


Block 6 Changi Village RD 01-01 Singapore 509907 65439100 / +65 91789665 (Whatssapp)
@littleislandbrewLittle Island Brewing Cocv@libc.co

F O R  S E R I O U S L Y  C R A F T Y  P E O P L E

Vegetarian Friendly Spicy Dairy Pork NutsGluten FreeGluten Free

We e k day Lunch
KITCHEN HOURS: MON: CLOSED | TUE-FRI: 12PM-2:30PM

OPERATING HOURS: MON: CLOSED | TUE-THU / PH: 12PM-11PM | FRI-SAT / EVE OF PH: 12PM-12AM | SUN: 12-10PM

15% DISCOUNT

FARM 
Saffron Chicken Chop - $16
saffron aji amarillo glaze, cornichons 
& fries 

Pork Chop - $22
grilled honey cider pork neck, mash,
cornichons, maple mustard

Lamb Shoulder Chop - $26
mint sauce, mash & cornichons

Wagyu Beef Brisket - $26
15 hrs smoked, balsamic truffle sauce,
fries & cornichons 

BURGER
(served with fries & mixed greens)

Gobi Burger - $16
grilled turmeric spiced cauliflower,
caramelised onion, sumac onion,
emmental cheese

Saffron Chicken Burger - $20
grilled chicken thigh, saffron aji 
amarillo glaze,sumac onion, 
fried shallots

Maple Pulled Pork Burger - $20
smoked maple pork shoulder, maple 
mustard, slaw, aioli

Wagyu Cheeseburger - $26
wagyu beef with emmental cheese, 
bacon, onion, lettuce, aioli, chimichuri

SMALL BITES
Khmer Peanuts - $5
roasted peanuts, kaffir lime leaves, 
chilli, garlic, sugar, sea salt

French Fries - $7
with aioli

Sweet Potato Fries - $9
with aioli

Truffle Fries - $11
with aioli

Mac & Cheese - $9
baked macaroni w cheddar, mozzarella
and parmesan

Curry Wurst - $9
pork sausage, tomato catsup, 
curry powder

Garlic Pork Sausage - $9
with cornichons

Chicken Karaage - $10
with aioli

Cheese Nachos - $15
corn chips with cheese sauce, 
guacamole, tomato salsa, grilled cheese

SEA
Fish & Chips - $22
ale battered seabass, sweet tartar,
greens & chips

GARDEN
Corn Cob - $7
honey buttered

Dukkah Cauliflower - $8
roasted with dukkah spice

SALAD
Mixed Green Salad - $8

Mexican Quinoa Salad - $18
lettuce, bell peppers, onion, jalapeno, 
corn, corn chips, lemon

ADD ONS
Garlic Pork Sausage - $5

Mashed Potatoes - $4
with gravy

Cornichons - $5
pickled red onions, smoked garlic, 
cauliflower and gherkins

Sunny Egg - $2 

Bacon- $2 

Sliced Emmental Cheese- $2 

DESSERTS
Ice Cream (Vanilla) - $5

Sticky Date Pudding - $12
with vanilla ice cream 
and caramel sauce

Spiced Rum
Chocolate Lava Cake - $13
with brandied cherry and 
creme fraiche sauce
(*waiting time 20 mins)



K I T C H E N  H O U R S :

M O N :  C L O S E D  |  T U E - T H U  /  P H :  5 : 3 0 - 9 : 3 0 P M  |  F R I - S A T  /  E V E  O F  P H :  5 : 3 0 - 1 0 P M

O P E R A T I N G  H O U R S :

M O N :  C L O S E D  |  T U E - T H U  /  P H :  1 2 P M - 1 1 P M  |  F R I - S A T  /  E V E  O F  P H :  1 2 P M - 1 2 A M  |  S U N :  1 2 - 1 0 P M

S M A L L  B I T E S

D I N N E R  M E N U
• All prices stated are subject to 5% Clearing Fee and 9% prevailing GST.

• Our products may contain allergens, please enquire if you have any allergies before placing orders

F O R  S E R I O U S L Y  C R A F T Y  P E O P L E

A  S E L F  S E R V I C E  R E S T A U R A N T  &  M I C R O B R E W E R Y

*please expect 10-15 mins additional waiting time during peak periodsVEGETARIAN  FRIENDLY SPICY DAIRYGLUTEN FREE CHICKEN SHRIMPBEEF FISHLAMBPORKNUT

D E S S E R T S

5

12 

13

ICE CREAM (VANILLA)

STICKY DATE PUDDING - with vanilla ice cream and caramel sauce 

SPICED RUM CHOCOLATE LAVA CAKE - with brandied cherry and creme fraiche
(*waiting time 20 mins)

S A L A D S

MIXED GREEN SALAD 

MEXICAN QUINOA SALAD - lettuce, bell peppers, onion, jalapeno, corn, 
corn chips, lemon

8 

18

KHMER PEANUTS - roasted peanuts, kaffir lime leaves, chilli, garlic, 
sugar, sea salt

FRENCH FRIES - with aioli

SWEET POTATO FRIES - with aioli

TRUFFLE FRIES  - with aioli

MAC & CHEESE - baked macaroni with cheddar, mozzarella and parmesan

CURRYWURST - pork sausage, tomato catsup, curry powder

GRILLED GARLIC PORK SAUSAGES - with cornichons

CHICKEN KARAAGE - with aioli

GRILLED CHICKEN WINGS

CHEESE NACHOS - corn chips with cheese sauce, guacamole, cornichons, 
grilled cheese

CRISPY BABY CALAMARI - deep fried battered baby squid

5

7

9

11

9

9

9

10

11

15

16

A D D  O N S

5 

4

2

2

5

2

GARLIC PORK SAUSAGE 

MASHED POTATOES - with gravy 

SUNNY EGG

BACON

CORNICHONS - pickled red onions, smoked garlic, cauliflower and gherkins

SLICED EMMENTAL CHEESE

W O O D  F I R E D  S O U R D O U G H  P I Z Z A

T U E - F R I :  F R O M  5 : 3 0 P M   |   S AT / S U N / P H :  F R O M  1 2 P M

NOTES:  
• All our pizzas are 12 inches, and cut into 8 slices   
• Toppings subject to change based on availability

CHEESE
• MOZZARELLA - 3
• PECORINO - 4
• PARMIGIANNO REGGIANNO - 4
• BURATTA - 10

GARDEN
• PINEAPPLE - 2
• ARUGULA - 3
• CAPERS - 3
• JAPAPENOS - 3
• KALAMATA OLIVES - 3 
• MUSHROOMS - 4

TAKEAWAY BOX - 1

SURF & TURF
• EGG - 1
• SMOKED VIRGINIA HAM - 6
• PROSCIUTTO - 10

TOPPINGS

CLASSIC MARGHERITA - islander tomato sauce, mozzarella, fresh basil 

BURATTA MARGHERITA  - islander tomato sauce, buratta, roma 
tomatoes, arugula and basil pesto

PEPPERONI - islander tomato sauce, mozzarella, pork pepperoni 

PINEAPPLE THE SAILOR HAM - islander tomato sauce, mozzarella, 
smoked virginia ham, pineapple

DON'T GO BACON MY HEART - islander tomato sauce, mozzarella, 
caramelised onion, apple, roast pork belly

OPTIMUS PRIME - islander tomato sauce, mozzarella, beef brisket, pork 
pepperoni, red onion

18 

26

 23

23

25

29

RED PIZZA (TOMATO & CHEESE BASE)

KID'S MEAL - Mains, Sides (Fries or Salad), Juice

MAC & CHEESE

FISH & CHIPS - battered sea bass with sweet tartar

MINI BEEF BURGER

MINI PIZZA 6" - Pizza & Juice (Tue-Fri, from 5:30pm | Sat/Sun/PH, from 12pm)

MARGHERITA - with islander tomato sauce, mozzarella, fresh basil

CHICKEN - with mozzarella, teriyaki chicken, mayonnaise

*No additional topping available

K I D S  M E N U  -  $ 1 0

GARDEN OF EDEN - grilled pumpkin, cabbage, cauliflower, king oyster mushroom, 
mixed greens

(served with mash, mixed greens and cornichons)

CODFATHER, 2 PAX - baby calamari, ale battered sea bass, king prawns

ANIMAL FARM. 2-3 PAX - beef brisket, pork belly, chicken thigh, pork sausage

SURF & TURF, 2 PAX - argentine ribeye, grilled cajun king prawns

S H A R I N G  P L A T T E R S

32

56 

58

62

S M O K E R  &  G R I L L

FISH & CHIPS - ale battered seabass, sweet tartar, greens & chips

CAJUN KING PRAWNS - spicy green sriracha, mash & gravy

22

28

FROM THE SEA

SAFFRON CHICKEN CHOP - saffron aji amarillo glaze, cornichons and fries 

CRISPY PORK BELLY - slow roasted pork belly, mash, cornichons & spicy green sriracha 

PORK CHOP - grilled honey cider pork neck, mash, cornichons, maple mustard

LAMB SHOULDER CHOP - mint sauce, mash & cornichons

STOUT TERIYAKI SPARE RIBS - fries, cornichons & spicy green sriracha

WAGYU BEEF BRISKET - 15 hrs smoked, balsamic truffle sauce, fries & cornichons

ARGENTINE RIBEYE STEAK (200G +/-) - balsamic truffle sauce, cornichons, 
chimichuri, greens with mash & gravy

16

22

22

26

26

26

39

FROM THE FARM

GOBI BURGER - grilled turmeric spiced cauliflower, dukkah spice, caramelised 
onion, sumac onion, emmental cheese

SAFFRON CHICKEN BURGER - grilled chicken thigh, saffron aji amarillo glaze, 
sumac onion, fried shallots

MAPLE PULLED PORK BURGER - smoked maple pork shoulder, maple mustard, 
slaw & aioli

WAGYU CHEESEBURGER - wagyu beef with emmental cheese, bacon, onion, 
aioli, lettuce, chimichuri

(served with fries & mixed greens)

16

20

20

26

B U R G E R S

CHARGRILLED CABBAGE - with ponzu sauce

CORN COB - honey buttered

DUKKAH CAULIFLOWER - roasted with dukkah spice

GRILLED PUMPKIN - with aioli

KING OYSTER MUSHROOMS - with ponzu sauce

6

7

8

8

10

FROM THE GARDEN
PLAY THAT FUNGI MUZIK  - mozzarella, porcini crema, swiss brown 
mushroom, oregano sea salt 

POLKA DOT BURKINI - buratta, zuchinni, rosemary and parmigianno regianno 

BYE BYE BLACKBIRD - mozzarella, Black Magic Stout teriyaki chicken, 
togarashi spice, mayonaise,  green chilli

A VIEW TO A KRILL - mozzarella, lemon thyme, aji amarillo, mentaiko butter, 
prawn, lemon slice 

HAMAZING GRAZE - buratta, prosciutto, arugula and fresh rosemary 

25 

26

 23
 

28

30

WHITE PIZZA (CHEESE BASE)



WEEKEND MENU
• All prices stated are subject to 5% Clearing Fee and 9% prevailing GST.

• Our products may contain allergens, please enquire if you have any allergies before placing orders

F O R  S E R I O U S L Y  C R A F T Y  P E O P L E

A  S E L F  S E R V I C E  R E S T A U R A N T  &  M I C R O B R E W E R Y

*please expect 10-15 mins additional waiting time during peak periods VEGETARIAN  FRIENDLY SPICY DAIRYGLUTEN FREE CHICKEN SHRIMPBEEF FISHLAMBPORKNUT

K I T C H E N  H O U R S :

S A T :  1 2 - 3 P M  |  S U N :  1 2 P M - 9 : 1 5 P M

O P E R A T I N G  H O U R S : 

M O N :  C L O S E D  |  T U E - T H U  /  P H :  1 2 P M - 1 1 P M  |  F R I - S A T  /  E V E  O F  P H :  1 2 P M - 1 2 A M  |  S U N :  1 2 - 1 0 P M

S M A L L  B I T E S

ICE CREAM (VANILLA)
STICKY DATE PUDDING - with vanilla ice cream and caramel sauce 

SPICED RUM CHOCOLATE LAVA CAKE - with brandied cherry and creme fraiche
(*waiting time 20 mins)

D E S S E R T S

5
12 
13

MIXED GREEN SALAD 

MEXICAN QUINOA SALAD - lettuce, bell peppers, onion, jalapeno, corn, corn 
chips, lemon

S A L A D S

8 

18

GARLIC PORK SAUSAGE 
MASHED POTATOES - with gravy 

SUNNY EGG
BACON
CORNICHONS - pickled red onions, smoked garlic, cauliflower and gherkins

SLICED EMMENTAL CHEESE

A D D  O N S

5 
4
2
2
5
2

KHMER PEANUTS - roasted peanuts, kaffir lime leaves, chilli, garlic, sugar, 
sea salt

FRENCH FRIES - with aioli

SWEET POTATO FRIES - with aioli

TRUFFLE FRIES  - with aioli

MAC & CHEESE - baked macaroni with cheddar, mozzarella and parmesan

CURRYWURST - pork sausage, tomato catsup, curry powder

GRILLED GARLIC PORK SAUSAGES - with cornichons

CHICKEN KARAAGE - with aioli

GRILLED CHICKEN WINGS

CHEESE NACHOS - corn chips with cheese sauce, guacamole, cornichons, 
grilled cheese

CRISPY BABY CALAMARI - deep fried battered baby squid

5

7

9

11

9

9

9

10

11

15

16

T U E  -  F R I  :  F R O M  5 . 3 0 P M   |   S AT  /  S U N  /  P H  :  F R O M  1 2 P M

NOTES:  

• All our pizzas are 12 inches, and cut into 8 slices   
• Toppings subject to change based on availability

CHEESE
• MOZZARELLA - 3
• PECORINO - 4
• PARMIGIANNO REGGIANNO - 4
• BURATTA - 10

GARDEN
• PINEAAPLE - 2
• ARUGULA - 3
• CAPERS - 3
• JAPAPENOS - 3
• KALAMATA OLIVES - 3 
• MUSHROOMS - 4

TAKEAWAY BOX - 1

SURF & TURF
• EGG - 1
• SMOKED VIRGINIA HAM - 6
• PROSCIUTTO - 10

TOPPINGS

CLASSIC MARGHERITA - islander tomato sauce, mozzarella, fresh basil 

BURATTA MARGHERITA  - islander tomato sauce, buratta, roma 
tomatoes, arugula and basil pesto

PEPPERONI - islander tomato sauce, mozzarella, pork pepperoni 

PINEAPPLE THE SAILOR HAM - islander tomato sauce, mozzarella, 
smoked virginia ham, pineapple

DON'T GO BACON MY HEART - islander tomato sauce, mozzarella, 
caramelised onion, apple, roast pork belly

OPTIMUS PRIME - islander tomato sauce, mozzarella, beef brisket,        
pork pepperoni, red onion

18 
26

23
23

25

29

RED PIZZA (TOMATO & CHEESE BASE)

PLAY THAT FUNGI MUZIK  - mozzarella, porcini crema, swiss brown 
mushroom, oregano sea salt

POLKA DOT BURKINI  - buratta, zuchinni, rosemary and parmigianno regianno

BYE BYE BLACKBIRD - mozzarella, Black Magic Stout teriyaki chicken, 
togarashi spice, mayonaise,  green chilli

A VIEW TO A KRILL - mozzarella, lemon thyme, aji amarillo, mentaiko butter, 
prawn, lemon slice 

HAMAZING GRAZE - buratta, prosciutto, arugula and fresh rosemary 

25 

26 
23

 
28

30

WHITE PIZZA (CHEESE BASE)

K I D S  M E N U  -  $ 1 0

KID'S MEAL - Mains, Sides (Fries or Salad), Juice

MAC & CHEESE

FISH & CHIPS - battered sea bass with sweet tartar 

MINI BEEF BURGER

MINI PIZZA 6" - Pizza & Juice (Tue-Fri, from 5:30pm | Sat/Sun/PH, from 12pm)

MARGARITA - with islander tomato sauce, mozzarella, fresh basil

CHICKEN - with mozzarella, teriyaki chicken, mayonnaise

*No additional topping available

W O O D  F I R E D  S O U R D O U G H  P I Z Z A

(serve w/ Yorkshire pudding, roast veggies, roasted potatoes, mash & gravy)

HONEY CHICKEN (1/2) 

SLOW ROASTED PORK BELLY

ROAST WAGYU ROSTBIFF

SHARING PLATTER

ROAST PLATTER OF 3 
(Honey Chicken, Slow Roasted Pork Belly, Roast Wagyu Rostbiff)

SIDES

YORKSHIRE PUDDING

ROAST VEGGIES - zucchini, carrot, cauliflower & potatoes

26

29

39

92

3

10

M A I N S

SAFFRON CHICKEN THIGH - saffron aji amarillo glaze, cornichons and fries 

FISH & CHIPS - ale battered seabass, sweet tartar, greens & chips 

CAJUN KING PRAWNS - spicy green sriracha, arugula, mash & gravy

PORK CHOP - grilled honey cider pork neck, mash, greens, maple mustard

LAMB SHOULDER CHOP - with mint sauce, mash & cornichons

STOUT TERIYAKI SPARE RIBS - fries, cornichons & spicy green sriracha

WAGYU BEEF BRISKET - 15 hrs smoked, balsamic truffle sauce, fries & cornichons

ARGENTINE RIBEYE STEAK (200G +/-) - balsamic truffle sauce, cornichons, 
chimichuri, greens with mash & gravy

16

22

28

22

26

26

26

39

B U R G E R S 

(served with fries & mixed greens)

GOBI BURGER - grilled turmeric spiced cauliflower, dukkah spice, caramelised 
onion,  sumac onion, emmental cheese

SAFFRON CHICKEN BURGER - grilled chicken thigh, saffron aji amarillo glaze, 
sumac onion, fried shallots

MAPLE PULLED PORK BURGER - smoked maple pork shoulder, maple 
mustard, slaw, aioli

WAGYU CHEESEBURGER - wagyu beef with emmental cheese, bacon, onion,    
aioli, lettuce, chimichuri

16

20

20

26

S U N D A Y  R O A S T  ( S U N D A Y  O N L Y )
A L L  D A Y

G R I L L E D  V E G G I E S

CHARGRILLED CABBAGE - with ponzu sauce

CORN COB - honey buttered

DUKKAH CAULIFLOWER - with dukkah spice

PUMPKIN - with aioli

KING OYSTER MUSHROOMS - with ponzu sauce

6
7
8
8

10



NOTES

• All our pizzas are 12 inches, and cut into 8 slices

• Toppings subject to change based on availability

W H I T E  P I Z Z A  (CHEESE BASE)

PLAY THAT FUNGI MUZIK 

mozzarella, porcini crema, swiss brown 

mushroom, oregano sea salt

POLKA DOT BURKINI 

buratta, zuchinni, rosemary and 

parmigianno regianno

BYE BYE BLACKBIRD

mozzarella, Black Magic Stout teriyaki 

chicken, togarashi spice, mayo, green chilli

A VIEW TO A KRILL

mozzarella, lemon thyme, aji amarillo, 

mentaiko butter, tiger prawn, lemon slice

HAMAZING GRAZE

buratta, prosciutto, arugula and 

fresh rosemary 

25

26

 23

 

28

 

30

R E D  P I Z Z A  (TOMATO & CHEESE BASE)

CLASSIC MARGHERITA 

islander tomato sauce, mozzarella, fresh basil 

BURATTA MARGHERITA 

islander tomato sauce, buratta, roma 

tomatoes, arugula and basil pesto

PEPPERONI

islander tomato sauce, mozzarella, 

pork pepperoni 

PINEAPPLE THE SAILOR HAM

islander tomato sauce, mozzarella, 

smoked virginia ham, pineapple

DON'T GO BACON MY HEART

islander tomato sauce, mozzarella, 

caramelised onion, apple, roast pork belly

OPTIMUS PRIME

islander tomato sauce, mozzarella, 

beef brisket, pork pepperoni, red onion

18 

26

23

 

23

25

29

T O P P I N G S  (Not Applicable for Buratta Margherita, Lambochinni, and Hamazing Graze Pizzas)

CHEESE

• MOZZARELLA - 3

• PECORINO - 4

• PARMIGIANNO REGGIANNO - 4

• BURATTA - 10

GARDEN

• PINEAPPLE - 2

• ARUGULA - 3

• CAPERS - 3

• JAPAPENOS - 3

• KALAMATA OLIVES - 3 

• MUSHROOMS - 4

TAKEAWAY BOX - 1

SURF & TURF

• EGG - 1

• SMOKED VIRGINIA HAM - 6

• PROSCIUTTO - 10

VEGETARIAN  FRIENDLY SPICY DAIRYGLUTEN FREE CHICKEN SHRIMPBEEF FISHLAMBPORKNUT

• All prices stated are subject to 5% Clearing Fee and 9% prevailing GST.
• Our products may contain allergens, please enquire if you have any allergies before placing orders.

WOOD FIRED
SOURDOUGH PIZZA

K I T C H E N  H O U R S :  T U E - F R I :  F R O M  5 : 3 0 P M  |  S A T  /  S U N  /  P H :  F R O M  1 2 P M

O P E R A T I N G  H O U R S :  M O N :  C L O S E D  |  T U E - T H U  /  P H :  1 2 P M - 1 1 P M  |  F R I - S A T  /  E V E  O F  P H :  1 2 P M - 1 2 A M  |  S U N :  1 2 - 1 0 P M



VEGETARIAN  FRIENDLY SPICY DAIRYGLUTEN FREE CHICKEN SHRIMPBEEF FISHLAMBPORKNUT

• All prices stated are subject to 5% Clearing Fee and 9% prevailing GST.
• Our products may contain allergens, please enquire if you have any allergies before placing orders.

WEEKDAY TEA 
TIME MENU 

K I T C H E N  H O U R S :  T U E - F R I  /  E V E  O F  P H :  2 : 3 0 - 5 : 3 0 P M

O P E R A T I N G  H O U R S :  M O N :  C L O S E D  |  T U E - T H U  /  P H :  1 2 P M - 1 1 P M  |  F R I - S A T  /  E V E  O F  P H :  1 2 P M - 1 2 A M  |  S U N :  1 2 - 1 0 P M

A  S E L F  S E R V I C E  R E S T A U R A N T  &  M I C R O B R E W E R Y

V E G G I E S 

CORN COB

honey buttered 

DUKKAH CAULIFLOWER

roasted with dukkah spice

7 

8

S M A L L  B I T E S

5

7

9

11

9

9

9

10

11

15

16

KHMER PEANUTS 

roasted peanuts, kaffir lime leaves, chilli, garlic, 

sugar, sea salt

FRENCH FRIES

with aioli

SWEET POTATO FRIES

with aioli

TRUFFLE FRIES 

with aioli

MAC & CHEESE

baked macaroni w cheddar, mozzarella and 

parmesan

CURRYWURST

pork sausage, tomato catsup, curry powder

GRILLED GARLIC PORK SAUSAGES

with cornichons

CHICKEN KARAAGE

with aioli

GRILLED CHICKEN WINGS

CHEESE NACHOS

corn chips with cheese sauce, guacamole, 

tomato salsa, grilled cheese

CRISPY BABY CALAMARI

deep fried battered baby squid

D E S S E R T S

ICE CREAM (VANILLA)

SPICED RUM CHOCOLATE LAVA CAKE

with brandied cherry and creme fraiche

(*waiting time 20 mins)

STICKY DATE PUDDING

with vanilla ice cream and caramel sauce

5

13

12 

S A L A D

MIXED GREEN SALAD 

MEXICAN QUINOA SALAD

lettuce, bell peppers, onion, jalapeno, corn, corn 

chips, lemon

8

18

MASHED POTATOES

with gravy 

CORNICHONS 

pickled red onions, smoked garlic, cauliflower      

and gherkins

SUNNY EGGS

BACON

SLICED EMMENTAL CHEESE

GARLIC PORK SAUSAGE

A D D  O N S

4

5

2

2

2

5

KID’S MEAL - Mains, Sides (Fries or Salad), Juice
MAC & CHEESE

FISH & CHIPS - battered sea bass, sweet tartar

MINI BEEF BURGER

MINI PIZZA 6” - Pizza & Juice 
(Tue-Fri, from 5:30pm | Sat/Sun/PH, from 12pm)
MARGHERITA - with islander tomato sauce, 

mozzarella, fresh basil

CHICKEN - with mozzarella, teriyaki chicken, mayonnaise

*No additional topping available

K I D S  M E N U  $ 1 0



VEGETARIAN  FRIENDLY SPICY DAIRYGLUTEN FREE CHICKEN SHRIMPBEEF FISHLAMBPORKNUT

• All prices stated are subject to 5% Clearing Fee and 9% prevailing GST.
• Our products may contain allergens, please enquire if you have any allergies before placing orders.

WEEKEND TEA 
TIME MENU A  S E L F  S E R V I C E  R E S T A U R A N T  &  M I C R O B R E W E R Y

S M A L L  B I T E S

5

7

9

11

9

9

9

10

11

15

16

KHMER PEANUTS 
roasted peanuts, kaffir lime leaves, chilli, garlic, 
sugar, sea salt

FRENCH FRIES
with aioli

SWEET POTATO FRIES
with aioli

TRUFFLE FRIES 
with aioli

MAC & CHEESE
baked macaroni w cheddar, mozzarella and 
parmesan

CURRYWURST
pork sausage, tomato catsup, curry powder

GRILLED GARLIC PORK SAUSAGES
with cornichons

CHICKEN KARAAGE
with aioli

GRILLED CHICKEN WINGS

CHEESE NACHOS
corn chips with cheese sauce, guacamole, 
tomato salsa, grilled cheese

CRISPY BABY CALAMARI
deep fried battered baby squid

V E G G I E S 

CHARGRILLED CABBAGE
with ponzu sauce

CORN COB
honey buttered

DUKKAH CAULIFLOWER
roasted with dukkah spice

GRILLED PUMPKIN
with aioli

KING OYSTER MUSHROOM
with ponzu sauce

6

7

8

8

10

D E S S E R T S

ICE CREAM (VANILLA)
SPICED RUM CHOCOLATE LAVA CAKE
with brandied cherry and creme fraiche
(*waiting time 20 mins)
STICKY DATE PUDDING
with vanilla ice cream and caramel sauce

5
13

12 

S A L A D

MIXED GREEN SALAD 
MEXICAN QUINOA SALAD
lettuce, bell peppers, onion, jalapeno, corn, corn 
chips, lemon

8
18

MASHED POTATOES
with gravy 
CORNICHONS 
pickled red onions, smoked garlic, cauliflower      
and gherkins
SUNNY EGGS
BACON
SLICED EMMENTAL CHEESE
GARLIC PORK SAUSAGE

A D D  O N S

4

5

2
2
2
5

KID’S MEAL - Mains, Sides (Fries or Salad), Juice
MAC & CHEESE
FISH & CHIPS - battered sea bass, sweet tartar
MINI BEEF BURGER

MINI PIZZA 6” - Pizza & Juice 
(Tue-Fri, from 5:30pm | Sat/Sun/PH, from 12pm)
MARGHERITA - with islander tomato sauce, 
mozzarella, fresh basil
CHICKEN - with mozzarella, teriyaki chicken, mayonnaise
*No additional topping available

K I D S  M E N U  $ 1 0

K I T C H E N  H O U R S :  S A T :  1 2 P M - 1 0 P M  |  S U N :  1 2 P M - 9 : 1 5 P M

O P E R A T I N G  H O U R S :  M O N :  C L O S E D  |  T U E - T H U  /  P H :  1 2 P M - 1 1 P M  |  F R I - S A T  /  E V E  O F  P H :  1 2 P M - 1 2 A M  |  S U N :  1 2 - 1 0 P M



KIDS MENU $10
M O N :  C L O S E D  |  T U E - T H U :  1 2 P M - 9 : 3 0 P M  |  F R I - S AT :  1 2 P M - 1 0 P M  |  S U N :  1 2 P M - 9 : 3 0 P M

MARGHERITA
islander tomato sauce, mozzarella, fresh basil 

CHICKEN
with mozzarella, teriyaki chicken, mayonnaise

*No additional toppings available

P I Z Z A  &  J U I C E  ( T U E - F R I ,  F R O M  5 : 3 0 P M  |  S AT / S U N / P H ,  F R O M  1 2 P M )

M I N I  P I Z Z A  6 ”

MAC & CHEESE 

FISH & CHIPS
battered sea bass, sweet tartar & chips

MINI BEEF BURGER

 M A I N S ,  S I D E S  ( F R I E S  O R  S A L A D ) ,  J U I C E

K I D S  M E A L



T A P R O O M
W H A T ’ S  O N  T A P

B E E R

B A R  L I S T

CRAFT BEER
ENGLISH PALE ALE
HEFEWEIZEN
EXTRA PALE LAGER
GOLDEN ALE
DRY IRISH STOUT
GALAXY IPA
AMERICAN IPA
EAST COAST IPA
BELGIAN DUBBEL

LABELS ABVIBU

PLEASE CHECK FOR AVAILABILITY

HH TIME: TUE-THU: ALL DAY | FRI: 12-6PM (NOT APPLICABLE ON EVE OF PH & PH)

PENNY LANE
WHITE LIGHT
NAKED LAGER
SISTER GOLDEN ALE
THAT OLD BLACK MAGIC
DEAD STAR
STARS & BARS
YEAST OF JUPITER
NOT A TRAP

3.8%
5.0%
5.1%
4.5%
5.5%
5.4%
6.5%
6.4%
8.5%

12
14
16
20 
27
30
35
40
30

*I
B

U
 - 

IN
TL

 B
IT

TE
R

IN
G

 U
N

IT
 

GLUTEN FREE
ALCOHOLIC KOMBUCHA
ALCOHOLIC KOMBUCHA
DRAUGHT CIDER

ORIGINAL
STRAWBERRY CHAMPAGNE
ASPALL

3.0%
3.0%
5.5%

0
0
0

C O C K T A I L

DESCRIPTION
GIN, DOM, PINEAPPLE, POMEGRANATE, LIME, CHERRY LIQUOR, TONIC WATER 

GALAXY IPA, CAMPARI, SWEET VERMOUTH

HEFEWEIZEN, APEROL, YUZU 

4 PILLARS BLOODY SHIRAZ GIN, STRAWBERRY CHAMPAGNE KOMBUCHA, ORANGE BITTERS

ROKU GIN, KOMASA UMESHU, CAMPARI 

LOTHAIRE TOURRE WHISKEY, BROWN SUGAR, BITTERS

ROKU GIN, LIME CONCENTRATE

TEQUILA, COINTREAU, LIME SODA

ROKU GIN, LEMONADE CALPIS

WHITE RUM, LIME JUICE, BROWN SUGAR, SODA

GIN, TONIC WATER

PRICE
24
22
22
26
26
26
20
24
20
20
16

CATEGORY
-
BEERTAIL
BEERTAIL
BESPOKE
BESPOKE
BESPOKE
CLASSIC 
CLASSIC
HIGHBALL
HIGHBALL
HIGHBALL

COCKTAILS
SINGAPORE SLING
WEATHER WITH YOU
PINK RABBITS
GRAPEFUL DEAD
UMEGRONI
SMOKEY OLD FASHIONED
GIMLET 
MARGARITA 
WHITE WEDDING
MOJITO
GIN & TONIC

FLAVOUR PROFILE 
-
HOPPY BITTER SWEET
CITRUSY BITTER SWEET
TANNIC, BITTER SWEET
SOURISH, BITTER SWEET
SMOKEY SWEET
CITRUSY SWEET
CITRUSY SWEET
MILKY CITRUSY SWEET
CITRUSY SWEET
-

S P I R I T S BOTTLE PURCHASE:  · FREE MIXERS ON PURCHASE DAY ONLY  · BOTTLE BALANCE ARE KEPT FOR 3 MONTHS FROM DATE OF PURCHASE

PASSIONFRUIT COOLER 
STEVE JOBS 
LEMONADE CALPIS
ICED LEMON TEA 
GINGER BEER
YUZU KOMBUCHA

N O N - A L C O H O L I C  B E V E R A G E S

SODA
0%
0% 
0%
0%
0%
0.5%

PASSIONFRUIT + MINT + LEMONADE 
APPLE SPRITZER 
CALPIS + LEMONADE
TEA + LEMON JUICE + SUGAR
GINGER ROOT + LEMON
YUZU + JASMINE TEA

7
7
8
8
8
8

GLASS

HOT TEA (RE-FILLABLE)  -  5
ENGLISH BREAKFAST
CHAMOMILE
PEPPERMINT
EARL GREY W/ TANGERINE
MANGO

SOFT DRINKS  -  4
SODA WATER 
SPRITE
COKE/COKE ZERO 
TONIC WATER
GINGER ALE
100 PLUS

WATER
FOOTPRINTS WATER  -  3 
PERRIER SPARKLING WATER  -  5 

JUICE
LE FRUIT TOMATO JUICE  - 5
PINEAPPLE  - 5
CRANBERRY  -  4
LIME  -  4
APPLE  -  4
GRAPE  -  4
ORANGE  -  4

COFFEE/OTHERS
ESPRESSO
DOUBLE ESPRESSO
LONG BLACK
CAPPUCCINO
LATTE
HAZELNUT LATTE

HOT
4
5
5
6
6
7

HOUSE SHOOTERS
TEQUILA SHOTS
SAMBUCA SHOTS
JAGERBOMB

TEQUILA
LIQUEUR
JAGER + RED BULL

WHISKY
LOTHAIRE FRUITE FRENCH
LOTHAIRE TOURBE FRENCH 
JOHN JAMESON
NIKKA FROM THE BARREL 
MONKEY SHOULDER
AUCHENTOSHAN 12 YO
GLENFIDDICH SIGNATURE MALT 12 YO
GLENLIVET 12 YO
TALISKER 10 YO
LAPHROAIG 10 YO
DALMORE 12 YO SHERRY CASK
MACALLAN 12 YO DOUBLE CASK
LAGAVULIN 16 YO
JOHNNIE WALKER BLACK LABEL (700ML)
MAKER'S MARK
JACK DANIEL'S 

COUNTRY
FRA
FRA 
IRL
JPN 
SCO
SCO
SCO
SCO
SCO
SCO
SCO
SCO
SCO
USA
USA
USA

GIN
FOUR PILLARS RARE DRY GIN
FOUR PILLARS BLOODY SHIRAZ
FOUR PILLARS YUZU
MONKEY 47 SLOE
MONKEY 47 DRY
BEEFEATER
HENDRICK'S 
ROKU GIN

COUNTRY
AUS
AUS
AUS
DEU
DEU
GBR
GBR
JPN

VODKA
IGANOFF GRAIN
GREY GOOSE 
KETEL ONE

COUNTRY
ESP
FRA 
GBR

RUM
BACARDI WHITE 
MALIBU
CAPTAIN MORGAN'S DARK RUM
CAPTAIN MORGAN'S SPICED RUM
GOSLINGS BLACK SEAL RUM

COUNTRY
CUB 
ESP 
JAM
JAM
BERM

TEQUILA
JOSE CUERVO GOLD
DON JULIO BLANCO
DON JULIO REPOSADO
DON JULIO ANEJO

COUNTRY
MEX
MEX
MEX
MEX

OTHERS
JAGERMEISTER 
BAILEYS IRISH CREAM

COUNTRY
DEU 
IRL

UMESHU
KOMASA UMESHU
SAWANOTSURU KOSHU SHIKOMI UMESHU

TRAY OF 6
50
50
50

1 BTL 
168
178 
138
168 
148
188
188
188
198
218
318
298 
358
148
158
138

1 BTL 
188
198
198
168
178
128
168
148

1 BTL 
108
158
138

1 BTL 
108 
98
108
108
108

1 BTL 
128
168
168
168

1 BTL 
98
98

1 BTL 
128
148

ABV
37.5%
38%
35%

ABV
40%
40% 
40%
51.4%
40%
40%
40%
43%
45.8%
40%
43%
43%
43%
40%
45%
40%

ABV
42%
38%
41.8%
29%
47% 
40%
41.4%
43%

ABV
37.5%
40% 
40%

ABV
38% 
21%
37%
37%
40%

ABV
37.5%
38%
38%
38%

ABV
35% 
17%

ABV
14%
11%

SINGLE (30ML)
10
10
10

SHOT (40ML)
13
14 
10
15 
12
14
14
15
15
18
20
20
22
11
13
11

SHOT (40ML)
14
15
15
14
15
11
13
12

SHOT (40ML)
11
14
13

SHOT (40ML)
11 
11
12
12
12

SHOT (40ML)
10
13
13
13

SHOT (40ML)
8 
9

SHOT (50ML)
12
14

COUNTRY
JPN
JPN

W I N E

HOUSE WINES BY GLASS
SHIRAZ CABERNET (ROTHBURY ESTATE)

SAUVIGNON BLANC (ROTHBURY ESTATE)

CHARDONNAY (LUIGI LEONARDO)
SANGIOVESE (LUIGI LEONARDO)

TASTING NOTES
AROMAS OF DARK CHERRIES AND RASPBERRIES. FRUIT NOTES SUPPORTED BY SUBTLE OAK 
NUANCES. LASHINGS OF UPFRONT FRUIT SWEETNESS AND A SOFT TANNIN FINISH.
AROMAS OF PASSIONFRUIT, GRAPEFRUIT, GOOSEBERRY AND GUAVA. LIGHT BODIED WITH A 
FRESH, CRISP FINISH.
RIPE PEAR ON THE NOSE AND PALATE. WELL-BALANCED ACIDITY
SWEET CHERRY HINTS, GOOD ACIDITY AND MILD TANNINS

WHITE WINE
VIOGNIER 2021 (JULIEN PILON 
"MON  GRAND-PERE ETAIT LIMONADIER")
SAUVIGNON BLANC (TOI TOI)

RED WINE
MALBEC 2021 (7 TREASURES MENDOZA)
MERLOT (VIU MANENT RESERVA)
CABERNET SAUVIGNON 2019 
(L'ANTANTIQUE)
SHIRAZ 2018 (WA SUD MONTS DE LA GRAGE 
"SOURIEZ")
PINOT NOIR (TOI TOI)

SPARKLING WINE / OTHERS
MOET & CHANDON BRUT

MOSCATO D'ASTI (CESTE)
PROSECCO (CINZANO)
SARA'S ROSE (TOI TOI)

FLORAL NOTES OF APRICOT AND PEAR. PALATE IS ROUND BUT NOT FAT

PASSIONFRUIT, KIWI, MUSK CHARACTERS. JUICY CONCENTRATED PALATE

MATURE TANINS THAT SUPPORT FRESH PLUM, STRAWBERRY, AND CHERRY FLAVORS
PLUMS, BLACK CHERRIES, BLACKCURRANTS, LONG PLEASING FINISH
RED FRUIT AROMAS WITH A SLIGHT HINT OF VANILLA. FINE, ELEGANT TANNINS

THIS CUVEE IS A 100% SHIRAZ FRUIT BOMB FULL OF FRESHNESS WITH A RICH DENSITY

DARK PLUM, BLUEBERRY, SPICE AROMAS, BEAUTIFULLY WEIGHTED PALATE

 

INTENSE GREEN APPLE AND CITRUS FRUIT NUANCES WITH BRIOCHE, CEREAL AND FRESH NUTS 
ON THE PALATE.
HINTS OF CITRUS FRUIT AND HONEY. WELL BALANCED WITH NATURAL FIZZ.
FRESH, FIZZY AND FRUITY, WITH MOSTLY APPLE AND PEAR-ISH FLAVOURS.
BEAUTIFUL AROMAS OF RED BERRY FRUITS, MANDARIN AND FLORAL NOTES LEADING TO A 
VIBRANT PALATE THAT IS CRISP, UP FRONT AND ZESTY WITH A LINGERING FRUITY FINISH.

CTR
AUS

AUS

ITA
ITA

 
FRA

NZL

ARG
CHI
FRA

FRA

NZL

FRA

ITA
ITA
NZL

200/300ML
14/20

14/20

14/20
14/20

 
-

-

 
-
-
-

-

-

200/375ML
48/88

-
18/-

-

 
108

78

 
88
78
78

108

88

BOTTLE
168

58
68
68

BOTTLE
-

-

-
-

US PINT 473ML
REG
12
14
14
14
15
15
15
15
17

13
13
17

HH
9
11
11
11
12
12
12
12
-

10
10
-

HH
11/17

11/17

11/17
11/17

 
-

-

 
-
-
-

-

-

-

-
-
-

JUG 1.3L
REG
33
39
39
39
42
42
42
42
44

36
36
46

HH
23
28
28
28
30
30
30
30
-

TOWER 4L
REG
92

102
102
102
112
112
112
112
124

-
-

128

HH
72
88
88
88
96
96
96
96 
-

25
25
-

-
-
-

OPERATING HOURS: MON: CLOSED | TUE-THU / PH: 12PM - 11PM | FRI-SAT / EVE OF PH: 12PM - 12AM | SUN: 12-10PM


