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POP UP MEN

18 FEBRUARY - 30 APRIL 2025

LYCHEE MOJITO BLUE HAWAIIAN

Lychee, lime, mint, brown
sugar and soda water.

$8++

Pineapple, lime, lemon and
blue curacao.

$8++

SIGNATURE LAKSA

SAN SIRRA GUNNER
Prawns, fishcake and beansprouts, thick bee hoon,
spicy coconut broth and fried beancurd (tau pok)

Non-alcoholic red wine,
with a whole abalone. A must-try dish!

orange, red apple, strawberry
and lemon.

$8++

Ginger ale, ginger beer and
angostura bitters.

$8++

$16++

BLACK VINEGAR
PORK TROTTERS

GAROUPA FISH
NOODLES

HOT & COLD BEVERAGES

Stewed pork trotters in sweet
tangy black vinegar and
ginger, served with rice.

Slices of garoupa fish filletin a
thick and creamy broth with
rice vermicelli, cabbage,
Chinese celery, ginger and

fried egg floss. Espresso $4% .Y ) Iced Coffee $6-
$16++ @) Double Shot Espresso $5% (O)lced Latte $6=

$16++

Iy o) Coffee $5- Iced Cappuccino $6%

TERIYAKI BONELESS CHARCOAL BUN 50 2
s () =)Iced Moch $6-
CHICKEN LEG WITH WAGYU BEEF ‘m Latte $5 ) =lce ocha
GARLIC RICE BURGER Cappuccino $5° Iced Lemon Tea $6-
(Sugar served on the side)
Pieces of baked chicken leg Wagyu beef patty (180g), - Flat White $5=
marinated in teriyaki sauce, charcoal bun, lettuce, . Iced Milo $6-
served with aromatic garlic cheese, tomato, fried egg and ») =) Mocha $ 5%
fried rice and topped with a bacon, served with fries. Non-Alcoholic Wine
fried egg. () 2 )Milo $5- @ Alain Milliat Sauvignon Blanc $9-
$18++ @2 Alain Milliat Merlot
$15++ @ 2 English Breakfast Tea $5- Soft Drinks
=) Coke

-Earl Grey Tea = =) i
ST VEGETARIAN 2 D o $4-
BOLOGNESE ABALONE WITH .Y =) Camomile Tea $5- (ABD é‘?d" Wzlfer

=) Ginger e
VEGETABLE RICE 5 Ginger Beer
Green Tea $5- '

Penne pasta with minced Mixed v.egetables with - — Bottled Water
beef, tomato, herb sauce and vegetarian abalone, eppermint Tea $5- @ Acqua Panna (Stil) $5=°
parmesan cheese. served with rice. Q.. San Pelegrino (Sparkling)
$15++ $14++ @- lce or Warm Water $0¥

(Refillable)



