singleton 12yrs
Singleton 18yrs 

Wild Turkey Rye
Woodford Reserve 

Montel Lobos Espadin 

Cachaca 51
Mount Gay Black Barrel  
Diplomatico 

Gordon’s Gin 
Bombay Sapphire Gin 

Smirnoff Vodka 
Haku Vodka 

Jose Cuervo Reposado Tequila
Milagro Silver Tequila 

Jim Beam Bourbon 
Makers Mark Bourbon 

Famouse Grouse Whisky
Kakubin Whisky 

Black Tears Super Dry Rum
Black Tears Spiced Rum 

232
280

Bottle
140
184

 160
 210

 160
 248

 160
 240

 160
 198

 140
 198

HOUSE WINE
Glass

14
 16

 14
 16

 14
 16

 14
 16

 14
 16

 14
 16

GIN

 18
 20

VODKA
248
268

 17
 20

RUM
218
268
298

17
18
20

TEQUILA/MEZCAL
21816

BOURBON
272
328

 18
 21

WHISKEY
240
204

 290
 1368

360
 252
 290
 290
190

 348

18
 17
20

 52
24
 18
20

 20
17

 23

Calamari
Crispy and ten der calamari rings,
served with zesty tar tar sauce.

18

Beef  +$2
Chicken
Portobello Mushroom
Medley  +$2

Gourmet Sliders
Three mouthwatering sliders designed
to satisfy every craving.

16

Nachos
Crispy nachos, loaded with zesty cheese,
fresh salsa, guacamole, jalapenos and sour
cream.

16

Savor the explosion of flavors in our
warm tortilla tacos

Tacos 16

Beef  +$2
Chicken
Fish
Vegetarian

BAR MENU

7
7
7
8
8
8

ADD ONS

1
1
1
1
1

Soy Milk
Oat Milk
Caramel
Vanilla
Hazelnut

Single Double

NON-ALCOHOLIC

Cucumber Mint Fizz
Spicy Ginger-Peach Soda
Passionfruit & Lime Cooler
Raspberry & Butterfly Soda
Ice Lemon Tea
Peach Tea

6
6
6
6
5
5

Coke/Coke Zero/Sprite
Tropical Lemonade 
Mixed Berry Lemonade
Classic Lemonade

4
4
4
4

(Low Calorie)

(Low Calorie)

(Low Calorie)

HOMEMADE COOLERS SOFT DRINKS



WINECLASSIC 
COCKTAILS

RED WINE
 

PROSSECCO
 

WHITE WINE

Bodegas Staphyle Iris Malbec
Piccini Chianti DOCG 

Piccini Prosecco Vino Spumante Extra Dry DOC N.V

Piccini Pinot Grigio Delle Venezie IGT 
Bodegas Staphyle Iris Chardonnay 

Laurent-Perrier La Cuvee Brut (France) 
Laurent-Perrier Grand Siecle “Grande Cuvee” N°26

Michel Lynch Merlot-Cabernet Sauvignon (France)
Luis Canas Red (Spain)
Marrenon Merlot Les Grain (France)
Domaine de Cristia, Cotes du Rhone Rouge (France)
Barossa Valley Estate GSM (Australia)
Vina Cobos Felino Malbec (Argentina)
Valiano Poggio Teo Chianti Classico DOCG (Italy)
Roquette & Cazes Douro DOC (Portugal)
La Massa IGT Toscana (Italy)
Crossbarn Paul Hobbs Cabernet Sauvignon, Napa Valley (USA)

Minuty Prestige Rose Cotes De Provence (France)

Chateau Greteau Medeville Bordeaux Superieur
(France)

Cesare Pavese Bianco Moscato D'Asti 1 11122 
DOCG (Italy) 

Man Free-Run Steen Chenin Blanc, Coastal Region
(South Africa)

Tenuta Carretta Gavi Bianco DOCG (Italy)

Dr Hermann Erdener Trep Riesling Kabinett No.6
Mosel (German)

Domaine Belleville Rully La Cree (France) 

HOUSE WINE

WHITE WINE

88

98

112

120

148

158

240

Tequila, Triple Sec, Lime
Juice

(Classic, Apple, Watermelon,
Espresso, Passionfruit, Peach,
Blackberry, Citrus)

Rye whiskey, Sweet vermouth,
Angostura Bitters, Cherry

Bourbon or Rye Whiskey,
Sugar, Angostura Bitters,
Orange twist

Gin, Campari, Sweet Vermouth,
Orange Slice

White rum, Lime juice, Sugar, Mint
Leaves, Soda

Vodka, Triple Sec, Cranberry Juice,
Lime Juice

16

18

18

20

22

22

22

Mojito

Martini

Negroni

Margarita

Manhattan

Cosmopolitan

Old Fashioned

BESPOKE
COCKTAILS

Citrus Mint Fizz 18

Berry & Basil Delight 20
Vodka, Raspberry Puree,
Basil Syrup, Lime Juice.
Tart & Sour

Yuzu Ginger Highball 20
Japanese Whisky, Yuzu Juice,
Ginger Syrup, Soda Water.
Sour and Spicy

Nashi Pear Fusion 18

Vodka, Kiwi Syrup, Lemon Juice,
Simple Syrup.
Tropical, Sweet and Sour

Matcha Mule 18
Vodka, Matcha Syrup, Lime
juice, Ginger Beer
Refreshing Sweet & Sour

Sencha Tea-tini 20
Gin, Cold Sencha Tea, Honey
Syrup. 
Herbacious and Spirit Forward

Tropical Heat 18
Tequila, Mango Puree, Chili
Syrup, Lime Juice.
Spicy, Tropical, Sweet and Sour

Spiced Pineapple Cooler 20
White rum, Pineapple Juice,
Cinna- mon Syrup, Lime Juice.
Tropical Sweet and Sour

Gin, Lemon Juice, Mint Syrup,
Soda Water.
Refreshing Sweet & Sour

Apple Crisp 18

Bourbon, Apple Juice, Lemon
Juice, Vanilla syrup.
Sweet, Refreshing & Spirit forward

Peachy Keen 16
Peach Infused Vodka, Orange
Juice, Lemon Juice, a dash of
Angostura Bitters.
Sweet, Refreshing & Light

CHAMPAGNE

240
640

RED WINE

98
98

108
120
148
172
188
212
220
328

Bottle
75
75

Glass
15

 15

75
75

15
 15

7515

All prices are subject to applicable GST and a service charge

Make Your Own Cocktail 22
(Approach our Bartender for
your very own taste)


