
FOOD
YOUR ULTIMATE DOPAMINE KICK.



SNACKS
CALAMARI
Marinated Squid with Buttermilk, Semolina, Curry Leaf, Parsley,
Lemon, Chili, Lemon, Marinara Sauce

 16

WHITEBAIT
Brewhaus Beer-battered Seasonal Petite Fish,
Sea Salt, Lemon, Tartar Sauce

16

CHEESY BEEF CROQUETTE
Deep-fried Panko-crusted Angus Beef Cheek, Mozzarella,
Cheddar, Whole Grain Mustard Aioli, Onion Marmalade, Pickles

18

CHEESE STICKS
Deep-fried Manchego Cheese with Panko Crust,
Serrano Ham, Fig Jam, Sour Cream

20

VEGETABLE TEMPURA
Seasonal Vegetables, Brewhaus Beer Batter,
Ginger Sesame Dressing, Wasabi Soy

16

RAVIOLI DAUPHINE (V)
Deep-fried Crispy Mini Ravioli with Spinach & Ricotta Cheese,
Parmigiano, Spring Onion, Truffle Oil, Marinara Sauce

16

FALAFEL (V)
Hummus, Spiced Yoghurt with Coriander & Sumac

18

PADRÓN PEPPER (V)
Charcoal-grilled Spanish Fresh Green Pepper,
Sea Salt, Extra Virgin Olive Oil

12

CRISPY PRAWN BALL
In-house Tiger Prawn Meatballs, Spring Onion, Garlic,
Kataifi Pastry, Sweet Chili Sauce

20

CRISPY PORK BELLY
Deep-fried Rotisserie Pork Belly, Spicy Thai Dressing, Asian Herbs

18

TRUFFLE FRIES (V)
Straight-cut Fries Tossed with White Truffle, Topped
with Parmesan Cheese, Spring Onion, Truffle Mayo

12

NACHOS (V)
Crispy Tortilla Chips, Cheese Sauce, Sour Cream,
Pico De Gallo, Tomato Salsa, Guacamole

14

6
5

Add BBQ Chilli Beef

Add BBQ Pulled Pork

LOADED FRIES
Dipper Fries, Bacon Bits, Cheese Sauce, Spring Onion,
Jalapeño, Pico De Gallo

16

6
5

Add BBQ Chilli Beef

Add BBQ Pulled Pork

LOADED
FRIE$

Vegetarian (V)
All prices are subject to 10% service charge & applicable government taxes



BREWHAUS SPECIAL WINGS
EXPRESS CRISPY & FLAKY WINGS
24 Hours Marinated Special In-house Recipe Wings & Drumlets
with Special In-house made Sauce

 18

BUFFALO WINGS
Applewood-smoked Jumbo Wings & Drumlets,
In-house Spicy Buffalo Sauce, Blue Cheese Dip, Celery,
Carrot, Spring Onion

16

SLIDERS (4 PCS)

WAGYU SLIDER
Charcoal-grilled AUS Wagyu Patty, Brioche Bun,
Smoked Cheddar, Bacon & Onion Jam, Fresh Tomato,
Yellow Mustard

 22

PORK BELLY SLIDER
Slow-smoked Pork Belly with Apple & Cherry Wood, In-house
BBQ Sauce, Spicy Pineapple Slaw, Pickles, Brioche Bun

18

CHILLI CRAB SLIDER
Deep-fried Soft-shell Crab, Chilli Sauce with Spanner Crab Meat,
Spring Onion, Coriander, Lettuce, Brioche Bun

22

BBQ SMOKER
WAGYU BRISKET
14 Hours Slow-smoked Australian Wagyu Brisket with Oak Wood,
In-house BBQ Sauce, Buttermilk Coleslaw, Pickles, Fries

 28

DINO RIB
12 Hours Smoked U.S Prime Beef Dino Rib with Oak Wood,
Garlic Mashed, Buttermilk Coleslaw, Corn, Pickles, BBQ Sauce
(Good For 2 Persons Sharing)

60

PORK RIBS
6 Hours Slow Smoked St. Louis Rib with Apple Woods,
Coleslaw, Corn Salsa, Homemade BBQ Sauce, Pickles, Fries

28

PORK SHOULDER
14 Hours Smoked Kurobuta Pork Shoulder with Cherry Wood,
Crispy Hard Shell Tacos, Salsa Verde, Guacamole, Iceberg,
Pico De Gallo, Jalapeño

24

SOUP
SOUP OF THE DAY (V)
with In-house fresh breads

 12

SEAFOOD CHOWDER
Clam, Mussel, Prawn, Squid, Root Vegetables,
Fresh Parsley, Squid Ink Bread

15

MEATBALL MINESTRONES
Pork Meatball, Chorizo Sausage, Root Vegetables,
Cannellini Bean, Served with In-house Fresh Breads

15

SALAD
BREWHAUS SALAD with Choice of Dressing
Mixed Greens, Cabbage, Baby Spinach, Carrot, Corn, Lettuce,
Cherry Tomato, Red Onion, Cucumber, Avocado, Broccoli, Egg,
Fava Bean, Feta Cheese, Parmigiano, Honey Ham

(Ask For A Vegetarian Option)

Caesar / Green Goddess / Buttermilk Ranch

16

Vegetarian (V)
All prices are subject to 10% service charge & applicable government taxes



BURGERS (Served with Fries)

WAGYU BURGER
Grilled Wagyu Beef Patty (180g), Brioche, Bacon Jam,
Smoked Cheddar, House Spread Sauce, Fresh Tomato, Iceberg,
Yellow Mustard

 26

BBQ BRISKET BURGER
14 Hours Oak Wood Smoked Wagyu Brisket, Smoked Cheddar,
Brioche Bun, Coleslaw, Pickles, Onion, Jalapeño, BBQ Sauce

26

CHICKEN BURGER
Grilled Chicken Patty, Chipotle Sauce, Brioche Bun,
Smoked Cheddar, Guacamole, Jalapeño, Pico De Gallo,
Fresh Tomato, Iceberg

20

PLATTERS (UP TO 6 PAX)

SNACK PLATTER
Your Choice of 3 Snacks, Choice of One Wings,
Choice of One Slider, Choice of Nacho or Fries Served
with a Variety of Sauce & Dipping

 98

BBQ PLATTER
BBQ Wagyu Brisket, Dino Rib, Pork Rib, Buffalo Wings,
Pulled Pork Slider, Choice of Nacho or Fries, Served with Corn,
Coleslaw, Pickles, BBQ Sauce, Hot Sauce

160

MIXED GRILL PLATTER
Char-grilled Strip Loin, Mix Sausages, Lamb Cutlet, Wagyu Sliders,
Served with Salad, Vegetables, Chimichurri, Mustard

150

VEGE PLATTER
Falafel, Grilled Vegetables, Hummus, Padron Pepper, 
Ravioli Dauphine, Choice of Fries or Nachos

80

MAINS
FISH & CHIPS
Halibut, Beer Batter, Green Pea, Fries,
In-house Tartar Sauce, Lemon

 24

MIXED GRILLED SAUSAGE
Grilled Pork, Chicken, Lamb, Veal Sausage, Pickles, Sauerkraut,
Caramelized Onion, Onion Ring, Gravy, Whole Grain Mustard

32

STRIP LOIN (250GMS)
Char-grill AUS Black Angus Strip Loin, Sautéed Duck Fat Potato,
Vegetables, Bone Marrow Jus

34

LAMB SHANK
Slow-braised NZ Lamb Shank in Red Wine, Glazed Vegetables, 
Garlic Mashed Potato

34

CATCH OF THE DAY (800GMS)
Oven-grilled Whole Fresh Snapper Or Sea Bass, Sauce Vierge,
Baby Potato, Artichoke, Lemon Capers
(Good For 2 Persons Sharing)

46

PASTA OF THE DAY
Vegetarian or Non-vegetarian

22

PORTOBELLO STEAK (V)
Stuffed Portobello Mushroom with Spinach, Ricotta,
Eggplant Tomato Sauce, Arugula, Parmigiano

22

BEEF CHEEK
Slow-braised Australian Angus Beef Cheek with Red Wine,
Mashed Potato, Shallot, Mushroom, Root Vegetables, Pancetta

25

RIB EYE (250GMS)
Char-grill AUS Angus Rib Eye, Sautéed Duck Fat Potato,
Vegetables, Bone Marrow Jus

40

Vegetarian (V)
All prices are subject to 10% service charge & applicable government taxes



FORK & KNIFE:
The Traditionalist

FOLD IN HALF:
The Efficient One

PERSONALITY ONPIZZA “12 THIN CRUST 
MUSTANG (V)
Tomato,  Mozzarel la ,  Basi l

20

YILI
Tomato,  Mozzarel la ,  Pepperoni

22

AZTECA
Tomato,  Mozzarel la ,  Honey-baked Ham, Pineapple

22

BANKER
Tomato,  Mozzarel la ,  Bacon,  Pepperoni ,
Honey-baked Ham 

24

Tomato,  Mozzarel la ,  Parma Ham,
Rocket Salad,  Parmesan Cheese

PINTO 26

BASHKIR
Yoghurt ,  Tandoori  Chicken,  Onion,  Cor iander ,  Chi l l i

22

PERCHERON (V)
Tomato,  Mozzarel la ,  Spinach,  Goat ’s  Cheese

24

GIPSY
Tomato,  Mozzarel la ,  Spicy Beef ,  Mushroom,
Capsicum, Spr ing Onions

24

APPALOOSA
Tomato,  Mozzarel la ,  Prawn,  Chor izo,
Cherry Tomato,  Spr ing Onions

26

FALABELLA
Tomato,  Mozzarel la ,  Honey-roasted Ham,
Mushroom

22

PALOMINO (V)
Tomato,  Mozzarel la ,  Art ichoke,  Onion,
Capsicum, Black Ol ives,  Rocket Salad

28

BRONCO
Tomato,  Mozzarel la ,  Onion,  Spicy Beef ,
Pepperoni ,  Bacon,  Tandoori  Chicken

32

Vegetar ian (V)
Al l  pr ices subject to 10% service charge & appl icable government taxes



DOUBLE DECKER:
The Multitasker

TOPPINGS MASSACRE:
The Choosy One

LEAVE THE CRUST:
The Procrastinator

REGULAR METHOD:
The Simple One!

A PLATE: A SLICE-BY-SLICE ANALYSIS

CRUST-TO-TIP:
The Rebel

DAB OFF METHOD:
The Health Freak



OUR RESTAURANTS

WATERBOAT HOUSE

3 Fullerton Rd, Singapore 049215 60 Fairways Dr, Singapore 286966 382 Joo Chiat Rd, Singapore 427622

OUR LOCATIONS

35 Rochester Dr, Singapore 138639

12 Marina View, #01-06, Asia Square
Tower 2, Singapore 018961

East Coast Parkway, Picotin Waterboat House,
Picotin Fairways, Picotin Katong

OUR OTHER BRANDS

35 Rochester Dr, Singapore 138639

12 Marina View, #01-07, Asia Square
Tower 2, Singapore 018961

12 Marina View, #01-08, Asia Square
Tower 2, Singapore 018961

902 East Coast Parkway #01-02,
Aquatic Complex, Singapore 449874

35 Rochester Dr, Singapore 138639
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