
COLD STARTERS

FRESH PREMIUM OYSTERS

Ask server for the source.

GUACAMOLE SHRIMP

Poached shrimps in creamy avocado 

puree. Served with melba toasts 

BLACK TRUFFLE EDAMAME

Chilled edamame beans with black truffle oil

and umami kombu

SICILIAN MARINATED OLIVES

Black and green olives marinated in garlic and anchovy oil

ROAST BEEF CARPACCIO

Homemade cured and slow-cooked beef, 

wasabi mayonnaise, garlic chips, olive oil

CHEESE PLATE

Chef selection of cheese, dried fruits and melba toasts

STARTER PLATE

Crispy cajun chicken, shoestring fries, shrimp 

guacamole, edamame, roast beef, garlic toasts

TORTILLA & 

QUESADILLA

BEEF  AND SALMON 

QUESADILLA

Served with guacamole

BAKED AVOCADO TOMATO

Minced beef, potato, tomatoes, cheese and 

guacamole

TORTILLA PLATE

Guacamole, crispy chicken fingers, minced beef, caramelized 

onions, grated cheese, salsa, diced tomatoes 

HOT STUFF

SHOE STRING FRIES

Plain or with Cajun spice

CRISPY CAJUN CHICKEN

Battered chicken fingers, served with sweet 

chilli mayonnaise

SEASONAL VEGETABLES

Tossed in French black truffle oil and salt

CHILI CHICKEN WINGS

Fried chicken wings tossed in sweet chilli 

sauce

GAMBAS AL AJILLO

Shrimps, onion, anchovy and garlic oil.  

Served with baguette

CRISPY-FRIED BABY SHRIMPS

Served with lemon wedge

GARLIC TOASTS

Four pieces of baguette in garlic butter

TOASTED BREAD

Four pieces of baguette

SALADS

GRILLED SMOKED BACON 

CAESAR SALAD

Served with grilled bacon, 

parmesan cheese and croutons

SALMON SALAD

Marinated salmon, mixed 

greens, ponzu dressing, ikura, 

olive oil

Photos are for illustration purpose only.  Prices are subject to 10% service charge and prevailing government taxes.

www.wharfoysterbar.com
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PASTA

ROAST BEEF CARBONARA

Roast beef, parmigiano, cream

TOMATO PESCATORE

Tomato puree, shrimp, scallop, mussels, Asari

clams, parmigiano

BOLOGNESE

Minced beef and olive oil

SHRIMP AGLIO OLIO  E PEPERONCINO

Infused with yuzu

SPICY CLAMS SOUP

Japanese asari clams, clam stocks, togarashi

MAINS

GRILLED NORWEGIAN SALMON

Salmon fillet served with salad and honey mustard sauce

SAIKYO MISO BLACK COD

Baked miso-marinated cod fillet served with salad,

sweet miso sauce and yuzu compote

GRILLED SKEWERED BEEF AND CHICKEN

Served with salad and Korean BBQ sauce

GRILLED PORK SHORT RIBS

Served with shoestring fries and Korean BBQ sauce

GRILLED RACK OF LAMB

Served with shoestring fries and wholegrain mustard and cumin 

salt.

GRILLED T-BONE STEAK

300 grams served with shoestring fries and Japanese steak sauce

GRILLED RIB-EYE STEAK

300 grams served with shoestring fries and Japanese steak sauce

BANGKOK-STYLE  CHICKEN CURRY

Bangkok-style green curry chicken, served with steamed fragrant 

white Thai rice.

CHICKEN BURGUNDY

Roasted chicken thigh topped with cheese. Served with mashed 

potato, asparagus and mushroom-red wine sauce.

WHARF CHEESEBURGER

Pure beef patty, cheddar cheese, truffle mayonnaise and served 

with shoestring fries

GRILLED HAMBURG STEAK

Pure beef patty, poached egg, asparagus spears and served with 

mashed potato and demi glace sauce.

SIZZLING CHEESE HAMBURG STEAK

Pure beef patty and seasonal vegetables in sizzling heavy cream 

and cheese

ROAST BEEF BURGER

Homemade cured and thinly sliced roasted beef, Japanese-style 

sauce, served with shoestring fries.  

DESSERTS

ICE CREAM

Served per scoop. Ask server for available flavors

TIRAMISU

Layers of rich and creamy mascarpone cheese 

filling and lady fingers soaked in coffee and rum

NEW YORK CHEESECAKE

Rich and creamy cheese filling and crunchy biscuit crust

AFFOGATO

A scoop of vanilla ice cream ‘drowned’ with a shot 

of espresso

BLACK SESAME CRÈME BRULEE

A scoop of vanilla ice cream on top of homemade 

rich black sesame crème brulee

WEEKEND BRUNCH

BRUNCH PLATE

Scrambled egg, garlic toast, hashbrowns, cocktail 

sausages. A scoop of ice cream. Choice of coffee or tea. 

Photos are for illustration purpose only.  Prices are subject to 10% service charge and prevailing government taxes.
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FUDGY BROWNIE

A scoop of vanilla ice cream on top of a rich warm 

chocolate brownie

10

Available only every Saturday and Sunday 12-3 pm.


