
Punch and Judy shows were a very popular seaside attraction in the      
early 20th century, where they often amused and entertained children, 
while parents got a short respite to enjoy the bliss that Summer brings.

It is that moment of happiness at the height of the Victorian Summer,   
when life was idyllic, fun and cheerful, which you will rediscover                 
and experience at Mr Punch Public House.

FOOD & DRINKS

26 Seah Street, MINT Museum of Toys, Singapore 188382
Tel: (65) 6339 6266   Mobile Reservations: (65) 8339 8966

All prices are subject to 10% service charge and 7% GST

mrpunchpublichouse mrpunchphwww.mrpunch.com



PRE-MAIN

Cured Lemon Salmon 10
Thinly-sliced cured salmon rolled into a rose, filled with diced sun-dried tomatoes,
black olives, Japanese pickled cucumber, pink ginger, and Japanese
mayonnaise, then sprinkled with tobiko.

Foie Gras 17
Seared foie gras served on top of baked baguette, with mustard on the side. 

Seafood Bisque                                                                             10
Tiger prawns, white clams, and pineapple squid simmered in homemade
prawn stock for 4 hours with cherry tomatoes and thyme. Served with
focaccia bread on the side. 

Rootitootitooit! Flip for more selections!

Wild Mushroom Soup                                                                   10
Shiitake, shimeji and button mushrooms slow cooked and simmered in cream,
served with a drizzle of Italian truffle oil and focaccia bread on the side.

Tuna Saku 12
Tuna saku steak pan-seared till medium rare and coated with black pepper
coarse. Served with Japanese pickled cucumber, pink ginger and takuan.

Canadian Half-Shell Scallops 12
Canadian half-shell scallops grilled in homemade truffle butter, topped
with parsley.



Mushroom Risotto 18
Wild shimeji, shiitake and button mushrooms sautéed with truffle
paste and cooked with risotto arborio in parmesan cheese and butter,
finished with a drizzle of truffle oil.

PASTA / RISOTTO

Mushroom Tortellini 18
Sautéed shimeji mushrooms and handmade mushroom tortellini slow
cooked in butter truffle sauce and parsley, topped with parmesan cheese.

Rootitootitooit! Flip for more selections!

Spinach Ricotta Ravioli 18
Homemade ravioli stuffed with ricotta cheese and spinach, slow cooked
in pomodoro sauce, served with cherry tomatoes, parsley, then topped
with parmesan cheese.

Scallop Aglio Olio                                                                         18
Pan-seared US scallops cooked in white wine sauce with linguine in
aglio olio style, monte in butter. 

Pork Lasagne 18
Lasagne pasta sheets, minced pork, mozzarella cheese and tomato sauce,
baked and served with parmesan cheese on top. 

Linguine Soft-Shell Crab                                                               26
Fried soft-shell crab and shredded crab meat sautéed with cherry
tomatoes and parsley, cooked in homemade prawn stock, monte in
butter and topped with parmesan cheese.

Vegetarian



MAIN

Salmon 22
Pan-seared Norwegian salmon fillet, served with beetroot quenelle and
tomato-corn salsa.

Rootitootitooit! Flip for more selections!

Chicken Roulade 20
Chicken leg rolled with a filling of sautéed mushrooms, garlic, thyme,
carrots and onions, sous vide for 3 hours, then grilled till charred brown.
Served with roasted baby potatoes, Brussels sprouts, baby carrots and
teriyaki sauce.

Pork Cheek 28
Seared pork cheek braised in aromatic herbs and vegetable stock for
6 hours, served with pumpkin puree, grilled asparagus, roma tomatoes
and homemade pork sauce.

Beef Tenderloin                                                                            45
180g beef tenderloin wrapped and baked with herb oil to selected
doneness, served with pumpkin gratinate, baked roma tomatoes,
baby carrots, asparagus, pan-seared foie gras, and veal jus on the side.

Angus Burger                                                                                25
Black Angus beef patty with nacho cheese, truffle mayonnaise,
mesclun lettuce and tomato slices served between charcoal burger buns,
with truffle fries on the side.



Rootitootitooit! Flip for more selections!

RIBEYE (400gm)                                                                             48

The rich marbling of the premium Black Angus ribeye will slowly melt and baste
the meat throughout the cooking process, creating a flavourful and juicy texture
that will make it second to none. Slow grilled and basted with butter and olive
oil with herbs, to your choice of doneness.

WAGYU (400gm)                                                                            60

Using prime cuts of the highest quality, the Wagyu rump is a tender lean meat
with moderate marbling. Slow grilled and basted with butter and olive oil with
herbs, to your choice of doneness.

*Both served with roasted baby potatoes, Brussels sprouts, roma tomatoes,
baby carrots, and sauteed shimeji mushrooms.

Accompanied with condiments of:
Dijon mustard
Maldon sea salt
Veal jus



DESSERT

Yoghurt Panna Cotta                                                                     10
Vanilla panna cotta, folded in greek yogurt, topped with fresh wild berries
and raspberry puree.

Chocolate Lava Cake 10
Classic molten lava cake dusted with powdered sugar and decorated
with fresh wild berries.

Italian Tiramisu                                                                              10
Whipped cream folded with mascarpone cheese, layered over
espresso-soaked sponge finger biscuits, drizzled with chocolate
sauce and topped with fresh wild berries.

Rootitootitooit! Flip for more selections!



PUNCH JAR
CASTS
Best part of sharing a punch is the great conversations and wonderful memories that comes with it. 
Named after Mr Punch’s best pals, these punch jars epitomize punch-drunk fun.

ENAMEL SIGNS
Nestled between enamel signs collected from his travels, it is a must that Mr Punch takes some inspiration 
from the brands that we all grew up with. These punches are a re-imagination of nostalgic tastes.

PINOCCHIO STORIES
Like the pure, innocent children these stories are meant for, Mr Punch has specially curated themed 
mocktails for those that are under 18, both physically or at heart.

Judy 18 98
Vodka, strawberry jackfruit syrup,fresh ginger

Punch 23 130
Monkey Shoulder, yuzu honey, ginger juice, fresh citrus

Lipton 23 130
Hendrick’s, Earl Grey, triple sec, raspberry, fresh citrus

Kickapoo 23 130
Hendrick’s, orange liqueur, calamansi syrup, fresh citrus

Innocence 10 55
Fresh-brewed tea, honey, cinnamon, mint

Mischief 10 55
Passionfruit, almond, mint, earl grey, fresh citrus

Hangman 18 98
Monkey Shoulder, Campari, orange, lime

Servant 18 98
Rum, peach liqueur, pineapple, cranberry

Glass Jar

Rootitootitooit! Flip for more selections!



WINE

2017 Agustino Reserva Sauvignon Blanc  75
Bio Bio, Chile

2017 Baby Doll Sauvignon Blanc  80
Marlborough, New Zealand

2017 Bosio Langhe Arneis DOC  78
Piedmont, Italy

2015 Yealands Estate Landmade Riesling  85
Marlborough, New Zealand

2015 Castelforte Garganega Veronese IGT  70
Veneto, Italy

WHITE

2015 Lunardi Merlot Delle Venezie IGT  70
Delle Venezie, Italy

2016 Herdade da Pimenta Preta  78
Alentejano, Portugal

2016 Augustino Reserva Cabernet Sauvignon  78
Maipo, Chile

2015 Poggio De Vinci Chianti DOCG  80
Tuscany, Italy

2016 Sundays Block Cabernet Shiraz  70
River Murray, Australia

RED

Bottle

Rootitootitooit! Flip for more selections!



2017 Noblesse Merlot 15 65
Central Valley, Chile

2017 Noblesse Sauvignon Blanc 15 65
Central Valley, Chile

HOUSE

Champagne Didier Chopin Brut NV  - 90
Champagne, France

CHAMPAGNE

NV Riondo Moscato Oro Cuvee Excelsa  - 65
Veneto, Italy

NV Riondo Sesto Senso Prosecco Extra Dry DOC  - 75
Veneto, Italy

SPARKLING

Glass Bottle

Try a boilermaker? +8

Choice of
Gin, Vodka, Rum, Mezcal or Bourbon Draught Bottle

BEER

Pilsner Urquell 330ml 13  -

Heineken 500ml 16  -

Tiger  - 12

Sol  - 12

Mac’s Great White  - 14

O’hara’s Irish Stout  - 14

O’hara’s 51st State  - 17

Bulmers 500ml  - 20

WINE

Rootitootitooit! Flip for more selections!



Soft Drinks
Coke 5

Coke Light 5

Sprite 5

Ginger Ale 5

Juices
Orange 6

Lime 6

Pineapple 6

Still & Sparkling
Smeraldina Glass Water, Still 5

Smeraldina Glass Water, Sparkling 5

Coffee
Long Black 5

Latte 6

Cappuccino 6

Espresso Single 5

Espresso Double 6

Tea
Lipton Tea 5

Peppermint 6

Chamomile 6

Earl Grey 6

Cup

Pot

BREWS

SODAS & JUICES


