UNCORKED THE FLAVOUR

SIP,
Enjoy 20%

SAVOUR, SAVE

off the following wine labels

after 10pm.

SPARKLING WINE

128 NV
144 NV
WHITE
280 2023
383 2023
258 2023
296 2023
RED

821 2023
806 2022
675 2020
569 2018
749 2015

Bisol, ‘Belstar Prosecco Brut, Veneto Italy (Glera)

Boizel Brut, Epernay France
(Pinot Noir, Chardannay, Pinot Meunier)

Jermann Italy (Pinot Grigio)
Clos Henri New Zealand (Sauvignon Blanc)
Domaine William Ferve, Chablis, France (Chardonnay)

Pazo de Senorans Spain (Albarifio)

Susana Balbo, ‘Crios’, Mendoza, Argentina (Malbec)

Yalumba, 'The Cigar' Australia (Cabernet Sauvignon)

Dominigue Gallais Gevrey Chambertin France
(Pinot Noir)

Chateau Duhart Milon France
(Cabernet Blend)

Giacomo Borgogno & Figli, Barolo "Cannubi” Italy
(Nebbiolo)

**Only applicable for dine-in guest at the bar. **

(Available 5:30pm onwards)

Price

195

145

135

150

135

110

140

270

335

390



(Available 5:30pm onwards)

CHARCUTERIE & CHEESE

CHARCUTERIE PLATTER (10gm each) 3 kinds
PALETA IBERICO — FRONT LEG (Seville) 30gm
JAMON IBERICO — BACK LEG (Extremadura) 30gm
CHEESE PLATTER (25gm each) 3 kinds

FRESHLY SHUCKED OYSTERS

"AMELIE SPECIALE DE CLAIR NO.2 per piece

(Marennes-0léron basin France) half dozen
dozen

LIGHT BITES

BEEF TARTARE TARTLET

ZEELAND KINGFISH CRUDO with Truffle Kelp Dressing
CRISPY AMAEBI with Miso Aioli

GRILLED SPANISH OCTOPUS LEG with Spicy Sesame Dressing
GRILLED ABANICO PORK with Pistachio Chimichurri
CHICKEN CONFIT CROMEQUIS with Tarragon Aioli
BONELESS BUFFALO WINGS

BABY LAMB RIBS with teriyaki sauce

ORGANIC CAULIFLOWER with jerk spice (V)

ONION TEMPURA (V)

GRILLED ASPARAGUS(V)

GRILLED CHESTNUT MUSHROGM (V)

SHOESTRING FRIES, TRUFFLE & PARMIGIANO (V)

MIXED NUTS (V)

MARINATED GREEN OLIVES (V)

38
32
38

30

12
58
108

20
42
25
28
35
24
24
30
18
18
18
18
20

10

10



STEAK SELECTION

All steaks are grilled over Japanese Binchétan Charcoal.
Please allow up to 45 minutes preparation time for Medium Rare.

AMERICAN, USDA PRIME (Grain-Fed)
BRANDT FAMILY BEEF (BRAWLEY, CALIFORNIA)

>60 days Butter-Aged Filet Mignon 200gm 78
Bone-in Prime Rib >1kg 228

If you are opting for Medium-Rare, please advise us if you prefer to have your steak less rested to keep a higher myoglobin
count (more red).

AUSTRALIAN, Wagyu Crossbred (Grain-Fed)

2GR BEEF (South Wales)

Oyster Blade MBS 8 - 9 180gm 58
Bone-in Sirloin MBS 8 - 9 >700gm 198

2GR Wagyu is the gateway to "Wagyu luxury”—offering a perfect middle ground between affordability and the unmatched
marbling Wagyu is famous for. The cattle are raised on lush pastures in New South Wales, Australia, and are fed a specially
formulated blend of grains for 3 minimum of 400 days.

JAPANESE, A5 BLACK WAGYU
EMPEROR "KOKUOU" (KUMAMQTQG, KYUSHU) — GRAIN-FED

24hr Slow Cooked Brisket 150gm 98
Tenderloin 180gm 148
Sirloin 150gm 168
300gm 288
Ribeye 150gm 158
300gm 268

Our signature Black Wagyu hails from the Kumamoto Prefecture, raised by Saito Farms. Their cattle drinks natural water from
Mount Aso, well-known worldwide for its caldera. Boasting a higher percentage of monounsaturated fat and the only free-
grazing cattle in Japan. This allows Saito Farms the right to brand their wagyu “Kokuou” meaning Emperor Wagyu.

STEAK SAUCES

Red Wine Jus

Pistachio Chimichurri

Bearnaise Sauce 5

STEAK ACCOMPANIMENTS
Signature Pan-Seared Miso Foie Gras 38
5D0 Blue Lobster Talil 48



VUE BOTTLE PACKAGES

GIN

Hendrick's Griginal
Hendrick's Flora Adora
Hendrick's Grand Cabaret

BLENDED SCOTCH

Monkey Shoulder Original
Monkey Shoulder, Smokey Mankey (Lightly Peated)

SINGLE MALT SCOTCH

The Balvenie 12 Years Old Double Wood
The Balvenie 14 Years Old Caribbean Cask
The Balvenie 16 Years Old The French Oak

Glenfiddich 12 Years Old
Glenfiddich 15 Years Old, Solera
Glenfiddich 18 Years Old

*Bottle purchases include free-flow mixers
(Applicable for next 2 visits anly)

1btl

270
300
300

1btl

220
260

1btl

280
380
580

270
340
450

2btl

500
550
550

2btl

400
500

2btl

520
680
1050

450
590
700

3btl

700
750
750

3btl

500
620

3btl

620
880
1400

550
790
1000

*Balance bottle storage valid for a maximum of 6 months only



HAPPY HOUR (GIN & TONIC)
Daily Till 7.30pm (Excluding Eve of Ph & Ph) 16

GIN SELECTION

Hendrick’s Original — Scotland
Hendrick's Grand Cabaret — Scotland
The Botanist, Islay Dry - Scatland
Suntory Roku - Japan

Fabbri Dry Gin - Italy

Uncle Val's — United Kingdom

The Gardener — France

HAPPY HOUR (BEER)
Daily Till 7.30pm (Excluding Eve of Ph & Ph) 12

Peroni Nastro Azzurro - Italy
(Pale Lager)

Paretti No. 4 - Italy
(Lager)

HAPPY HOUR (COCKTAILS)
Daily Till 7.30pm (Excluding Eve of Ph & Ph) 19

Negroni
(Hayman’s London Dry, Campari, Sweet Vermouth)

Margarita
(Milagro Silver, Cointreau, Fresh Lime Juice, Simple Syrup)

Cosmopolitan
(Reyka Vodka, Cointreau, Cranberry Juice, Fresh Lime Juice)



WINES BY THE GLASS

CHAMPAGNE

NV Boizel, Brut Reserve, Epernay, France
(Pinot Noir, Chardonnay, Pinot Meunier)

WHITE

2023 Weingut Knoll, Federspiel, Wachau, Austria
(Gruner Veltliner)

2023 Fritz Hagg, Juffer, Riesling Kabinett, Mosel, Germany
(Riesting)

2024 Domaine William Ferve, Chablis, France
(Chardonnay)

2023 Domaine Vacheron, Sancerre, Loire Valley, France
(Sauwvignon Blanc)

ROSE

2024 Domaine Ott, By Ott, Cotes de Provence, France
(Grenache, Cinsault Syrah)

RED

2023 Susana Balbo, ‘Crios’, Mendoza, Argentina (Malbec)

2023 Babich, Marlborough, New Zealand (Pinot Noir)

2022 Yalumba, "Cigar” Coonawarra, South Australia
(Cabernet Sauvignon)

2022 Yves Cuilleron, Crozes Hermitage, "Labaya" Rhone, France
(Syrah)

2076 Bodega, Marques de Murrieta, Gran Reserva, Rioja, Spain
(Tempranillo)

LATE HARVEST & FORTIFIED

2021 Sileni, Late Harvest Semillon, New Zealand (375ml)

2018 Niepoort, Late Bottled Vintage Port, Douro Valley

Portugal (Touriga Nacional, Touriga Franca, Tinto Cao)

150ml
Gls
29

28

31

3

Gls
26

Gls
23

28

29

45

125ml

22

22

Gls
39

500ml
Carafe
96

95

110

10

Carafe
85

Carafe
75

95

96

120

148

Btl

65

130

Btl
195

BtI
140

135

150

150

BtI
125

Btl
110

135

140

160

220

Please ask for the Full wine list for more selections by the bottle



PINCHED CLASSIC COCKTAILS

CARIBBEAN LANDMARK 25
Chamomile infused Woodford Bourbon, Cynar,
Velvet Falernum, Chocolate Bitters

KUMQUAT MOJITO 22
Kumgquat infused Havana Club Rum, Fresh Mint Leave, Sweet & Sour

STRAWBERRY NEGRONI SOUR 25
Fords Gin, Sweet Vermouth, Campari, Strawberry Liqueur

Egg White

JAPANESE SAILOR 24

Green Tea infused Mount Gay Rum, Fresh Lime Juice,
Simple Syrup, Egg White

ROOFTOP-FASHIONED 26
Bruichladdich The Classic Laddie, Homemade Chrysanthemum Syrup,
Angostura Bitters

THE DOVE PALOMA 25
Don Julio Blanco Tequila, Grapefruit Liqueur, Homemade Grapefruit Cordial

PURPLE HAZE 22
Blackberry infused Tito’s Vodks, Fresh Grapefruit Juice

PICK ME UP 22
Green Tea infused Mount Gay Rum, Matcha Syrup, Coconut & Lychee Ligueur,
Fresh Lime Juice



HANDCRAFTED COCKTAILS

ARTEMISIA
Hendrick's Original, Creme De Pamplemousse,
La Verveine du Velay Gold, Passionfruit Puree, Prosecco

BANANANO KAWA
Discarded Banana Rum, Amaretto, Passionfruit Syrup, Egg White,
Fresh Lemon Juice, Fresh Grapefruit Juice

CHEEKY MONKEY
Smokey Monkey Shoulder, Peach Liqueur, Chamomile Syrup, Prosecco

INTRO TO APEROL
Hendrick's Flora Adors, Aperol, Fresh Yuzu Juice

NORTHEN MIST
Reyka Vodka, St Germain Elderflower Liqueur, Hibiscus Syrup,
Cranberry Juice, Soda

PRINCE OF ORANGE
Hendrick’s Original, Chamomile Syrup, Orange Juice/Jam, Prosecco

SAILOR’S TONICA
Sailor Jerry Spiced Rum, Velvet Falernum, French Vanille Syrup,
Sweet & Sour, Tonic Water

SMOKE & WHISPER
Smokey Monkey Shoulder, Liqueur De Tabac, Cinnamon Syrup,
Sweet & Sour, Black Walnut Bitters, Angostura Bitters

SEVERINE MARTINI
Hendrick’s Grand Cabaret, Discarded Chardonnay Vodkas,
Homemade Chardonnay Syrup, Lillet Blanc, Chambord

ST PETERSBURG
Reyka Vodka, St Germain Elderflower Liqueur, Ginger ale

STAG'S NAIL
The Glenfiddich 12 Years Old, Drambuie, Smoked Oak Syrup

WATERMELON SPRITZ
Milagro Silver, Vanilla Liqueur, Agave Syrup, Homemade Watermelon Jus,
Fresh Lime Juice, Soda

25

25

25

24

24

25

24

26

26

24

26

24



GIN
SCOTLAND

Hendrick’s Original (Cucumber & Rose Petal Infused)

Hendricks's Grand Cabaret (Stones Fruits, Rose Scent & Gin Botanicals)
Hendricks's Flora Adora (Enticing Aroma of Flowers & Fresh Herbs)
The Botanist Islay Gin (Juniper & Sweet Citrus)

AUSTRALIA

Farty Spotted Gin
(Fresh Kaffir Lime Leaves & Tasmanian Pepper berry)

Four Pillar Rare Dry
(Asian Botanicals & Mediterranean Citrus)

UNITED KINGDOM

Hayman's London Dry (Juniper, Exatic Spice & Citrus Finish)
MOM Gin (Soft & Velvety Finish with a Sweet Berry Taste)
Uncle’s Val (Heavily Cucumber Infused)

Fords Gin (Bouquet of Orris, Cassia & Grapefruit)

JAPAN

Roku Suntory (Green Tea, Sansho Pepper & Sakura Blossoms)
Sakurao (Japanese Cypress, Qysters Shell & Yuzu)
Keyaki Craft Gin (Green Tes, Coriander Seed & Grape Skins)

REST OF THE WORLD

Monkey &7 — Germany
(Zesty Lime, Eucalyptus with Herbal Notes)

Ferdinand’s Saar Dry Gin — Germany
(Schiefer Riesling Grapes, Spices & Fruits)

Buja Signature Gin — Korea
(100% Korean Botanicals, Floral Notes)

Buja Gin (Oak Aged) — Korea
(Frangipani, Goji Berries & Herbs)

Fabbri Dry Gin — Italy
(Juniper, Black Cherry & Citrus Fruits)

The Gardener — France
(Citruses Blackcurrant and Mint)

Gin Mare — Spain
(Distilled from Olives and Herbs)

45ml

24

27

27

24

25

25

20
26
26
26

22
27
27

27

27

25

27

25

25

25

Btl

270

300

300

270

270

270

200
220
270
270

260
240
240

240

240

260

270

260

260

260



VODKA 45ml Bt

Reyka Iceland 22 240
Belvedere Poland 26 270
Grey Goose France 26 270
Tito's USA 22 240
RUM / CACHACA 45ml Bt
Havana Club (White) Cuba 20 200
Mount Gay Eclipse (Gold) Barbados 20 200
Goslings Black Seal (Dark) Bermuda 22 240
Sailar Jerry, Spiced (Gold) Caribbean Blend 20 200
Diplomatico Reserva (Gold) Venezuela 26 290
Kirk and Sweeney Reserva (Dark) Dominican 26 290
Discarded Banana Rum (Sweet) Scotland 22

Cachaga 61 Brazil 22

TEQUILA /7 MEZCAL 45ml Bt
Milagro (Silver) Tequila 20 240
Don Julio (Blanco) Tequila 24 260
Don Julio (Reposado) Tequila 26 280
Clase Azul (Reposado) Tequila 70 680
Don Julio (Anejo) Tequila 30 340
Machetazo (Espadin, Joven) Mezcal 22

SoJu 45ml Bt
Andong 22 240
AMERICAN WHISKEY 45ml Bt
Maker's Mark Bourbon 22 220
Woodford Reserve Bourbon 26 270
Waoodford Reserve Rye 26 280
Jack Daniel No. 7 Tennessee 22 220
IRISH WHISKEY 45ml Bt

Tullamore Dew 20 220



SCOTCH - BLENDED

Mankey Shoulder, Original
Monkey Shoulder, Smokey Monkey (Lightly Peated)

Johnnie Walke Blue Label
Chivas Regal 18 Years Old

WildMoor Dark Moorland 23 Years Old
WildMoar Rugged Coast 30 Years Old

SCOTCH - SINGLE MALT

The Macallan Double Cask 12 Years Old
The Macallan Double Cask 15 Years Old
The Macallan Double Cask 18 Years Old

The Macallan Sherry Oak 12 Years Old
The Macallan Sherry Oak 18 Years Old

The Balvenie 12 Years Old

The Balvenie 14 Years Old (Caribbean Cask)
The Balvenie 16 Years Old (The French Oak)
The Balvenie 17 Years Old (Limited Edition)
The Balvenie 21 Years Old (Portwood)

The Balvenie Stories 12 Years Old (Sweet Toast of American 0sk)
The Balvenie Stories 14 Years Old (Week of Peat)

Glenfiddich 12 Years OId Single Malt
Glenfiddich 15 Years Old Single Malt
Glenfiddich 18 Years Old Single Malt
Glenfiddich 21 Years Old Gran Reserva
Glenfiddich 22 Years Old Gran Corte
Glenfiddich 23 Years Old Grand Cru
Glenfiddich 26 Years Old Grande Couronne

The Glendronach Original 12 Years Old Single Malt
Aberfeldy 16 Years Old
Bruichladdich The Classic Laddie

Port Charlotte 10 Years Old Heavily Peated Islay Single Malt

45ml

22
24

60
26

38
60

45ml

30
42
70

35
80

26
34
48
60
58

30
38

24
32
39
48
50
60
24
32
26

28

Btl

220
260

280

580

Btl

300
400
750

320
850

280
380
580

680

280
400

270
340
450
580
610
750
1500

270

340

280

300



ASIAN WHISKY 45ml Bl

Nikka From The Barrel (500ml) 25 250
Umiki (World's First Ocean Fused) 30 320
Nikka Taketsuru 12 Years Old 700
Ki One Korean Single Malt 30 350
AUSTRALIAN WHISKY 45ml B
Starward Nova Whisky (Single Malt) 27 280
Starward Ginger Beer Cask #6 (Single Malt) 30 320
Lark Classic Cask 28 290
BRANDY /7 COGNAC 45ml Bt
Barsol, Mosto Verde (Torontel) Pisco 22

Christian Drouin, VSOP Calvados 2L

ABK®6 Single Estate, VSOP (Ugni Blanc) Cognac 22

Hennessy, X0 (Ugni Blanc) Cognac 75 650
Hennessy, Richard Hennessy Cognac 600

Martell, Cordon Bleu Cognac 65 600
APERITIVO (PRE-DINNER) 60ml
Lillet, Blanc Aromatized Wine 2L
Caperitif, South African Quinquina 24
Cocchi, Secco Vermouth di Torino Limited Edition Dry Vermouth 30
Cocchi, Americano Bianco White Vermouth 2L
Cocchi, Americano Rosa Pink Vermouth 24
Cocchi, Storico Vermouth di Torino Red Vermouth 24
Cocchi, Riserva La Venaria Reale Premium Red Vermouth 40
Aperol Light Bitters 24
Campari Heavy Bitters 24
Cynar Artichoke Bitter 24

DIGESTIVO (AFTER-DINNER) 60ml

Limoncello di Capri Limoncello 24
Cocchi, Barolo Chinato Aromatized Wine 30
Fernet-Branca Fernet Amaro 24
Bénédictine DOM Herbal 24
Jagermeister Herbal 24
Granmonte Red Jungle Grappa 24
BEER

Peroni Nastro Azzurro (Pale Lager) 14
Veltins (Pilsner) 14

Paretti No.4 Lager 4



MOCKTAILS

AQUA TROPIC
Pineapple Juice, Blue Curacao, Fresh Lime, Soda

DESIGNATED DRIVER
Pomegranate Syrup, Fresh Lime, Lemonade

MATCHA GINGER
Matcha Syrup, Ginger Syrup, Sweet & Sour, Apple Juice, Soda

FRENCH SUNSET
Falernum Syrup, French Vanilla Syrup, Sweet & Sour, Tonic

SUMMER’'S BLOSSOM
Elderflower Syrup, Apple Juice, Yuzu, Soda

FLAVOURED TEA MOCKTAILS

ICED TODDY
Earl Grey Tes, Fresh Lime, Chrysanthemum Syrup

PEACH TEAR DROP
Earl Grey Tes, Peach Purée, Fresh Lemon, Peach Syrup

GINGER'S TEH
Earl Grey Tes, Coconut Syrup, Ginger Syrup, Sweet & Sour

JASMINE'S BREEZER
Earl Grey Tes, Jasmine Syrup, Peach Syrup, Sweet & Sour

PURPLE LIPS
Earl Grey Tes, Hibiscus Syrup, Blue Curacao, Sweet & Sour, Soda

15

15



SOFT DRINKS

Coke | Coke Zero | Sprite | Ginger Ale
Soda Water | Tonic Water

JAADE WATER

Still | Sparkling

FRESH JUICES

Orange
Pineapple
Watermelon
Grapefruit

CHILLED JUICES

Apple
Cranberry

TEA PerPot

English Breakfast | Earl Grey

Jasmine Green Tea | Chamomile | Peppermint

COFFEE

Espresso | Macchiato
Double Espresso | Double Macchiato
Americano | Café Latte | Cappuccino

10

12

4

10

10



