
Elegance of Taste and Experience

Asia Square,

#01-02, Tower 2

Boulevard

*Prices are subject to prevailing GST and Service Charge. Bo�le purchased is kept for 30 days only.

Beverages

HOUSEPOUR WINES    *GLS   BTL 

Sauvignon Blanc                     10.8    72
Shiraz                                                              10.8  72
Cabernet Merlot                        14.8    78
Chardonnay                               14.8    78
Moscato                               14.8    78
Malbec                                            14.8    78
Prosecco                               14.8    78

HOUSEPOUR
SPIRITS

Famous Grouse 
Whisky

(HH) 10.80 (REG) 12.80 

Gordon's Gin
(HH) 10.80 (REG) 12.80 

Smirnoff Red 
Vodka

(HH) 10.80 (REG) 12.80 

Bacardi Rum
(HH) 10.80 (REG) 12.80 

Jose Ceuravo
(HH) 12.80 (REG) 14.80

BOTTLED BEER   

Orona / Sapporo / Pure Blonde
/ Somersby / Apple Cider  11

Heineken (non alcohol) 8.9

MOCKTAILS        

Flower By The Bay  12
elder �ower, fresh lemon juice, rosemary, sprite

Assamania                                         12
plum, ume plum puree, calamansi, grapefruit syrup, soda

Spiced & Passion 12
cinnamon spiced syrup, fresh lemon juice, passion fruit lemon   

Tom Yum Mocktail 12  
lemongrass, lime juice, fresh lime, ka�r leaves

Naughty Lychee 12
lychee juice, lime, mint leaves, chili

House Lemonade 12
freshly squeezed lemon, house syrup, soda

Watermelon Cooler 12
watermelon, lime, mint leaves

DRAUGHT BEER
Happy Hour Daily

(12pm - 8pm)

Peroni
(HH) 11.80 (REG) 14.80 

Asahi Dry
(HH) 12.80 (REG) 14.80

Guinness Stout
(HH) 13.80 (REG) 15.80 

Erdinger Weiss
(HH) 12.80 (REG) 14.80

Little Creature
Pale Ale

(HH) 13.80 (REG) 15.80

WHISKY (spirits)                                GLS   BTL 

Laphroaig 10 yrs                                16    220
Glen�ddich 12 yrs                            16    220
Glenlivet 12 yrs                                 16    220
Oban 14 yrs         18    248
Balvenie 12 yrs                                    18    240
Balvenie 14 yrs                                    20    268
Macallan 12 yrs                                 22    260
Glen�ddich 15 yrs                           22    260
Glenlivet 15 yrs                                 24    280
Lagavulin 16 yrs                                26    320
Glenlivet 18 yrs                                 30    360
Glen�ddich 18 yrs                           26    280
Balblair 15 yrs                                   25    280
Balblair 18 yrs        40    420

TEQUILA (spirits)                          GLS   BTL 

Patron Silver                         15    220
Patron Reposado                       17    240
Patron Anejo                                19    260

VODKA (spirits)    GLS  BTL 

Belvedere                                            15    200
Grey Goose                                         15    200

GIN (spirits)    GLS   BTL 

Tanqueray                                             14    178
Monkey 47  Sloe Gin       14    178
Monkey 47                                       14    180
Roku                                                          14    200
Botanist                                                 18    220   

Hendricks                                             16    220
Norde’s                                                   15    220
Jaisalmer Craft Gin                      15    220

RUM (spirits)    GLS   BTL 

Old Monk                                14    180
Diplomatico                                       22    220
Abuelo 12 Yrs                                    22    220   

BOURBON (spirits)    GLS   BTL 

Jim Beam                                14    180
Jack Daniel                                       15    200

TOWERS   

Peroni / Asahi 72.8



*Prices are subject to prevailing GST and Service Charge.

Singapore Sling  25
gin, cherry brandy, dom benedict, cointreau, pineapple, 
grenadine, lemon

Old Fashioned              21
bourbon, brown sudar, angostura bi�er, orange peel

Negroni                   22
gin, campari, sweet vermouth

Mojito                       22
white rum, brown sugar, fresh lime, mint leaves, soda

Lychee Martini  22
vodka, lychee liquor, lychee juice

Aperol Spritz              22
aperol, prosecco, soda

Long Island Ice Tea  24
gin, rum, vodka, tequila, triple sec, lemon juice, coke

French 75 (champagne) 22
gin, simple syrup, fresh lemon, prosecco/champagne

Dry/Dirty Martini  22
vodka, kahlua, simple syrup, espresso shot

Espresso Martini              21
dark rum-white rum-pineapple rum-coconut rum

Margarita  24
tequila, triple sec, fresh lime, simple syrup, salt

Classic Cocktails

0102 Sour  21
bourbon, aperol, simple syrup, lemon, angostura bi�er, 
vegan foam

Thyme & Passion              21
bourbon, passion fruit, lemon, vegan foam

Yours Truly                   20
gin, bu�er�y gin, raspberry, simple syrup, lemon,
vegan foam

Ice Lemon Tea                       21
earl grey vodka, earl grey cordial, fresh lemon juice

Yuzu No.3  21
vodka, gin, tequila, yuzu purée, lime juice

Angel & Demon              22
gin/vodka, spicy liquor, raspberry puree,
cranberry juice, chili

Babe Boulevard  22
gin, peach liquor, peach puree, blue lagoon, lemon juice, 
vegan foam

Caribbean Spices 20
malibu, spiced rum, white rum, cinnamon spice,
gula-melaka

Signature Cocktails

Apple Rum Pie  12

Lava Cake with Ice-cream  12

Cake Of The Day  12

Desserts

Soup Of The Day  12

French Onion Soup              14

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

Chicken Tacos Salad                      22
romaine le�uce, shredded chicken mayo, cucumber,
celery, red bell pepper, black olives, pomegranate

Soup & Salads

Soda  6
Coke Light, Coke, Sprite, Ginger Ale, Tonic Water,
Soda Water

Juices  6
Apple, Cranberry, Lime, Orange, Pineapple, Mango

Water  8
Still Water, Sparkling Water

Fresh Juices  8.8
Apple, Orange, Watermelon, ABC        

Mixers & Waters

Arrabbiata Spaghetti                   22
spaghe�i pasta tossed in simple homemade tomato 
sauce, garlic & fresh basil

Crispy Veggie Burger                   24
assorted boiled veggies with fox nuts pa�y, le�uce, 
tomato, mayo

Dry Laksa Pasta 24
dry laksa with spaghe�i pasta mix laksa gravy, hae bee, 
coconut milk, sambal & aromatics including ginger, 
galangal, lemongrass & prawns

Fish & Chips *poisson et frites 24
lightly fried tempura ba�ered snapper �sh accompanied 
with lime, french aioli sauce & fries

Garlic Prawn Aglio Olio 24
garlic prawn, aglio olio in white wine sauce

Grilled Cajun Chicken 24
(texas style)
cajun marinated chicken leg with mashed potatoes, salad 
& chimichurri sauce

Signature Burger                   24
pa�y lavished with creamy roquefort & french fries

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

Mediterranean Salmon 28
grilled salmon served on creamy lentil base
& mediterranean salsa

Prime Ribeye* 38
a prime cut of ribeye steak, full of robust �avors,
complimented by mashed potatoes

Mains

Bar Snacks
Edamame  10
steamed & seasoned sea salt edamame

Fries              12
crispy shoe-string fries

Butter Chickpeas                   14
pan-fried chickpeas with bu�er, seasoned paprika,
fresh sage, lemon juice & garlic

Popcorn Chicken 14
bite-sized chicken pieces, crispy on the outside &
juicy on the inside

Truf�es Fries  14
crispy fries enhanced with a luxurious touch of tru�e 
essence

Cocktail Samosa              16
fried traditional indian samosa with savory vegetable 
�lling & mint chutney

Spicy Chicken Wings  16
deep fried chicken wings tossed in our homemade
spicy sauce

Calamari 18
crunchy squids quick-fried in salt & pepper with tartar 
sauce

Chicken Gyoza  18
8 pcs chicken dumplings, drizzled with sesame soy 
vinaigre�e

Nachos              18
nachos with cheddar cheese topped with tomato salsa, 
jalapeño & guacamole

Steamed Dumplings
with Chili Oil (veg / chicken) 18
steamed dumplings �lled with succulent meats or veggies, 
bursting with �avorful juices

Satay "local style meat skewers"         20
10 pcs chicken skewers with fresh cucumber, pineapple, 
peanut sauce

Chicken Tikka              20
tandoori styled chicken marinated in indian spices
served with mint sauce

Mala Chicken  22
chicken, mala paste, ginger, garlic, onion, lotus stem

Garlic Prawn 22
poached devein shrimp blend of garlic & olive oil,
elevated with chilli & parsley

Wagyu Sliders (3pcs)              24
wagyu beef in a bite-sized delight, with the distintive �avor 
of roguefort cream

Beef Cube  26
succulent beef cubes ready to be dipped into dijon 
mustard , sprinkled with crunchy almond slivers

Mixed Hummus  36
trio of hummus, beetroot, classic and green chilli,
served with so� zaatar pita bread

Cheese & Meat Platter (50G each)    42
jamon iberico, tru�e salami, wagyu bresaola, bleu 
d’auvergne, comte du jura, brie des ducs, port salut, 
mimole�e tendre  **choose any 5 items**

Grilled Platter              68
3 types of thick sausages- pork, lamb & beef,
ribeye steak, grilled prawns, oven baked spicy
chicken wings

Sharing Platter

Margherita  22
tomato, mozzarella, basil leaves

Chicken Tikka Pizza              26
roasted chicken tikka, mixed bell pepper,
onion & jalapeños

Genovese  26
pesto basil, olives, pine nuts, cherry tomatoes,
mozzarella cheese

Mexicanos  26
jalapeños, black olives, mix bell peppers

Pesto Chicken              26
smoked chicken, green pepper, cherry tomato, chili sauce

Portobella              26
white cream sauce, portobello, white bu�on mushroom, 
rico�a, gruyere, fresh dill

Quattro Formaiggio 26
gorgonzola, rico�a, mozzarella, parmesan cheese

All-Day-Breakfast Pizza  28
crispy bacon, sunny side up egg, sautéed mushroom, 
mozzarella cheese

Pepperoni & Salami 28
pepperoni, salami, capers

Prosciutto Di Parma 30
24-month aged parma ham, rocket salad, pecorino,
lemon zest, cherry tomato

Ricotta Verde  30
creamy rico�a, italian sausage, sautéed broccoli rabe, 
mozzarella cheese

—

Focaccia   16
olive oil, garlic, rosemary

Pizza

Chef’s Recommendation                              Vegetarian

Please let us know if you have any dietary requirements.
*Asterisk is promotional price 

scan for more info 

Business Hours

8:00 am - 11:00 pm

(monday - friday)


