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*CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, SEAFOOD, SHELLFISH 
OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS.

IMPORTANT NOTE

angiesoysterbarsg angiesoysterbar

ANGIES.COM.SG



Prices are subject to 10% service charge & prevailing government sales tax.

T O  S T A R T

/pc

½ DOZ PREMIUM OYSTERS ON A HALF-SHELL 
Served 3 ways: Jalapeño vinaigrette,
Tomato basil granita, Horseradish crème & chives

GALICIA PADRÓN PEPPER & CHORIZO 
Smoked sea salt, chipotle aioli

DORPER LAMB “POP” (per piece) 
Moroccan-spiced chermoula, chipotle, grapefruit
mint salsa, poblano labneh, watercress

MEDITERRANEAN BLUE BELLY SHRIMP 
Garden herbs, squid ink chipotle, lemon zest, tarragon

OBSIBLUE PRAWN TARTARE 
Lime zest, poblano pepper, cilantro, kombu, celery salt

TARAMOSALATA 
Roe of cod, sourdough, red wine shallots, jalapeños,
Kalamata olives, dill, thyme

PEEKYTOE CRAB CAKE 
Smoky remoulade, Spanish onion, granny smith apple,
shaved horseradish, chopped citrus salad

TRUFFLED MAC N CHEESE 
Candied bacon (optional), roquefort, aged cheddar,
gruyere, mushroom, truffle

RUSSET POTATO FRIES 
Choice of double-fried or truffled

CLASSIC Sakura ebi, avruga caviar, tobiko 
PRESTIGE Ikura mountain 
PREMIUM Hokkaido scallop, bafun /murasaki uni 

T R U F F L E D  KO M B U  CO L D  PA STA



Prices are subject to 10% service charge & prevailing government sales tax.

MAINE LOBSTER ROLL 
Beurre noisette, citrus aioli, celery, dill

ANGIE’S FISH N CHIPS 
NZ wild-caught ling fish, stout tempura battered,
crushed peas, jalapeño tartare sauce

78°C OCTOPUS (120-130g) 
Pistou, burnt cauliflower, olive, chorizo crumbs,
sea grapes

WHOLE SPANISH BABY TURBOT (500-600g) 
Velouté de poisson, capers, dill, parsley, lemon

WHOLE MEDITERRANEAN SEABASS (400-600g) 
Horseradish bearnaise, chimichurri, charred lemon

T W O

A N G I E ’ S  O C E A N  PL AT T E R
Medley of ocean’s harvest.

Includes oysters, prawns, scallops & other shellfish

*requiries reservation of 3 days in advance

Steamed with umami broth

CLOUDY BAY TUA TUA CLAMS (350g) 

STORM CLAMS (per piece) 

Prepared in Mariniere style with a splash of Pernod

SPANISH MUSSELS (500g) 

NZ JUMBO GREEN LIP MUSSELS (650g) 

+ Toasted sourdough/baguette 

subject to seasonal availability

 CLASSIC PREMIUM RARE

O N  T H E  H A L F  S H E L L



USDA 365-DAY GRAIN-FED RIBEYE (280g) 
Sea salt, bordelaise

MARGARET RIVER WAGYU 4-5 TENDERLOIN (200g) 
Sea salt, bordelaise

USDA PRIME BLACK ANGUS TOP SIRLOIN (300g) 
Carne asada, salsa verde, chimichurri, confit garlic

KANGAROO TENDERLOIN (220g) 
Juniper berries, ratatouille, parsley garlic butter,
red currant sauce (served rare)

BONE-IN GRILLED LAMB BREAST (600g) 
Chermoula chipotle, grapefruit mint salsa,
poblano labneh, watercress, confit garlic

FORTY CLOVES OF GARLIC CLAYPOT DUCK (600g) 
Confit garlic, noilly prat, sage butter

USDA PREMIUM PRIME BEEF BURGER  
Applewood smoked bacon, homemade oregano ketchup,
pickled cucumber & onions, 36-month aged cheddar
(Angie's hot sauce upon request)

SAUSAGE ON BRIOCHE 
Oregano ketchup, spicy kimchi, dijon mustard
Choice of Kurobuta Italian pork, pork chorizo,
lamb merguez or Beyond sausage (plant-based)

ANGIE’S MEAT FEAST PLATTER (4-5pax) 
Wagyu tri-tip, bone-in lamb ribs, boston lobster tail,
kurobuta italian pork sausage, pork chorizo sausage

JACK DANIELS GRASS FED TOMAHAWK (M4+) 
Salsa verde, chimichurri, bordelaise, 
bearnaise, confit garlic, sea salt

O N E

Prices are subject to 10% service charge & prevailing government sales tax.

*while stocks last
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Prices are subject to 10% service charge & prevailing government sales tax.

ANGIE’S GARDEN SALAD 
Rocket salad, candied walnuts, pomegranate, quinoa, 
manchego, onion, sundried tomato, carrot,
ginger passion fruit balsamic dressing

JERUSALEM ARTICHOKE & CELERIAC SLAW 
Roasted sunchoke mousseline & chips, celeriac apple 
celery slaw, radish, jicama, blue cheese

LENTIL SALAD WITH HEIRLOOM TOMATO 
Spanish onion, heirloom tomato,

APULIA BURRATINA & STRAWBERRY CONFIT 
Aged balsamic, sweet basil, strawberry rhubarb jam,
heirloom tomatoes

GRILLED ALMOND BROCCOLINI 
Kombu almond sauce

HORSERADISH SMASHED RED POTATOES 
English parsley, capers, charred lemon

GRILLED ENOKI & KING OYSTER MUSHROOM 
Hazelnut burnt butter, parsley, lemon zest

ADD-ON Boston lobster tail  

AFTERBURNER (antioxidant + appetite control)
Blood orange, raspberry, honey

ALL-IN-ONE (digestion booster + increase brain function)
Red dragon fruit, green apple, lime, young ginger,
juniper berries

DETOXIFIER (impurity cleanser + energy restoration)
Sorrel, pineapple

ANGIE’S SPECIALTY



ANGIE'S SPRITZ 
Ceylon, Pimm's No. 1, homemade lemonade,
sparkling wine, mint, citrus, cucumber

AFTERNOON DELIGHT 
Earl grey, shochu, yuzu, lemon

EUGENIA  
Hibiscus, gin, limoncello, passion fruit, grapefruit

SIROCCO  
White tea, rum, lemongrass, mint, lime

FRESH-SQUEEZED PASSION FRUIT LEMONADE 

GLOW-UP (skin rejuvenation + immune booster) 
Carrot, tomato, beetroot, orange, star anise

GO GREEN (blood + colon cleanse)  
Kale, cucumber, celery, lemon, ginger

BROOKLYN DEFENDER IPA (per pint) 
BROOKLYN LAGER (per pint) 
DESCHUTES MIRROR POND PALE ALE (5.0%) 
DESCHUTES PACIFIC WONDERLAND LAGER (5.5%) 
STONE IPA (6.9%) 

HOMEMADE KOMBUCHA 
FRESH MINT  
LEMONGRASS + GINGER 

PEPPERMINT SHISO 
Peppermint, shiso, ginseng, dill, lemon myrtle

GREEN TEA, LYCHEE & CRANBERRY 
Jasmine green tea, black tea, lychee, cranberry, lily blossoms

EARL GREY, BLUEPEA & BERGAMOT 
Black tea, vanilla beans, bluepea flower,
blue cornflower, bergamot

SENCHA PANDAN 
Sencha, black tea, pandan

CLASSICS
Sencha, Earl Grey, English Breakfast, Chamomile 

COKE, COKE ZERO, SPRITE, GINGER ALE,
BITTER LEMON, TONIC WATER, SODA WATER 

EVIAN / BADOIT  

Prices are subject to 10% service charge & prevailing government sales tax.


