
Espresso, Americano
Long Black, Macchiato 5.0

Double Espresso,
Double Macchiato,
Cappuccino, Flat White,
Latte Piccolo 6.0

Chamomile, Earl Grey,
Green Tea, Peppermint,
English Breakfast 5.0

Hot Chocolate, Mocha,
Matcha latte  7.0

Oat, Almond, Skimmed Milk,
Vanilla, Caramel,
Hazelnut  1.0
*add iced +$0.80

Fresh Brew

Apple / Orange /
Watermelon / ABC 8.8

Watermelon Cooler 12

Fresh Juices

Hot Not Toddy 7.8
black tea, lemon, honey, cinnamon, clove

Hot Ginger Lemonade 7.8
ginger, lemon, honey, ginger tea

Turmeric Latte 7.8
oat milk, organic turmeric powder, honey

Peppermint Mocha 8.8
white co�ee, french chocolate, mint extract

Specials

*Prices are subject to prevailing GST and service charge.

Lunch menU

Sparking Water,
Still Water 7.8

-



Tofu Nourish Bowl 22
tofu, bu�er rice, edamame, brussels sprouts, carrot, 
corn & homemade sauce

Veg Burger  22
boiled veggie & fox nut pa�y with le�uce, tomato
& mayo

Dry Laksa Pasta                     24
spaghe�i tossed in laksa gravy with prawns,
hae bee, galangal & lemongrass

Fish & Chips                     24
beer-ba�ered snapper with lime aioli & fries

Black Pepper Chicken 24
grilled chicken served with black pepper sauce
& tru�e potato mashed

Carbonara Pasta          24
(veg option available)
spaghe�i, cream sauce, bacon, egg yolk

Porkloin Rice Medley          24
(beef option available)
porkloin, bu�er rice, brocolli, carrot, sautéed green 
pea, caramalised onion, red wine jus

Signature Burger              24
wagyu pa�y topped with creamy roquefort,
served with nachos

Pan Serared Barramundi  26
crispy barramundi with red pimiento coulis
& garden vegetables

Miso Glazed Salmon 28
salmon, miso sauce, refreshing cucumber salad

Prime Ribeye                   38
prime ribeye steak with black pepper sauce,
mashed potatoes & seasonal vegetables

Mains

    Chef’s Recommendation                              Vegetarian

Pit Stop Lunch
Soup / Salad (+$2)

Main Course*

Coffee / Tea
black co�ee / black tea

*add milk or iced +$0.80

$25.80

Treasury Treat Lunch
Soup / Salad (+$2)

Main Course*

Coffee / Tea
black co�ee / black tea

Dessert Of The Day

$28.80

Business Lunch
Soup / Salad (+$2)

Main Course*

Wine / Beer
glass of house white / red wine / peroni

$34.80
additional charge *

Pan Seared Barramundi +$2
miso salmon +$3
prime ribeye +$10 

add-on
iced lemon tea / soft drink                                    +$3.8
cake / pie  +$8

Healthy Quinoa Salad  20
mixed salad, quinoa, avacado, beetroot slaw, dried 
cranberry, green apple, carrots, salted peanuts, 
pomogranate vinaigre�e dressing

Parisienne Chicken  22
mesculin mix, cherry tomato, gruyere (diced), corn, 
chicken breast, roasted potatoes, hard boiled eggs, 
lemon vinegra�e dressing

Salad

Edamame  10

Fries  12

Truf�e Fries  14

Popcorn Chicken  14

Cocktail Samosa  16

Spicy Chicken Wings  16

Calamari  18

Steam Dumplings 18
(veg / chicken)  

Beef Cubes  24

Small Bites

Apple Rum Pie  12

Lava Cake With Ice Cream  12

Cake Of The Day  12

Desserts

we’d love to host your next gathering!
contact us for bookings & inquiries.

info@boulevardconcepts.com

+65 8186 1909

boulevard_asia_sq

Soup Of The Day / 
French Onion Soup (+$3)


