
House Draught Beer
1925 Lager

House Red Wine
Cabernet Sauvignon

House White Wine
Chardonnay

House Sparkling Wine
Prosecco or Rose

Whisky Sour
Bourbon, Lime Juice,

Sugar Syrup

Classic Gin & Tonic
Gin, Tonic and Lime

Pink Lady
Gin, Tri Sec, Geraldine, Soda

Blue Lagoon
Tequila, Blue Curacao, 

Pineapple Juice

Cranberry Bellini
Prosecco, Cranberry, 

Elderflower, Lime

Mango Lychee
Rum, Lychee, Mango Juice

From Our Bar

Momentus Hour
5 – 8pm daily

Vegetarian

Curated gourmet tapas
and drinks at $10++ each

Enjoy our UNLIMITED package
at $98++ per person

From Our Kitchen

Crispy Chicken Lollipop
served with House Sambal 

Belachan

‘Har Cheong’ Paper
Thin Pork Belly

served with Thai Nahm Jim

Grilled Baby Octopus
with Asian Spices &

Crispy Garlic 

Thai Street Chicken Skin
served with Ssamjang Aioli

Vanilla Pork Crackling
served with Kimchi Salsa

Cold Cuts
Prosciutto, Duck Rillettes & 

Grilled Toast

Dirty ‘Picanha’ Steak
served with Chilli Flakes

& Chimichurri

The Mezza  � � � � � ��
Grilled Pita with Tzatziki, 
Aubergine Jam & Olives

Tomato Bruschetta  � � � � � 
with Avocado, Garlic & Basil

Truffle Fries  � � � � �
with Shaved Parmesan & 

Truffle Oil


