


Eh, relax lah — we just here 
to drink, laugh,

and talk nonsense a bit!

Colin chia
Co-founder, Ceo

nutmeg collective



SINGAPURA,
OH SINGAPURA

Regardless of race, language, or religion — there’s a language that binds us all. 
Correct lah, it’s Singlish! A language that is music to our ears, whether we’re on 

the bus, at a restaurant, or sitting shoulder to shoulder at the bar. 

Adapting phrases from our different tongues, we’ve built a dictionary of phrases 
that are like inside jokes, except they are shared by an entire nation.

This menu is our way of embracing this sunny island with its quirks 
and antics. Don’t play play, these are some seriously good cocktails inspired by 

the unserious ways we make conversations with each other. 
Treat this as an A-Z guidebook to Singlish and local flavours paired with 

humorously relatable comics.

Enjoy lah!

WORLD’S 50 BEST BARS
2025 Ranked #50 
2024 Ranked #28

ASIA’S 50 BEST BARS 
2025 Ranked #24
2024 Ranked #6
2023 Ranked #7

Welcome Note



cocktailS at a glance

Wild Turkey Bourbon Whiskey, 
Calamansi, Homemade Coca Cola, 
Branca Menta, Jasmine, Carbonation

DABAO ALAMAK

SHIOK
DIE DIE MUST TRY

JIALAT ATAS

BOJIO

BO TA BO LAMPA
LOBANG

HENG ONG HUAT

OWN TIME
OWN TARGET

Roku Gin, Soursop, Passionfruit, 
Pineapple, Pomegranate, Kirsch, 
Clarified Milk, Carbonation

Monkey Shoulder Blended 
Malt Scotch Whisky, Drambuie, 
Beetroot, Carrot, Apple Cider

Diplomático Reserva 
Exclusiva Rum, Jamaican Rum, 
Banana, Pandan, Rice Milk, 
Oloroso Sherry, Saline, Lime

Monkey 47 Gin, Sage, 
Lemongrass, Lemon, Egg White, 
Sandalwood

Código 1530 Still Strength Blanco 
Tequila, Mezcal, Green Papaya, 
Tomato, Chilli, Roasted Garlic, 
Gula Melaka, Shrimp, Peanut, 
Fish Sauce, Lime

Fords Gin, Amontillado, 
Pineapple, Kumquat, Oolong Tea, 
Clarified Milk, Citrus

Iichiko Saiten Shochu, 
Amontillado Sherry, Preserved 
Olive Leaf, Braised Peanut, 
White Pepper, Mirin

Patrón Silver Tequila, Mango, 
Yellow Bell Pepper, Coconut, 
Saffron, Cream, Egg White, Lime, 
Soda Water

Grey Goose Vodka, 
Pedro Ximénez Sherry, 
Butterscotch, Saffron, 
Rose, Coffee

The Macallan Double Cask 12YO 
Single Malt Scotch Whisky, 
Ceylon Tea, Clarified Milk, 
Amaretto, White Cacao, Lemon

CAN LAH
Angel’s Envy Bourbon Whiskey, 
Orange, Peach, Daiyame Shochu, 
Chocolate, Red Wine, 
Baking Spices, Bay Leaf

All prices stated are subject to service charge and prevailing taxes.



ALL COCKTAILS AT $26

Ron Zacapa 23 Centenario Rum, 
Nutmeg, Clove, Gula Melaka, 
Cream, Egg White, Lemon, 
Ginger Beer

Nutmeg & Clove STYLO MILO

GARDEN CITY

KING & QUEEN

ROSES & LYCHEE

SUNNY SIDE UP

OH MY JASMINE

GRANDFATHER’S 
TALE

Is it Really 
Boulevardier?

GODDESS HIGHBALL

Wanderthirst

Maker’s Mark Bourbon Whisky, 
Barley Shochu, Milo, White Cacao, 
Almond Milk, Peated Whisky, 
Houjicha Foam

Espolòn Blanco Tequila, Mezcal, 
Ratafia Rossi, DOM Benedictine, 
Fennel Pollen, Saffron

Jura 12YO Single Malt Scotch 
Whisky, Matcha, Jasmine, Lemon, 
Salted Jasmine Foam

Hendrick’s Gin, Musk Melon, 
Empirical Ayuuk, Shiso, Basil, 
Honey, Lime

Volcan De Mi Tierra Blanco 
Tequila, Durian, Coffee, Pandan, 
Clarified Milk, Lemon

Chivas Regal Crystalgold Spirit, 
Tie Guan Yin, Smoked Plum, 
Citric, Perrier Sparkling Water

Woodford Reserve Bourbon 
Whiskey, Campari, Sweet 
Vermouth, Pandan, 
Coffee, Coconut

Tanquerary No. TEN Gin, Rose, 
Lychee, Clarified Milk, Lemon

Monkey Shoulder Blended Malt 
Scotch Whisky, Absinthe, Amaretto, 
Orange, Maple, Egg White, Lemon, 
Perrier Sparkling Water

Don Julio Blanco Tequila, 
Empirical Symphony 6, Dill, 
Grapefruit, Roasted Chilli, Saline

GOLDEN CHARM
Toki Suntory Whisky, Pomelo, 
Chrysanthemum, Pimento Berry, 
Lemon, Ginger Beer

All prices stated are subject to service charge and prevailing taxes.



S



HENG ONG HUAT
/ heng-ong-hwut /

Here’s to good fortune and luck! Slurp up the best of both worlds of 
sweet and sour, where pineapple meets citrus fruits in a refreshing 

oolong tea milk punch. Huat ah! 

HENG ONG HUAT — Singlish for “To wish for prosperity, luck, and wealth”

Flavour Notes 
Smooth, Fruity, Sweet Sour 

 
Ingredients 

Fords Gin, Amontillado, Pineapple, Kumquat, Oolong Tea, 
Clarified Milk, Citrus





DABAO
/ dah-bao /

We, the citizens of Singapore, love our 3-in-1 drinks. Here’s our 
kopitiam favourites all in one refreshing highball. You’ll taste the sweet, sour, 

and bitter — just like how life is.

DABAO — Singlish for “To takeaway”, Used in kopitiams or casual eateries

Flavour Notes 
Fizzy, Citrus, Minty 

 
Ingredients 

Wild Turkey Bourbon Whiskey, Calamansi, Homemade Coca Cola, 
Branca Menta, Jasmine, Carbonation





SHIOK
/ shee-ohk /

After a long day on our feet, Shiok is here to the rescue. Let the gentle, 
calming scents of sandalwood, sage, and lemongrass soothe your soul, 

with a foamy mouthfeel for your sipping pleasure.

SHIOK — Singlish for “The sensation of feeling on cloud nine”

Flavour Notes 
Aromatic, Earthy, Smooth  

 
Ingredients 

Monkey 47 Gin, Sage, Lemongrass, Lemon, Egg White, Sandalwood





JIALAT
/ chiah-lat /

For the jialat days in life, there’s nothing this mango 
and coconut fizz can’t fix. Creamy, comforting, with a herbal finish. 

Mmm, you’ll crave it on the good days too.

jialat — Singlish for “A terrible situation”

Flavour Notes
Tropical, Creamy, Fizzy  

 
Ingredients 

Patrón Silver Tequila, Mango, Yellow Bell Pepper, Coconut, Saffron, Cream, 
Egg White, Lime, Soda Water





bojio
/ boh-jee-oh /

Chillax at the beach with Bojio — a drink you cannot miss out on. 
Pandan and banana in view, a salty sea breeze in the air, and the lingering spice 

of dark rum, it’s a paradise in the tropics.

bojio — Singlish for “never invite me”

Flavour Notes 
Tropical, Fresh, Sour 

 
Ingredients 

Diplomático Reserva Exclusiva Rum, Jamaican Rum, Banana, 
Pandan, Rice Milk, Oloroso Sherry, Saline, Lime





LOBANG
/ low-bung /

A warm and hearty Teochew porridge heals us from within. 
This is a homage to our comfort food — savour the salinity of Chinese olives, 

umami of braised peanuts, sweetness of mirin, bitterness of sherry, and 
a dash of white pepper to seal the deal!

LOBANG — Singlish for “Good recommendations/resources”

Flavour Notes 
Spirit-Forward, Savoury, Complex 

 
Ingredients 

Iichiko Saiten Shochu, Amontillado Sherry, Preserved Olive Leaf, 
Braised Peanut, White Pepper, Mirin





CAN LAH
/ kan-la /

Canned peaches remind us of our childhood — sweet and dreamy memories 
preserved for life. This spirit-forward number is to be savoured slowly as the 

five spices meet a blend of five liquors. Chaotic, in the best way possible.

CAN LAH — Singlish for “To say yes/agree”

Flavour Notes 
Spirit-Forward, Fruity, Complex 

 
Ingredients 

Angel’s Envy Bourbon Whiskey, Orange, Peach, Daiyame Shochu, Chocolate, 
Red Wine, Baking Spices, Bay Leaf





ALAMAK
/ ah-lah-mak /

Are you really in Singapore if you haven’t had a Singapore Sling?
We make ours with gin, soursop, passionfruit, pineapple, 

and pomegranate — it can’t get better than this!

ALAMAK — Singlish for “Oh no!”

Flavour Notes 
Tropical, Bright, Refreshing  

 
Ingredients 

Roku Gin, Soursop, Passionfruit, Pineapple, Pomegranate, Kirsch, 
Clarified Milk, Carbonation





DIE DIE MUST TRY
/ dai-dai-mas-trai /

No Golden Mile Complex? No problem. Nutty, fiery, with an unmistakable funk 
from the shrimp paste — this savoury cocktail is a confirm plus chop, 

Die Die Must Try.

DIE DIE MUST TRY — Singlish for “Something so good 
that you would die for”

Flavour Notes 
Savoury, Spiced, Funky 

 
Ingredients 

Código 1530 Still Strength Blanco Tequila, Mezcal, Green Papaya, Tomato, Chilli, 
Roasted Garlic, Gula Melaka, Shrimp, Peanut, Fish Sauce, Lime





ATAS
/ ah-tahs /

There’s no boring drink on the menu, even when it’s a classic like the 
espresso martini. A bittersweet match of butterscotch and coffee meets the 

floral fragrance of saffron and rose, we shake it until it’s foamy and shiok!

ATAS — Singlish for “Fancy, high-class, expensive”

Flavour Notes 
Toasty, Nutty, Floral 

 
Ingredients 

Grey Goose Vodka, Pedro Ximénez Sherry, Butterscotch, 
Saffron, Rose, Coffee





OWN TIME 
OWN TARGET

/ ow-n t-aim ow-n tar-get /

We love our teh tarik when it is silky, aromatic, and on some occasions, boozy. 
This one’s clean and subtle with a sweet finish from the white cacao. We easily 

can knock down a few, but no stress, Own Time Own Target!

OWN TIME OWN TARGET — Singlish for “Doing things at your own pace”

Flavour Notes 
Nutty, Silky, Balanced 

 
Ingredients 

The Macallan Double Cask 12YO Single Malt Scotch Whisky, 
Ceylon Tea, Clarified Milk, Amaretto, White Cacao, Lemon





BO TA BO LAMPA
/ bo-ta-bo-laam-pa /

Now we know our ABC — apple cider, beetroot, and carrot! 
This one’s a fizzy and fun one with whisky and drambuie, 

with lots of vitamins for the old soul in us.

BO TA BO LAMPA — Singlish for “You’re a loser if you don’t finish your drink”

Flavour Notes 
Fun, Fruity, Earthy 

 
Ingredients 

Monkey Shoulder Blended Malt Scotch Whisky, Drambuie, 
Beetroot, Carrot, Apple Cider



Everyone comes to Nutmeg & Clove asking, 
“What are your signature cocktails?”

We’ll tell them, “This one is our People’s 
Choice Awards – our crowd favourite 
cocktails from 2014 until now are all in
this section!”.

Crafted for the local community, from the 
bottom of our hearts. Yam Seng!

Spiced, Creamy, Fizzy

Ron Zacapa 23 Centenario Rum, Nutmeg, Clove, Gula Melaka, 
Cream, Egg White, Lemon, Ginger Beer

Nutmeg & Clove

Hall of

fame



Sweet Sour, Creamy, Floral

Silky, Floral, Fruity

Aromatic, Refreshing, Herbaceous

Jura 12YO Single Malt Scotch Whisky, Matcha, 
Jasmine, Lemon, Salted Jasmine Foam

Tanquerary No. TEN Gin, Rose, Lychee, 
Clarified Milk, Lemon

Hendrick’s Gin, Musk Melon, Empirical Ayuuk, 
Shiso, Basil, Honey, Lime

OH MY JASMINE

ROSES & LYCHEE

GARDEN CITY

Don’t play play, these drinks 
are here to stay.

Hall of Fame



Spirit-Forward, Earthy, Herbal

Espolòn Blanco Tequila, Mezcal, 
Ratafia Rossi, DOM Benedictine, 

Fennel Pollen, Saffron

Grandfather’s Tale

Spirit-Forward, Bittersweet, Tropical

Warm, Creamy, Comforting

Spiced, Refreshing, Floral

Woodford Reserve Bourbon Whiskey, 
Campari, Sweet Vermouth, Pandan, 

Coffee, Coconut

Maker’s Mark Bourbon Whisky, 
Barley Shochu, Milo, White Cacao, 

Almond Milk, Peated Whisky, 
Houjicha Foam

Toki Suntory Whisky, Pomelo, 
Chrysanthemum, Pimento Berry, 

Lemon, Ginger Beer

Is it Really Boulevardier?

STYLO MILO

GOLDEN CHARM

all solid, 
no debate.

Hall of Fame



Fizzy, Citrusy, Refreshing

Refreshing, Fizzy, Easy Bright, Spiced, Fruity

Monkey Shoulder Blended Malt 
Scotch Whisky, Absinthe, Amaretto, 
Orange, Maple, Egg White, Lemon, 

Perrier Sparkling Water

Chivas Regal Crystalgold Spirit, 
Tie Guan Yin, Smoked Plum, 

Citric, Perrier Sparkling Water

Don Julio Blanco Tequila, 
Empirical Symphony 6, Dill, Grapefruit, 

Roasted Chilli, Saline

SUNNY SIDE UP

GODDESS HIGHBALL WANDERTHIRST

Tropical, Silky, Unique

Volcan De Mi Tierra Blanco Tequila, Durian, 
Coffee, Pandan, Clarified Milk, Lemon

KING & QUEEN

What do you 
mean you can’t 

choose?

Hall of Fame



You made it to this page — 
steady lah. 

Here’s our cheat sheet to 
Singapore.

SCAN, EXPLORE, love it like we do. 
Don’t say bojio!

Nutmeg’s Guide to Singapore



Nutmeg’s Guide to

Nutmeg’s Guide to Singapore



DABAO
CK Kho - Coley, Kuala Lumpur
Shen - Backdoor Bodega, Penang 
Adrian Eugene Seet
Eshton Chua 
Katelyn Tan

HENG ONG HUAT
Shelley Tai - MIUS, Hong Kong 
Hayley Lee
Rachel Tann
Radhika Chandhok
Goh Song Yu

Own Time Own Target
David Ong - The Curator, Manila 
Demitra Ramona - HATS Bar, Jakarta 
Kiki Moka - The Cocktail Club, Jakarta

SHIOK
Atsushi Suzuki - The Bellwood, Tokyo
Cross Yu - E.P.I.C, Shanghai
Liao Jien Ming 
Hidetsugu Ueno - Bar High Five, Tokyo 
Shin Takada - Sodden Frog, Tokyo 
Tiger Liang 
Leo Siu

BOJIO
Adam Bursik - Origin Bar, Singapore 
Boo Jing Heng - Baes Cocktail Club, Singapore
June Baek - Hup San Social Club, Singapore 
Joash Conceicao - Offtrack, Singapore 
Niza - Origin Bar, Singapore 
Peter Chua - Night Hawk, Singapore
Uno Jang - Jigger & Pony, Singapore 
Vijay Mundliar - Native, Singapore 
Yugnes - Elephant Room, Singapore

BO TA BO LAMPA
BJ Lim - Bar Cham, Seoul 
Demie Kim - Zest, Seoul 
Du Ui Hong - Pine & Co, Seoul 
Evan Noh - Gong Gan, Seoul 
JJ Lim - Le Chamber, Seoul 
Pat Park - Pine & Co, Seoul 
Louis Eom - Le Chamber, Seoul 
Soko Son - Soko Bar, Seoul 
Terry Kim - ALICE, Seoul 
Willy Park - Gong Gan, Seoul

LOBANG
Yi-Che Liao - Moonrock, Tainan 
Amber Liu - The Public House, Taipei 
Angus Zou - Draft Land, Taipei 
Kae Yin - Wu, Taipei 
Pei Liu - Under Lab, Taipei 
Mark Huang - Hiboru, Taipei 
Nick Wu - Bar Mood, Taipei 
William Wu - The Public House, Taipei

DIE DIE MUST TRY
Chanel Adams - Bamboo Bar, Bangkok 
Dicky Hartono - Firefly, Bangkok
Niks Anuman - G.O.D, Bangkok 
Palm Supawit - Dry Wave Cocktail Studio, Bangkok 
Philip Bischoff - BKK Social Club, Bangkok
Ronnaporn K. - Mahaniyom, Bangkok 
Ryan Dela Vega - Aqua Bar, Bangkok
Allan Wu 
Edward Russell

ALAMAK
Alonso Palomino - Lady Bee Lima, Peru 
Gina Barbachano - Hanky Panky, Mexico
Jean Trinh - Alquímico Cartagena, Colombia 
Julio Cabrera - Cafe La Trova, Miami 
Jose Luis - Licorería Limantour, Mexico
Takuma Watanabe - Martiny’s, New York 
Tato Giovannoni - Florería Atlántico, Argentina

CAN LAH
Ajit Gurung - The Savory Project, Hong Kong 
Agung Prabowo - Penicillin, Hong Kong
Jay Khan - COA, Hong Kong 
Lorenzo Antinori - Bar Leone, Hong Kong

ATAS
Aurelie Panhelleux - Copper Bay, Paris 
Elon Soddu - Amaro Bar, London
Erik Lorincz - Kwãnt Mayfair, London 
Lorenzo Querci - Moebius Milano, Milan 
Patrick Pistolesi - Drink Kong, Rome
Fann Wong  
Rosalyn Lee

JIALAT
Andrew Ho - Hope & Sesame, Guangzhou 
Dre Yang - Pony Up, Shanghai

Glossary



Designed by CHOW
Illustrations by A Good Citizen

This menu includes real names and likenesses. 
All events, stories, and depictions are fictional, dramatised, 

and are not intended to represent real incidents.

Copyright © 2026 by Nutmeg & Clove Pte Ltd 

The contents of this menu shall not be duplicated, 
reproduced, used, disclosed or distributed in whole or

in part for any purpose without the permission of
Nutmeg & Clove Pte Ltd. All rights reserved.

These stories may or may not 
have happened IRL.

Recognise yourself inside? 
Means you really quite iconic lor.

Acknowledgement




