
SAKE HONEY
Mizubasho sake, Manuka honey, fresh lemon

CLASSIC MARTINI
Choice of Gin / Vodka + Dry / Dirty
+ Lemon Twist / Olive

CHRYSANTHEMUM 
FRENCH 75
A refreshing classic cocktail made with gin infused 
with chrysanthemum, fresh lemon, sugar,
and prosecco

LYCHEE MARTINI
Vodka, lychee puree, fresh lemon

SAKURA SAKE SPRITZ
Sakura sake, prosecco, lemon juice,
raspberry syrup and soda

YUZU SAKE SPRITZ
Yuzu sake, prosecco, calamansi juice, sugar, soda

OLD FASHIONED
Bourbon, sugar, bitters

C O C K T A I L S

PROSECCO
Bottega, Millesimato Brut, Veneto, Italy 2017

CHARDONNAY
Pierre Jean, France

MERLOT
Pierre Jean, France

W I N E

D R A F T  B E E R

LAGER
Young Master Brewery
Clean, crisp base and new world hops for
DGGHG�ŴDYRXU�SXQFK

JENG IPA
Young Master Brewery
Jeng, Very Jeng, Super Jeng, Jeng AF,
drink this IPA all day everyday

PRICES SUBJECT TO GST AND 10% SERVICE CHARGE

Terms and Conditions apply.

Eating raw shellfish increases the risk of foodborne illnessess

N O N - A L C O H O L I C

Please refer to our a la carte menu for the list on non-alcoholic beverages

F E A T U R E D  S A K E

C R A F T  S P I R I T S

DASSAI 45
Balanced, slightly sweet
and fruity, Junmai
Daiginjo, Yamaguchi

KILCHOMAN
MACHIR BAY

SINGLE MALT SCOTCH WHISKY
The high proportion of bourbon barrel aging 
creates a distinct balance of classic Islay 
FKDUDFWHU�DQG�IUHVK�ŴRUDO�FRPSOH[LW\��/HPRQ�
]HVW��YDQLOOD�DQG�GLVWLQFW�FRDVWDO�LQŴXHQFH�
JLYH�ZD\�WR�ŴRUDO�LQWHQVLW\��MXLF\�SHDFKHV��
SHDUV��DQG�ZDIWV�RI�ULFK�VSLFHV���

KOVAL
CHICAGO, USA

ORGANIC SINGLE BARREL BOURBON
Aged in a charred new American oak barrel, 
millet and corn learn to complement each 
RWKHU��1RWHV�RI�PDQJR�FKXWQH\��ZKLOH�WKH�PLOOHW�
UHQGHUV�D�VRIW�ZKLVSHU�RI�YDQLOOD�WKURXJKRXW��
7KLV�SDLU�ƓQLVKHV�ZLWK�SHSSHU\�FDUDPHO�LQWR�D�
ZLVS�RI�FORYH�VSLNHG�WREDFFR��6PDOO�%DWFK��
6LQJOH�%DUUHO��8QƓOWHUHG��+HDUW�FXW��2UJDQLF�

SHIKUWASA 
UMESHU
$JHG�3OXP�ZLQH�PL[HG�ZLWK�
Okinawan Kalamansi, sour and sweet, 
easy to drink, Wakayama

SALMON SASHIMI
5 slices

LOBSTER SALAD
& SALMON BAO
Limited to 1 per drink

FRESHLY SHUCKED
OYSTER
Limited to 6pcs per drink

UNI
11 grams of uni

COCKTAILS

HAPPY HOUR, EVEN HAPPIER!
SGD7 for 5 slices of salmon sashimi
SGD3 per freshly shucked oyster, and for only SGD10 for 11 grams of fresh uni
SGD12 onwards for cocktails for the perfect pairing



MAY
c o c k t a i l  s p e c i a l

TANUKI PALMER
19SGD

With temperatures rising, cool off and feel
refreshed with this iced tea with a peach
and yuzu twist! Bourbon, tea, lemon juice,

yuzu, peach bitters.

Price is subject to GST and service charge. Image is for illustrative purposes only.


