
MENU



Charred garlic baguette topped with diced roma tomatoes 
marinated with minced garlic, basil and  herb oil.

BRUSCHETTA POMODORO    8

Crispy shoestring fries, flamed-torched Pollack 
roe mayo, topped with parmesan cheese.

FISH ROE FRIES    8

Crispy shoestring fries, tossed with Italian 
truffle oil, topped with parmesan cheese 

and served with truffle mayo.

TRUFFLE FRIES    8

Lightly coated chicken chunks in tempura flour, 
deep-fried to golden brown, served with nacho 

cheese and mayonnaise.

CHICKEN CHUNKS    10

GOLDEN WINGS    10
Lightly seasoned chicken wings coated in 
thick batter and deep-fried to golden brown.

PUNCH’S PLATTER    28
Choose any combination of 4 bar bites for a sharing platter for 3 to 4 pax.



12-HOURS SLOW
COOKED PORK BELLY    12

Sous vide pork belly cube with 
home-made sweet soy sauce with garlic, 
rosemary and thyme for 12 hours until 
tender, served with creamy mustard grain 

sauce.

Tiger prawns, white clams, baby mussels 
and fresh squid simmered in homemade 
prawn stock with white wine for 4 hours, 

served with toasted bread.

SEAFOOD BISQUE    14

3 Canadian half shell scallops flambé with garlic 
aioli, served on a bed of coarse rock salt.

CANADIAN
HALF-SHELL SCALLOPS    12



CHARRED PORK RIBS    26
Pork ribs brine-boiled with herbs and spices 
for 3 hours, soaked with home-made smoky 
barbeque sauce, roasted and flame-torched 
for smoky flavour. Served with sides of red 
cabbage salad and pan-seared potato slices.

NORWEGIAN SALMON    22
Norwegian Salmon fillet pan-served until 
skin in crispy, simmered and reduced in 
creamy sweet corn sauce and thyme to 
medium rare, along with baby spinach and 

shimeiji mushroom.

GLAZED SHORT RIBS    30
Boneless beef short ribs sous vide in sweet 
herb stock for 12 hours, reduced and 
glazed on the outer layer of the meat  
while keeping the meat soft and juicy on 
the inner. Served with sides of sautéed 
shimeiji mushrooms and broccolini.

y
CHICKEN DIAVOLO    20
Lightly fried chili flakes, chili padi, chili 
powder, garlic clove and confit in olive 
oil for an hour, until the chili flakes are 
charred flavoured.  The chicken breast 
is then sous vide in the chili oil for 4 
hours, absorbing the spiciness of the 
confit, and pan seared to light         

bbrown upon serving.

BEEF TENDERLOIN
WITH FOIE GRAS    45
180g beef tenderloin wrapped and 
baked with herb oil to selected 
doneness, served with sautéed baby 
carrot, fine beans and pan-seared 
foie gras with veal jus on the side.



SEAFOOD SPAGHETTI    24
Aromatic fish stock simmered using roasted 
fish bones and fish head with mirepoix, bay 
leaf, dill and white wine for 2 hours. Then 
tiger prawns, squid, clams and mussels are 
sautéed in aromatic fish stock with spaghetti 

and finished with squid ink sauce.

SPAGHETTI VONGOLE    18
White clams and mussels pressure-cooked with 
garlic and chili padi, deglazed in white wine and 
thyme to release the sweetness of the clams’ juice, 
then adding a ladle of our aromatic fish stock that 
has been simmered with white wine and herbs for 
2 hours, cooked with spaghetti, beurre monte and 

finished with a touch of olive oil.



Enjoy a fresh catch of grilled half Boston lobster, black tiger prawns and squid grilled 
at high heat with olive oil for a perfectly charred flavour. Served alongside 
oven-baked Canadian half-shell scallop roe flambé with garlic aioli, pan-seared tuna 
slices coated with coarse black pepper and seasoned lightly with salt and drizzled 

with rosemary oil.

Served with baked vine cherry tomatoes and Mesclun lettuce salad. Tossed in honey 
lemon dressing and creamy sweet corn on the side.

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

your choice of doneness.

Served with roasted baby potato, brussels sprouts, baby carrot, sautéed shimeiji 
mushrooms and Cherry Vine tomatoes.

Accompanied with condiments of:
Dijon Mustard
Maldon sea-saltMaldon sea-salt
Veal Jus

(2-4 PAX)



ITALIAN TIRAMISU    10

Layers of whipped cream folded with 
mascarpone cheese and Espresso- 
soaked finger biscuit cake, drizzled 
with chocolate sauce and topped with 

fresh wild berries.



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



As a seasoned traveller, Mr Punch has collected enamel signs from some classic 
brands that we all grew up with. Reminisce on times long past with these retro-inspired 

cocktails.

Mr Punch may be naughty most of the time, but he certainly knows how to entertain 
the kids as well! These non-alcoholic mocktails are sure to pack that special punch, no 

extra kick needed.



Pilsner Urquell
350ml    13

Tiger    12 Sol    12

O’hara’s Irish
Stout    14

Guinness
Stout    15

O’hara’s 51st
State    17



Smeraldina, Still    5 Smeraldina, Sparkling    5

Orange    6 Lime    6 Pineapple    6 Cranberry    6

Coke    5 Coke Light    5 Sprite    5 Ginger Ale    5



English
Breakfast    5

Peppermint    6 Chamomile    6 Earl Grey    6

Long Black    5 Espresso
Single    5

Espresso
Double    5

Latte    6 Cappuccino    6 Mocha    6



2018 Noblesse 
Sauvignon Blanc    65

2017 Noblesse 
Merlot   65

NV Riondo Sesto Senso
Prosecco Extra Dry DOC    75

NV Riondo Moscato
Oro Cuvee Excelsa    65

Champagne Didier
Chopin Brut  NV    90



River Murray, Australia

Dele Venezie, Italy

Alentejano, Portugal

Tuscany, Italy

Maipo, Chile

2016 Sundays Block
Cabernet Shiraz

2017 Lunardi Merlot
Delle Venezie IGT

2016 Herdade da
Pimenta Preta

2015 Poggio De Vinci
Chianti DOCG

2016 Austino Reserva
Cabernet Sauvignon

2016 Castelforte
Garganega Veronese IGT
Veneto, Italy

2017 Agustino Reserva
Sauvigon Blanc
Bio Bio, Chile

2018 Baby Doll
Sauvignon Blanc
Marlborough, New Zealand

2015 Yealands Estate 
Landmade Riesling
Marlborough, New Zealand

2017 Bosio Langhe
Arneis DOC
Piedmont, Italy

70

75

80

78

85

70

70

78

78

80



Glass     14
Bottle     160

Glass     16
Bottle     180

Glass     19
Bottle     210

Glass     19
Bottle     210

Glass     16
Bottle     180

Glass     19
Bottle     210

Glass     22
Bottle     230

Glass     22
Bottle     230

All spirits served in Gentlemen’s Pour (45ml)





All spirits served in Gentlemen’s Pour (45ml)

Glass     14
Bottle     160

Glass     16
Bottle     180

Glass     16
Bottle     180

Glass     17
Bottle     190

Glass     19
Bottle     200

Glass     22
Bottle     230

Glass     25
Bottle     260

Glass     25
Bottle     260

Glass     17
Bottle     190

Glass     17
Bottle     190

Glass     25
Bottle     260

Glass     22
Bottle     230


