THE
WAREHOUSE

HOTEL

Our beverage programme reflects the rich, nuanced history
and regional influences of The Warehouse Hotel with infusions
and essences all made in-house. From the darker underbelly of

godown culture and the giddy heyday of disco, to the remnants of
our spice trade, our curated cocktails serve as a portal through time
and place. These are supported by a selection of

Asian craft beers, spirits and fine wines.

Follow Us:

@TheWarehouseHotel | @LobeholdGroup



COCKTAILS

ORIGINAL TRIAD

Timeless signatures from The Warehouse Hotel, inspired by an enduring spirit of

enigma and revelry

B.B KING 26
Banana whisky, smoked maple syrup, barbecue bitters

LADY LUCK 24
Citrus vodka, roselle gin, honeybush, pineapple shrub, ginger,

coconut, lemon oleo saccharum

DISCO SLING 24
Our take on a Singapore Sling—gin, pineapple, citrus, grenadine, kaffir lime
SINGAPORE SAZERAC 26
Raisin bourbon, pandan bitters, rye, cognac, absinthe, spiced demerara

GODOWN GLAM

A journey through time, from the colourful spice trade to the darker years of

illicit distillery

MOONSHINE 26 BIRD’S EYE 24
Tequila, Mezcal, Cointreau, Cognac, Bird's Eye Chilli,

Lime, Coriander, Chilli, Acid Longan, Lime, Lemon

SILK ROAD 26 EQUATORIAL 24
Rum, Arrack, Spice Mix, Brown Butter Gin, Pineapple,

Black Tea, Pandan, Lime, Creole Bitters

Coconut Water, Clarified Milk

HIGH SOCIETY

Flirty concoctions inspired by a glamorous lifetime of heady, aural

indulgence and celebrity.

ROSE CHAN 26 OLD SOUL 24
Gin, Vodka, Strawberry, Bourbon, Laksa Leaf,

Mint, Acid Gula Melaka, Bitters

YELLOW SONGBIRD 26 HAIL MARY 26
Rye, Sweet Vermouth, Cynar, Gin, Tomato, Chilli,

Fermented Green Capsicum, Celery Bitters, Acid

Pedro Ximenez, Chocolate Bitter



SAKE

AKISHIKI SHUZO OKARAKUCHI 135
Yamadanishiki | Osaka | +14.0 | dry, grassy, citrus

ISOJIMAN JUNMAI GINJO 195

Yamadanishiki | Shizuoka | +6.0 | ripe peach, cantaloupe, red apple

TERADA HONKE KATORI 80 125
Koshi-Hikari | Chiba | +5.0 | powerful, umami, dry

DASSAI 23 220

Yamadanishiki | Yamaguchi | +4.0 | aromatic, mineral, spice

ZAKU ISE NO NAMI 150

Ise Nishiki | Mie | -1.0 | nashi pear, white lilies, umami

IWA 5 (3R> EDITION) 320
Yamadanishiki, Omachi, Gohyakumangoku | Hyogo & Toyama | -1.5 |

pear, apple, fresh citrus

JUYONDAI ORIGINAL JUNMAI DAIGIN]JO 440

Yamadanishiki | Yamagata | Undisclosed | melon, refined, balanced sweetness

MUKAI SHUZO NATSU NO OMIODE 2000 175

Gohyakumangoku | Yamagata | Undisclosed | aged, earthy, mushroom, soy

MUKAI SHUZO INEMANKAI JUNMAI GENSHU 145
Kyo no Kagayaki & Murasaki red rice | Kyoto | -42 |

red rice, cranberry, rich red berries



WINE BY THE GLASS

GLS 7/ BTL

Our wine list showcases a diverse selection of old and new world wines from across

the globe. Savour the best of these by the glass or browse the full list to discover fresh

new favourites.

CHAMPAGNE

PIERRE BAILLETTE LE VILLAGE

Champagne, France | NV | ripe peach, apricot, toast

WHITE

30/150

PETER JAKOB KUHN JACOBUS RIESLING

Rheingau, Germany | 2020 | yellow plum, apricot, wet stone

TE WHARE RA SAUVIGNON BLANC

Marlborough, NZ | 2020 | lemongrass, passionfruit, guava

DOMAINE BELARGUS ANJOU NOIR CHENIN BLANC
Loire Valley, France | 2020 | ripe pear, peach, salinity

DUPLESSIS CHABLIS 1ER CRU VAILLONS
Chablis, France | 2019 | oyster shell, chalk, orchard fruits

SWELL SEASON CHARDONNAY

Margaret River, Australia | 2022 | stone fruits, toasted oak, gun flint

ROSE

28 /130

24 /110

30/135

36 /165

28 /130

CIBONNE TENTATIONS ROSE

Provence, France | 2022 | strawberry, apricots, gentle spice

RED

24 /110

PIRON BEAUJOLAIS VILLAGES GAMAY

Beaujolais, France | 2020 | strawberry, red cherry, plum

JANE EYRE COTE DE NUITS VILLAGES PINOT NOIR

Burgundy, France | 2019 | red cherry, violets, spice

TELMO RODRIGUEZ LZ TEMPRANILLO BLEND
Rioja, Spain | 2021 | plum, orange peel, juicy

DOMAINE GIACHINO BLACK GIAC MONDEUSE

Savoie, France | 2020 | wild red fruits, violets, spices

AR.PE.PE ROSSO DI VALTELLINA NEBBIOLO
Valtellina, Italy | 2018 | rose, earth, tar

DOMAINE DES CLOSIERS LES CLOSIERS
SAUMUR-CHAMPIGNY (CABERNET FRANC)

Loire Valley, France | 2021 | red berries, light bell pepper

24 /110

38 /175

26 /130

28 /130

337150

30/135



SWEET & FORTIFIED

DR LOOSEN URZIGER WURZGARTEN

AUSLESE RIESLING 20/90
Mosel, Germany | 2018 | mango, candied lemon, slate 375ML
DOMAINE HUET LE MONT MOELLEUX 26/ 240

Loire Valley, France | 2009 | ripe apricots, persimmon, lamb’s wool

ANDRE HEUCQ RATAFIA 20/90
Champagne, France | NV | red plums, black berry, spiritous 500ML
NIEPOORT LATE BOTTLED VINTAGE 18 /170

Douro Valley, Portugal | 2015 | red fruits, fruitcake, floral

GRAHAM’S VINTAGE PORT 27/ 250
Douro Valley, Portugal | 2000 | raisin, dried fig, Christmas cake



CHAMPAGNE

PIERRE BAILLETTE LE VILLAGE

Trois-Puits | NV | ripe peach, apricot, toast

CHARLES HEIDSIECK BRUT RESERVE

Reims | NV | orchard fruits, apricot, autolytic notes

KRUG GRANDE CUVEE

Reims | MV | rich, complex, toasty

DOM PERIGNON

Hautvillers | 2012 | toasty, ripe stone fruits

DHONDT-GRELLET LES TERRES FINES
BLANC DE BLANCS

Flavigny | NV | chalk, Meyer lemon, grapefruit

VOUETTE ET SORBEE BLANC D’ARGILE
BLANC DE BLANCS

Buxiéres-sur-Arce | NV | wet stones, talc, lime zest

RUINART BLANC DE BLANCS

Reims | NV | lemon peel, acacia, citrus zest

ANDRE HEUCQ BLANC DE MEUNIER
BLANC DE NOIRS

Cuisles | NV | cherry, citrus, blue flowers

PAULINE COLLIN-BERECHE LUDES VIEILLES VIGNES

BLANC DE NOIRS
Ludes | 2016 | red plum, floral, toasty

BENOIT DEHU L’ORME
BLANC DE NOIRS

Fossoy | NV (V17) | ripe plum, smoky, baking spices

EPHEMERE PAR FREDERIC SAVART 016 ROSE

Eceuil | 2016 | raspberry, red currant, rose petal

BTL

150

170

495

490

220

2045

290

160

260

BLB

286



WHITE

KELLER TROCKEN RIESLING

Rheinhessen, Germany | 2019 | slate, lime peel, dry

PETER JACOB KUHN JACOBUS RIESLING

Rheingau, Germany | 2020 | yellow plum, apricot, wet stone

TRIMBACH CUVEE FREDERIC EMILE RIESLING
Alsace, France | 2016 | lime, peach, flint, honey

DOMAINE DES ARDOISIERES SCHISTE
JACQUERE, ROUSSANNE, MALVOISIE, MONDEUSE BLANCHE

Savoie, France | 2020 | apricot, quince, stony

TE WHARE RA SAUVIGNON BLANC

Marlborough, NZ | 2020 | lemongrass, passionfruit, guava

GERARD BOULAY SANCERRE LES MONTS DAMNES
SAUVIGNON BLANC

Loire Valley, France | 2021 | apricot, grapefruit, chalky

NALS MARGREID PINOT GRIGIO
Alto Adige, Italy | 2020 | pear, lemon, green apple

STARGAZER TUPELO
GEWURTZTRAMINER, RIESLING, PINOT GRIS, PINOT BLANC

Tasmania, Australia | 2022 | honeysuckle, orange blossom, candied orange skin

MATTHIASSON RIBOLLA GIALLA
Napa Valley, USA | 2020 | textural, nutty, Meyer lemon curd

VALENTINI TREBBIANO D’ABRUZZO
Abruzzo, Italy | 2018 | nashi pear, wild flowers, flint

ALHEIT VINEYARDS NAUTICAL DAWN CHENIN BLANC

Western Cape, South Africa | 2018 | sour yellow fruit, rock melon, fennel

BELARGUS ANJOU NOIR (CHENIN BLANCG)

Loire Valley, France | 2020 | ripe pear, yellow plum, salinity

GUIBERTEAU SAUMUR BREZE (CHENIN BLANC)

Loire Valley, France | 2019 | guava, sweet florals, smoky

BTL

160

130

25

220

110

180

110

155

215

425

175

145

265



WHITE

SWELL SEASON CHARDONNAY

Margaret River, Australia | 2022 | ripe stone fruits, toasted oak, gun flint

BINDI KOSTAS RIND CHARDONNAY

Macedon Ranges, Australia | 2016 | jasmine blossom, cashew nuts, green apple

MOUNT MARY CHARDONNAY

Yarra Valley, Australia | 2016 | ripe peach, roasted nuts, buttery

CRAGGY RANGE LE BEAUX CAILLOUX CHARDONNAY

Hawke’s Bay, NZ | 2019 | white peach, cracked barley, cashews

EVENING LAND SEVEN SPRINGS CHARDONNAY
Oregon, USA | 2017 | baked apple, pastry, hazelnuts

FANNY SABRE BOURGOGNE ALIGOTE
Burgundy, France | 2021 | lime zest, green apple, zippy

JULES DESJOURNEYS MACON-VERZE

Burgundy, France | 2018 | ripe pear, white flowers, wet stones

DUPLESSIS CHABLIS 1ER CRU VAILLONS
Chablis, France | 2019 | oyster shell, chalk, orchard fruits

SYLVAIN PATAILLE MARSANNAY LE CHAPITRE

Burgundy, France | 2019 | ripe apple, beeswax, white flowers

MICHEL CAILLOT MEURSAULT LES TESSONS

Burgundy, France | 2014 | lime zest, nectarine, stony

HUBERT LAMY ST AUBIN 1IER CRU
DERRIERE CHEZ EDOUARD

Burgundy, France | 2018 | wet stones, lemon zest, fresh toast

ROSE

CIBONNE TENTATIONS ROSE

Provence, France | 2022 | strawberry, apricots, gentle spice

CLOS CIBONNE CUVEE CAROLINE ROSE

Provence, France | 2021 | restrained, textural, complex

SKIN CONTACT

RADIKON JAKOT TOCAI FRIULANO
Friuli, Italy | 2017 | dried apricots, orange peel, grip
(500ML)

DARIO PRINCIC JAKOT TOCAI FRIULANO

Friuli, Italy | 2018 | nuts, lemon, ginger

BTL

130

195

320

25

220

1B

145

165

240

260

340

115

160

55

180



RED

PIRON BEAUJOLAIS VILLAGES GAMAY

Beaujolais, France | 2020 | strawberry, red cherry, plum

JEAN FOILLARD MORGON COTE DU PY GAMAY

Beaujolais, France | 2020 | ripe plum, black cherry, rocky

BURN COTTAGE MOONLIGHT RACE PINOT NOIR
Central Otago, NZ | 2020 | mulberry, earth, ripe red berries

KISTLER PINOT NOIR
Sonoma County, USA | 2019 | raspberry, black cherry, rosehip

BERTHAUT-GERBET HAUTES-COTES DE NUITS

Burgundy, France | 2020 | cranberry, raspberry, wild flowers

JANE EYRE COTE DE NUITS VILLAGES

Burgundy, France | 2019 | red cherry, violets, spice

FANNY SABRE BEAUNE CLOS DES RENARDES

Burgundy, France | 2020 | wild roses, Asian 5-spice, red berries

CHARLES VAN CANNEYT GEVREY-CHAMBERTIN

Burgundy, France | 2018 | mulberry, earth, ripe red berries

DOMAINE DES CROIX SAVIGNY LES BEAUNE
1ER CRU LES PEUILLETS

Burgundy, France | 2018 | black berry, violets, red cherry

KALIN BEAUNE IER CRU CHOUACHEUX

Burgundy, France | 2001 | earthy, savoury, red currant

DOMAINE DES COMTES LAFON
VOLNAY 1ER CRU SANTENOTS DU MILIEU

Burgundy, France | 2018 | smoky wild berries, dark chocolate, violets

DANIEL LANDI LAS UVAS DE LA IRA GRENACHE

Sierra de Gredos, Spain | 2019 | red berries, spice, wild flowers

AN APPROACH TO RELAXATION SUCETTE GRENACHE

Barossa, Australia | 2017 | raspberry, earthy, spice

DOMAINE DE CRISTIA CHATEAUNEUF-DU-PAPE

Rhone Valley, France | 2019 | dark cherry, black berry compote, baking spice

CLOS CIBONNE TIBOUREN ROUGE

Provence, France | 2022 | glossy red cherry, strawberry, wild herbs

TELMO RODRIGUEZ LZ TEMPRANILLO BLEND
Rioja, Spain | 2021 | plum, orange peel, juicy

REMELLURI RESERVA TEMPRANILLO BLEND

Rioja, Spain | 2014 | blueberry, vanilla, cinnamon

GIROLAMO RUSSO A’'RINA NERELLO MASCALESE
Sicily, Italy | 2019 | red currant, blackberry, spice

BTL

110

180

190

320

145

170

286

236

280

400

475

55

210

195

165

130

160

150



RED

ARIANNA OCCHIPINTI SICCAGNO NERO D’AVOLA
Sicily, Italy | 2018 | black currant, ripe plum, earthy

AR.PE.PE ROSSO DI VALTELLINA NEBBIOLO
Valtellina, Italy | 2018 | rose, earth, tar

GUSIEPPE CORTESE LANGHE NEBBIOLO
Piedmont, Italy | 2020 | black cherry, sour cherry, violets

FANTINO CASCINA DARDI
BAROLO RISERVA BUSSIA NEBBIOLO

Piedmont, Italy | 2007 | sour cherry, truffle, rose petal

ANTINORI GUADO AL TASSO BOLGHERI SUPERIORE

Tuscany, Italy | 2014 | red fruits, savoury, tobacco

SC PANNELL SYRAH
McLaren Vale, Australia | 2016 | plum, pepper, olive tapenade

JEAN-MICHEL GERIN LA CHAMPINE SYRAH
Rhone Valley, France | 2019 | black cherry, pepper, spice

M. CHAPOUTIER & ANNE-SOPHIE PIC CORNAS SYRAH
Rhone Valley, France | 2019 | black plum, blueberry, spicy

MAISON STEPHAN COTE-ROTIE LES BINARDES SYRAH
Rhone Valley, France | 2020 | blackberry, plum, lilac

DOMAINE GIACHINO BLACK GIAC MONDEUSE

Savoie, France | 2020 | wild red fruits, violets, spices

PRIEURE SAINT-CHRISTOPHE ROUGE MONDEUSE

Savoie, France | 2017 | pomegranate, earthy, pepper

CATENA ZAPATA ANGELICA MALBEC

Mendoza, Argentina | 2018 | dark berries, mocha, vanilla

DOMAINE DES CLOSIERS LES CLOSIERS
SAUMUR-CHAMPIGNY CABERNET FRANC

Loire Valle, France | 2021 | red berries, light bell pepper

TEMPO D’ANGELUS MERLOT BLEND

Bordeaux, France | 2019 | red berries, cherry, toasted oak

BELAIR MARQUIS D’ALIGRE MARGAUX CABERNET BLEND

Bordeaux, France | 2009 | blackberry, black currant, earthy

CHATEAU CANON SAINT-EMILION
MERLOT CABERNET FRANC

Bordeaux, France | 2012 | blueberry, leather, tobacco

BTL

180

150

160

285

445

145

120

195

340

130

195

175

150

145

330

380



CHATEAU LYNCH BAGES PAUILLAC CABERNET BLEND

Bordeaux, France | 2012 | dark plum, graphite, cedar

NAPANOOK BY DOMINUS CABERNET SAUVIGNON

California, USA | 2012 | plum, smoke, liquorice

SWEET & FORTIFIED

750ML UNLESS OTHERWISE STATED

DR LOOSEN URZIGER WURZGARTEN AUSLESE RIESLING

Mosel, Germany | 2018 | mango, candied lemon, slate

DOMAINE HUET LE MONT MOELLEUX (CHENIN BLANC)

Loire Valley, France | 2009 | ripe apricots, persimmon, lamb’s wool

RIEUSSEC LES CARMES DE RIEUSSEC

Sauternes, France | 2011 | marmalade, ginger, saffron

ANDRE HEUCQ RATAFIA

Champagne, France | NV | red plums, black berry, spiritous

NIEPOORT LBV

Douro, Portugal | 2015 | red fruits, fruitcake, floral

GRAHAM VINTAGE PORT

460

345

BTL

100

375ML

260

145

165

500ML

170

250



SPIRITS

REGION NIP/BTL
GIN
ASIAN
Brass Lion (500ml) Singapore 20/ 295
Brass Lion Butterfly Pea (500ml) Singapore 22 /335
Brass Lion Barrel Aged (500ml) Singapore 25/ 415
Paper Lantern Singapore 20/ 258
Rojak Gin Singapore 207/ 228
Chendol Gin Singapore 207/ 228
Peddler’s Rare Eastern China 20/ 295
Jin Jiji Darjeeling India 19 / 275
Nikka Coffey Japan 20/ 295
Ki No Tea Japan 22 (] BES
Saneha Thailand 21/ 295
GLOBAL
Procera Blue Dot (500ml) Africa 28 / 455
Four Pillars Yuzu Australia 19 / 275
NeverNever Juniper Freak (500ml) Australia 25 /270
G'vine Gin France 21/288
Beefeater England 18 /238
Tanqueray 10 England 28 [ S5
Kyro (500ml) Finland 22 /335
Monkey 47 (500ml) Germany 22 /248
Bobby’s Genever Netherlands 20/ 295
Isle of Harris Scotland 21/ 315
The Botanist Scotland 21/288
Hendrick’s Scotland 22 /298
VODKA
Absolute 18 /238
Grey Goose 20/ 288
Belvedere 22 /298
Nikka ‘Coffey’ 22 /298



SPIRITS

REGION NIP/BTL
AGAVE
Los Arcos El Valle 18 / 255
Casamigos Reposado 20/ 295
Herradura Blanco 20/ 288
Patron Reposado 21/ 315
Don Julio Blanco 22 /298
Fuetenesca 7yr Extra Anejo 25/ 488
Jose Cuervo Reserva de la Familia Extra Anejo 28 / 455
Don Julio 1942 30 /495
Clase Azul Reposado 34 /575
Ray Campero Herencia Mezcal 18 / 255
Los Danzantes Reposado 22/ 348
Mina Real Blanco 22 /298
Casamigos Mezcal Joven 2% [ BB
Del Maguey Pechuga B5N/E595
RUM
Havana Club 3 Yrs 18 /238
Diplomatico Exclusiva Reserva 20/ 288
Chalong Bay ‘Thai Sweet Basil’ Rum 20/ 288
Bumbu ‘The Original’ 20/ 288
Plantation Dark Overproof 69% 22 /298
Ron Zacapa 23 Yrs 22/ 348
CJOGNAC
Martell VSOP 217288
Martell Cordon Bleu 33/688
BOURBON & RYE
Bulleit Bourbon 18 /238
Bulliet Rye 18 /258
Blanton’s Original Bourbon 20/ 288
Woodford Reserve Rye 22/ 348



SPIRITS

REGION NIP/BTL
WHISK(E)Y
Johnnie Walker Green Label 15yr Scotland 20/ 295
Hazelburn 10yr Campbeltown 22)/8313 5
Longrow Campbeltown 23/ 348
Springbank 10yr Campbeltown 25/ 395
Tomatin Legacy Highland 18 /225
Deanston 12yr Highland 21/ 315
Clynelish 14yr Highland 22 /335
Ben Nevis 2013 LMDW SG 15 Anniversary Highland 26 / 355
Dalmore 15yr Highland 22/ 348
Dalmore 18yr Highland 71 /1010
Highland Park 18yr Highland 29/ 475
Ardmore 22yr (1998) Malt, Grain & Cane Highland 38 / 655
Chivas Regal 12yr Speyside 18 /258
Monkey Shoulder Speyside 20/ 268
Benriach 10yr Speyside 20/ 288
Balvenie 14yr Caribbean Cask Speyside 25/ 395
Linkwood 15yr Gordon & McPhail Speyside 26 / 415
Glenfiddich 18yr Speyside 28 / 455
Dailuaine - Glenlivet 10yr (2008) Cadenhead Speyside 29 / 475
Benromach 2lyr Speyside 31/535
Speyside Blended Whiskey 1995 Samaroli Speyside 8B /7 875
Mortlach 25yr Gordon & McPhail Speyside 42/ 495
Glentauchers 1996 (2020 Edition) Samaroli Speyside 46 / 815
Macallan 18yr Sherry Cask Speyside 50/ 895
Arran Amarone Cask Finish Isle of Arran 27 / 435
Talisker 18yr Isle of Skye 29 / 475
Laphroaig 10yr Islay 20/ 288
Laphroaig Quater Cask Islay 20 [ 8B
Port Charlotte MC:01 Marsala Cask Islay 28 / 418
Caol Ila 2013 S.V. LMDW SG 15th Anniversary Islay 30 /448
Bruichladdich Octomore 12.1 Islay 35/528
Teeling Stout Cask Ireland 19 / 275
Waterford Single Farm Hook Head Ed 1.1 Ireland 24 /375
Kavalan Port Cask Taiwan 20/ 288
Hellyers Road 15yr Australia 28 / 455
Kavalan Sherry Cask Solist Taiwan 30N/ E535
Amrut Ex-Bourbon LMDW SG 15th Anniversary India 34 /575



SPIRITS

REGION NIP/BTL
WHISK(E)Y
Kakubin Suntory Japan 20/ 288
Nikka Yoichi Japan 21/ 315
Hakushu Distiller’s Reserve Japan 22/ 348
Sun Peace Extra Gold Japan 25/ 488
Yamazaki Distiller’s Reserve Japan 28 / 455
Nikka 12yr Japan 29 /528
Ichiro Mizunara Wood Reserve Japan 34 /575
Nikka Taketsuru 17 Japan 50/ 895
SMWS
Happy In A Hippy Shop 32/ 460
Sweet & Smoky Mayo 26 /370
Graffiti Maverick 22 /380
Nothing To See Here 41/ 630

Banana In A Brioche Bun

32 /490



BOTTLED BEERS

ASAHI (JP)

crisp, refreshing, clean finish | 330ml

LION BREWERY ‘ISLAND LAGER’ (SG)

cassis, pine | 330ml

LION BREWERY ‘STRAITS PALE ALE’ (SG)

malted barley, fruity, aromatic | 330ml

BREWLANDER ‘JOY’ SESSIONS PALE ALE (SG)
grapefruit, pine, tropical fruit | 330ml

BREWLANDER ‘RESPECT’ PORTER (SG)

coffee, cacao, caramel | 330ml

NON-ALCOHOLIC

HONEYBUSH TEA

honeybush, pineapple, ginger, coconut, hibiscus

HOMEMADE ICED LEMON TEA

ceylon, fresh lemon, sugar

EARL GREY PASSION FRUIT TEA

earl grey, passion fruit, mint

SPRITZERLATI

Melati Distilled Botanicals, citrus syrup, soda

FRESHLY SQUEEZED JUICE

orange / grapefruit

FRESH COCONUT*

imported from Thailand

SOFT DRINKS
coke / coke light / sprite / ginger ale / ginger beer

FREE FLOW NORDAQ WATER
still / sparkling

*subject to availability

15

15

15

17

17

11

11

13

17

11

11



SPECIALTY TEA

The very best teas of the East & West, curated by local specialty tea company A.muse

Projects. Inspired by the simple beauty and subtle elegance of tea they hope to share

their passion for tea by creating a distinct experience through high quality

handcrafted tea blends.

PEKOE

single estate Ceylon black tea

EARL GREY
the Western World’s most popular scented black tea.

Features citrus, lemon & malt notes

CARAMEL MACCHIATO
buttery caramel flavour with hints of vanilla. Featuring a blend of oolong,

rooibos, almond, vanilla & coffee beans

EMERALD MINT

an Asian twist to the well-known Moroccan Mint tea. Features organic

jasmine green tea, organic peppermint & organic spearmint

RIESLING
inspired by one of the most aromatic grape varieties in the world.

Features white tea, lemongrass, apricot, lemon myrtle, lily & jasmine

CHAMOMILE (CAFFEINE-FREE)

the classic, soothing herbal brew

THE BOUQUET (CAFFEINE-FREE)

floral and naturally sweet. Featuring rooibos, vanilla & rose petals

PINA COLADA (CAFFEINE-FREE)

the taste of sunbathed paradise. Featuring hibiscus, pineapple & honeybush.

Pricing is per pot, good for sharing between 2 guests

CAFFE

This blend is the result of century-long experience and a thoughtfully selected

10

10

12

12

12

10

10

12

connoisseurs' range of the finest coffees, each roasted separately to perfection. With

their own ancient recipes, the coffee is blended in a way that guarantees a balanced

and constant level of quality, ensuring an exceptional cup of coffee with the same

distinctive features is made time after time.

BLACK

WHITE

MOCHA

HOT CHOCOLATE

Extra shot +2

Decaf available



BAR SNACKS

Available 12pm-10pm (last order at 9.30pm)

TEMPEH CRACKERS

INDONESIAN PRAWN CRACKERS

belachan, kecap manis dip

VEGETABLE CHIPS
salt & pepper

CHARCUTERIE BOARD
wheat flatbread cracker, figs, grapes, apricot, cashew,
assorted cold cuts and cheese - wagyu salami, bresaola,

camembert, emmental, blue, red wine goat, cheddar, iberico

CHARCOAL-GRILLED IBERICO JOWL WITH COFFEE
iberico jowl marinated with garlic, chinese rose wine, arabica coffee

& sweet black bean glaze, served with seasonal pickles

TRADITIONAL KUEH PIE TEE “*
golden hat, pork, prawn & root vegetable filling

MUSHROOM DUMPLING v

pan-fried dumplings, shiitake mushroom, spiced ginger sesame drizzle

GOBI 65 v

cauliflower marinated with spices and curry leaves

NYONYA PRAWN SALAD
tiger prawn, cucumber, crispy shallot, sakura ebi,

plum sauce & calamansi juice

DRIP-DRIP CHICKEN

boneless chicken leg, black garlic, fermented soy bean, spicy chilli oil drizzle

All prices are subject to service charge and GST

PO’S PICKS 7 GLUTEN-FREE cF VEGETARIAN v

Please note that our cuisine uses and comes into contact with common allergens

such as dairy, eggs, wheat, soy, nuts, fish, and shellfish

48

24

20

20

20

24

24



