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À La Carte Buffet Brunch offers unlimited servings. Free-Flow drinks & buffet brunch cannot be shared or transferred to other guests. 
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MAINS
BEEF SHORT RIBS 36

COD FISH 42Saffron potato, fennel salad, 
lobster bisque and herb oil 

Braised short ribs (250gm), Potato purée, kale,
horseradish emulsion, crispy shallots, truffle jus

DUCK BREAST 34Pan-seared duck breast, foie gras, cumin & lavender rub, 
parsnip purée, grilled fennel & orange gel

sun-dried tomato & burnt butter (V)
Roasted pumpkin, arborio rice, burrata cream,PUMPKIN RISOTTO 22

STARTERS
POPPIN SHRIMPS Crispy shrimps tossed with spicy cocktail sauce, 

iceberg lettuce, cherry tomatoes and togarashi peppers 20

WALDORF SALAD Yellow friseé, white wine poached pear, blue cheese,
celery, grapes, walnuts & lemon vinaigrette (V) 22

Fresh watermelon, fennel, arugula, feta, 
orange, mint, pomegranate molasses (V)GREEK WATERMELON SALAD 18

HEIRLOOM TOMATO SALAD Italian burrata, basil pesto, dehydrated black olives,
sourdough crisps & extra virgin olive oil (V) 22

Pan-seared scallops, cauliflower purée, 
roasted cauliflower, capers & curry oilSCALLOPS 24

(Please ask your server for details)SOUP OF THE DAY 15

Steamed crab meat, avocado, 
capers, curry aioli, salmon roeCRAB SALAD 24

PIZZAS “12 THIN CRUST 

BANKER 26Tomato, mozzarella, bacon, honey-baked ham, pepperoni

PINTO 26Tomato, mozzarella, parma ham, rocket salad, parmesan cheese

PASO 24Tomato, mozzarella, burrata, basil, chorizo

BASHKIR 24Tomato, mozzarella, garlic chicken, onion, capsicum

PERCHERON 24Tomato, mozzarella, spinach, goat cheese (V)

CAMPOLINA 25Tomato, mozzarella, taleggio, gorgonzola, parmesan (V)

PALOMINO 25
28

Tomato, mozzarella, artichoke, onion, 
capsicum, black olive, rocket salad (V)

Tomato, mozzarella, bacon, honey-baked ham,
chorizo, garlic chicken, onion

CHARCOAL GRILL STATION
RIB EYE (250gms)

 
broccolini, caramelised onions, red wine jus 36

GRILLED SPANISH CHORIZO (3 pcs) Caramelised onions, potato purée 28
LAMB RACK Roast lamb rack, lemon scented couscous,

grilled peppers, chimichurri 34

GRILLED PORK CHOP Celeriac purée, savoy cabbage,
cinnamon-glazed apple & truffle jus 32

GRILLED PRAWNS Garlic butter sauce, baguette 32
MIX GRILL Minute steak, pork sausage, grilled prawns, grilled lamb, fries, 

roasted baby new potatoes & salad (Red wine sauce, black pepper, mustard) 95

WHOLE ROASTED SPRING CHICKEN
28Oven-roasted spring chicken, roasted baby potatoes, 

seasonal vegetables & red wine sauce

TAGLIATELLE 22parmesan, olive oil, pine nuts (V)
Green pea pesto, arugula, garlic, 

Spicy pork, tomato, radicchio, parsleySQUID INK TAGLIOLINI 24

BAR SNACKS 
HUMMUS & PITA BREAD 

NACHOS 

FRENCH FRIES

MUSHROOM ARANCINI

LAMB KOFTA
22

14

  6

14
12

18 
Harrisa yogurt, cucumber, mango gel 

Parmesan cheese, truffle oil (V)

TRUFFLE FRIES Parmesan cheese, truffle oil, chives (V)

Crispy tortilla chips, tomato salsa, sour cream, guacamole (V) 

greek yogurt (V) 
Spiced onions, fresh cucumber salad & 

EXPRESS FLAKY & CRISPY WINGS
24hrs marinated special in-house recipe wings and drummetes with in-house sauce 18

FISH FINGERS   8

BRONCO

SIDES 

BURNT BUTTER MASH POTATO   6
GRILLED BROCOLLINI 10Olive oil, lemon zest, grated parmesan

CAULIFLOWER GRATIN 10

DESSERT
LEMON POSSET 12

AVOCADO PANNA COTTA 12
CHOCOLATE MOUSSE 12

PAVLOVA 14

 
Blueberry nitro-meringue, lemon zest

 
Truffle ice cream, olive oil powder, parsnip chips

 
Lychee jelly, coconut foam, blueberries

 
Fresh berries, raspberry coulis

 
TEAS

• Organic English Breakfast • Organic Earl Grey • Organic Chamomile Citron • Organic Jasmine 
• Green Tea • Organic White Ginger Pear • Organic Ginger Lemon Grass • Moroccan Mint

HOT CHOCOLATE OR ICE CHOCOLATE

HOT DRINKS

FO
OD

JUICES & SOFT DRINKS
• Orange • Lime • Cranberry • Pineapple • Apple • Tomato
• Coca Cola • Sprite • Tonic • Diet Coke • Ginger Ale • Ginger Beer 
•  Redbull • Bitter Lemon • 100 Plus 

SMOOTHIES
 • Pineapple, orange & pink guava passion fruit   • Peach mix berries

MINERAL WATER 
• Santa Vittoria 750ml (sparkling) • Santa Vittoria 750ml (non-sparkling) 

À LA CARTE BUFFET BRUNCH

POACHED PRAWN

LIMITLESS DINING

 
Prawn on ice, cocktail sauce & lemon wedges

 
(Weekend & Public holidays 10:00am 2.30pm. $50++ per person / $25++ for kids below 12)

COLD TRUFFLE ANGEL HAIR Wild mushrooms, chives, tempura artichoke

Bloody Mary granita, lumpfish caviar

Soft drinks, juices, coffee and tea
 

SALMON TARTAR Avocado, potato cracker

SUPERFOOD Kale, cucumber, edamame, sunflower seeds, roasted sesame dressing

ADD-ON
3 HOUR FREE FLOW DRINKS
3 HOUR FREE FLOW ON SELECT WINE, BEER, SPIRITS & BUBBLIES

½ DOZEN OF OYSTERS
18

4/piece

88

DRINKS

 
COFFEES

LATTE, CAPPUCCINO, ESPRESSO,
FLAT WHITE, LONG BLACK, MACCHIATO  

 

DOUBLE ESPRESSO OR MOCHA
IRISH COFFEE  15

Coffee Bean Choices:
Crema Oro: A premium arabica coffee from Central and South America artfully 
combined with Asian Robusta offers sweetness with chocolaty and floral undertones.

Caffe Natura: A 100% Arabica & certified organic coffee from Honduras has 
hints of floral and plum flavors, with mild cacao after taste.

8 each

8 each

8 each

8 each

14 each

8 each

SET LUNCH MENU
3-COURSE SET LUNCH 
(Select choices in starters, mains, dessert - Ask server for details)

 
(11:00am to 3:00 pm Monday-Friday)

38

PASTA

SMALLS

BEEF SHAKSHUKA
 
Feta cheese, egg, fresh herbs, toast

STEAK N EGGS Rib-eye, sunny side up, caramelized onion, sourdough

CRAB OMELETTE ON TOAST Avocado, fresh tomato salad, sourdough, cream fraiche

BOATHOUSE BREAKFAST Scrambled eggs, roasted tomatoes, pork sausage, 

CRUMPETS Honey and butter

mushrooms, avocado, maple-glazed bacon, toast

ROSTI Smoked trout, poached egg, sesame hollandaise

BIGS

WAFFLES
 
Berries, maple syrup, vanilla gelato

BISCOFF CHEESECAKE Macerated berries, mix fruits 

GRANOLA Yogurt, berries, honey

SWEETS



DR
IN

KS LIVE CRAFT BEER

CIDERS

BREWHAUS LAGER 12 8

WILD WOOD WESTON ORGANIC CIDER 15

HALF PINT / PINT   

BREWHAUS WHEAT 12 8
BREWHAUS GREEN HULK 12 8

BREWHAUS IPA 14 10

SHEPPY’S VINTAGE 17

MOCKTAILS
BASIL LEMONADE Sprite, lime mix, basil leaves & ginger ale

  

VIRGIN MOJITO Lime, mint & mint syrup

VIRGIN MARGARITA Lime/mango/strawberry

SHIRLY TEMPLE Sprite, lime & grenadine

LEMON LIME BITTERS Sprite, lime & angostura bitters
 

GUNNER Ginger ale, ginger beer & angostura bitters

Lychee, mint leaf & sprite 
 LYCHEE MINT FIZZ

Grenadine, orange, pineapple, lime & cranberry juice
 PICO PUNCH

12 / 28 each

BREWHAUS IMPERIAL STOUT 1410

LA CHOUETTE FRENCH 15

COCKTAILS
MARGARITA (LIME, STRAWBERRY, MANGO)
Tequila, orange liqueur & lime juice

Lime / strawberry / mango, rum & orange liqueur
DAIQUIRI (LIME, STRAWBERRY, MANGO)

Vodka, lime juice, tomato juice, 
worcestershire sauce, tabasco, salt & pepperBLOODY MARY

Vodka, orange liqueur,
cranberry juice & dash of limeCOSMOPOLITAN

Tequila, orange juice 
& grenadineTEQUILA SUNRISE
Cherry liqueur, orange liqueur, dom bénédictine,
grenadine, angostura bitters, pineapple & lime juiceSINGAPORE SLING

Pimms, sprite,
mint & tropical fruitsPIMMS ‘O’ CLOCK

Vodka, gin, rum, tequila, 
lime juice & splash of cokeLONG ISLAND ICED TEA

Rum, lime, mint leaves,
raw sugar & sodaMOJITO 

 
Vodka & VermouthMARTINI 

Jägeimeister & RedbullJAGER BOMB 

Red wine, green apple,
orange liqueur & orange juicePICO SANGRIA

WHITE

ROSE
CÔTES DU RHONE 15 70

LIQUEURS
& APERITIFS 
JÄGERMEISTER 12 140

CAMPARI 12 140

BAILEYS 12
KAHLUA 12
COINTREAU 12

RICARD 12 140
PIMMS 12 140

AMARETTO 12

SAMBUCA 12 140

140

140
140

140

SPIRITS 
SMIRNOFF VODKA     10 140

DON ANGEL 10 140

WEMBLEY GIN 10 140

DON ANGEL 10 140

TANQUERAY NO. TEN 14 180

JIM BEAM 12 140

PATRON SILVER 16 200
MILAGRO SILVER 
SELECT BARREL 260

MALIBU 12 150

BELVEDERE 14 180

DIPLOMATICO RESERVA EXCLUSIVA (12YRS) 260

HENDRICKS 16 200

JACK DANIELS 14 160

KRAKEN BLACK 16 200

ABSOLUTE VODKA 12 160

BACARDI SUPERIOR 12 160

BOMBAY SAPPHIRE 12 160

JOSE CUERVO 12 160

RU
M

MCKENZIE 10 140

BALVENIE-DOUBLE WOOD 12 220

GLENLIVET 15 YRS 240
DALWHINNIE 15 YRS 240

GLENMORANGIE ORIGINAL 200

LAGAVULIN 16 YRS 260

JOHNNIE WALKER BLACK 14 160

MACALLAN FINE OAK 12 YRS 18 220
CHIVAS 12 YRS 14 160

JAMESON IRISH 12 140
WH
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Xavier, Rhone France 

RED
15 75SHIRAZ 

Cora, Australia 

15 75PINOT NOIR 
Vicar’s Choice St Clair, Marlborough New Zealand 

85CHÂTEAU DUCASSE 
Bordeaux France

85LALANDE-DE-POMEROL 
Chat. des Tourelles, Bordeaux France

85NERO D’AVOLA 
Feudo Maccari, Sicily Italy

130CHIANTI CLASSICO
100% Sangiovese, Brunello Di Montalcino, Italy

110BERSANO BAROLO NIRVASCO
Piedmonte Italy

75MERLOT 
Reserva Range Casa Silva, Colchagua Chile

80CABERNET SAUV. 
Casa Silva Grand Range, Colchagua Chile

110TEMPRANILLO 
Siglo, Rioja Spain

110CABERNET SAUV. 
Morambro Creek, Padthaway S. Australia

120PINOT NOIR 
Omaka Res. St Clair, Marlborough New Zealand

15

15

75SAUVIGNON BLANC 
Saint Clair, Marlborough, New Zealand 

80SAUVIGNON BLANC
Casa silva, Colchagua Chile

75CHARDONNAY 
Cora Riverland, South Australia

80MOSCATO D’ASTI  
Bersano, Piedmont Italy 

85CHARDONNAY 
Jip Jip Rocks, Padthaway Australia 

80RIESLING 
Saint Clair, Marlborough New Zealand 

80COTES DU RHONE BLANC 
Xavier, Rhone Valley France

85PINOT GRIGIO 
Astoria,Veneto Italy 

130CHABLIS  
Domaine C. Moreau, Burgundy France 

120SAUVIGNON BLANC  
Wairau Res. St Clair, Marlb. New Zealand 

Please ask your server for our latest wine vintages

 

DRAUGHT BEER
HEINEKEN 14 10

HALF PINT / PINT   

PURE BLONDE 13 9
KILKENNY 15 12

KIRIN 13 9
PERONI  1410

GUINNESS 15 12

BOTTLED BEER/CIDERS
TIGER 10

ERDINGER 15
STEINLAGER 10

FUCKING HELL 13

15 each

PITCHER Margarita / Daiquiri / Pimms ‘O’ Clock /
Pico Sangria / Long Island Iced Tea@ 42

100SHIRAZ 
Morambro Creek, Padthaway, South Australia

120TEMPRANILLO 
Gregorio Martinez, Rioja Spain

140GIGONDAS
100% Grenache, Rhone Valley France

130BRIGALDARA

3 FULLERTON ROAD • 60 FAIRWAYS DRIVE • 382 JOO CHIAT ROAD  
39 ROCHESTER DRIVE • 902 ECP - COASTAL PLAYGROOVE • 12 MARINA VIEWOUR LOCATIONS

Valpolicella Classico, Veneto, Italy

CUVEE GRANDE RESERVE ROSE 150Provence, France

180LES CLOS  
Grand Cru Moreau, Burgundy France

WINES

GREY GOOSE 240
STOLICHNAYA 16 200

CRYSTAL HEAD 260

CAPTAIN MORGAN SPICED 14 180

MOUNT GAY EXTRA OLD 260

G’VINE FLORAISON (LIMITED) 260
KI NO BI(LIMITED) 280

YOICHI NAS SINGLE MALT 260

GLENFIDDICH (18YRS) 380
HIGHLAND PARK (18YRS) 340

MIYAGIKYO NAS SINGLE MALT 260

MACALLAN 18YRS DOUBLE CASK 580

WILD TURKEY 
RARE BREED 260

HENNESSY XO 32 520
REMY MARTIN VSOP 18 240

CO
GN

AC

MARSTON’S OLD EMPIRE IPA 15
SPARKLING
& CHAMPAGNE  
PROSECCO 

15

MOET & CHANDON 

POL ROGER

DELAMOTTE 

75

150

180

140

Astoria Lounge,Veneto Italy 

Brut, France 

Brut, France 

Brut, France

BOLLINGER
200Brut, France

GLASS / BOTTLE   

GLASS / BOTTLE   GLASS / BOTTLE   

GLASS / BOTTLE   

GLASS / BOTTLE   

GLASS / PITCHER  
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