


red
wine

by gl a ss       b y bo t tle

australia,barossa-grant burge  $58         $238

Benchmark shiraz,2016  

new zealand,hawke’s bay-sileni 
estates

  
Cellar selection merlot,2015

white
wine

austral ia,barossa-grant burge
Benchmark chardonnay,2016

new zealand,marlborough-sileni 
estates

  

Cellar selection sauvignon blanc,2017

$58         $238

$278

by gl a ss       b y bo t tle

$278

EXTRA ITEMS

     

*with 10% service charge minimum order per person: one person

PASTA
&

RISOTTO

chicken avocado fusill i $98

Grilled chicken breast cook with creamy tomato sauce

seafoo d riso t t o $138

Cooked with daily selected fresh seafood

sm o k ed salm o n riso t t o $118 

with Norwegian smoked salmon & truffle dip on top

carbo nara $88

Cooked with bacon & fr ee-ranged egg

sard ine t o m at o pa st a $98

Portuguese sardine, cherry tomatoes, capers

with a hint of  EVOO & cajun

with fresh avocado 

mixed mushroom spaghetti $88

With portebello & pesto cream sauce

mixed mushroom crêpe wrap $78
With portobello & pink sauce

crab crê pe wrap $88

With avocado & lemon mayonnaise sauce

matcha crê pe wrap
With red bean coulis, caramel sauce & 
matcha ice-cream

                    
mix ed  ber r y crê pe
With mixed berry coulis & strawberry ice-cream

crème br û l ée
 

dou b le ch oco l at e t a r t
With ber ries & ice-cream

With caramelised banana

$78

$68

$58

$58

MENU

egg / toast +$10

bacon +$15

avovado / salmon / sausage +$20

daily cake $38

$52

$68

$78

by bo t tle

$88

mikkeller mastodon : mother puncher

mikkeller running club pale ale

hong kong, gweilo, pale ale
Citrusy aromas of tropical Asian fruits and the flavour of a light ale

balances notes of brettanomcyes with the sweet and 
tart notes of passionfruit

Light malt notes on the nose mix with hints of floral hops,
a combination of floral and citrus flavors

mikkeller deception session ipa
The flavor is full of bitter notes from the combination of hops mixed 
with a hint of floral flavors and a nice citrus edge

USA, DESCHUTES, BLACK BUTTER POTER
Pours golden clear with aromas of passionfruit , citrus and spice

beer
&

WINE

MAIN DISHES $118a m er i can f rie d  chi cke n WINGS  
With kimchi, salad & chips on side (8 pieces)

all da y breakf a s t $138
Portebello, sausage bratwurst, honey gril l pancetta affumicata,

scrambled eggs, oven-dried tomato,

steak and egg $248

10oz USA rib eye roll, free-ranged egg 
with grilled tomato, chips & salad 

$228new zealand lamb rack
With mashed potato & salad, served with mint jelly

mini croissant, salad and hash browns.

10oz USA pork chop, golden apple sauce,
gril led tomato, garlic roasted potatoes & salad

eth o s ’ mini  b u r g er s $138

With red wine onion, truffle mayonnaise & creamy mushroom

$158c l a ssi c b aco n che ese b u r g er  
Aged cheddar cheese, bacon, gherkins with chips & salad

french cut pork chop $208

CREPE
&

DESSERT

$78pulled pork sandwich
With barbecue sauce & country bread

sm o k ed  salm o n sandwich $78
With avocado, ricotta, capers & country bread

f r en ch f r i es  wit h 3 sa uces $52

Honey seeded mustard mayo, truffle mayonnaise 
& pepper tomato sauce

holland muss el $88

With creamy white wine sauce & garlic toasted

a m er i can f rie d  chi cke n WINGS $68

With kimchi & salad (4 pieces)

SMALL PLATES

SALAD beetr o o t o ran ge sal a d $68

With feta cheese &  walnuts

salm o n ri c o t t a sa l a d $78

Smoked salmon, avocado, ricotta, l ime 
& garlic country bread 


