FOOD MENU
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BIG BREAKFAST

Choice of eggs (poached / scrambled [ sunny-side up)
Sourdough, portobello, streaky bacon, smoked cheese
chicken sausage, mesclun salad with house dressing
and hash brown

FRIENDS WITH EGGS BENEDICT

Sourdough, streaky bacon, poached eggs, hollandaise,
mesclun salad, cherry tomato and prune balsamic
vinaigrette

EGGS BENEDICT ROYALE

Sourdough, smoked salmon, poached eggs, hollandaise,

guacamole, mesclun salad with cherry tomato and
prune balsamic vinaigrette

AVOCADO TOAST

Sourdough, mashed avocado, pico de gallo (tomatoes,
onion, fresh cilantro, lime juice}, 2 poached eggs,
mesclun salad with cherry tomato and prune balsamic
vinaigrette

CHICKEN & CROFFLE

Half chicken & croffle, sunny side up with homemade
truffle aioli, mesclun salad, cherry tomato and prune
balsamic vinaigrette
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EGG (POACHED / SCRAMBLE /
SUNNY-SIDE UP)

SMOKED CHEESE CHICKEN
SAUSAGE

TRIO OF STREAKY BACON

4 CROFFLE 4
GUACAMOLE 4
4
SMOKED SALMON 6
4 SOUR CREAM 3

NO SERVICE CHARGE
PRICES INCLUDE 7% GST




FOOD MENU

CREAM OF TOMATO SOUP 12

WILD MUSHROOM SOUP 12

TRIBECA HOUSE SALAD 22

Add-Ons +6: Crispy Chicken Thigh / Smoked Salmon / Impossible Meat

Grilled portobello & zucchini, mesclun greens, cherry tomatoes, tangerine, pine nuts, tossed with prune
balsamic vinaigrette.

HAIL, CAESAR! SALAD 22
Add-Ons +6: Crispy Chicken Thigh / Smoked Salmon / Impossible Meat

Baby Cos, duo poached eggs, croutons, streaky bacon, anchovies dressing topped with freshly grated
parmesan cheese.

NO SERVICE CHARGE
PRICES INCLUDE 7% GST
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FOOD MENU

FROM SEA

SOUTH AUSTRALIAN, BOSTON BAY BLUE MUSSELS 26/48
Small pot 400g/Sharing pot 800g
Garlic White Wine

FISH & CHIPS 26

Beer-battered barramundi, homemade tartar sauce, house salad, fries

ALASKA SALMON 42

Fresh Alaskan Salmon glazed with Tribeca's special sauce. Served with house salad, fries

***Tribeca's wild caught Alaskan Salmon boosts no artificial colourings, hormone boosters or antibiotics

ON LAND

GRASS FED RIBEYE 200GM 38

Chargrilled option available +$2
Cajun fries, mesclun salad, red wine sauce

BEEF SHORT RIB 30

Mesclun salad with house dressing, pink potato mesh

HALF BABY RACK 30

Roast chipotle glazed pork ribs, fries, mesclun salad

MIXED GRILLED SAUSAGES 30

Chicken sausage, pot sausage and snail sausage with gherkin, honey mustard with pretzel.

HALF FRIED CHICKEN 30

Half chicken, fries, mesclun salad

PRIME PORK RIBS 30

Cambodia style-bistro Tribeca Specialty

SPECIALTY CHICKEN TENDERS (6PCS)

5 crispy chicken tenders glazed with our Nashville-style hot sauce, spiced up with hot ghost pepper.
Comes with a choice of side: mash, coleslaw or fries (+$3)
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NO SERVICE CHARGE
PRICES INCLUDE 7% GST




FOOD MENU
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CRABMEAT PASTA
(Garlic White Wine / Tomato Cream)
Linguine, crab meat, prawn, chopped english parsley, olive oil

ASAM PEDAS MARINA

Linguine, prawn, sotong, sliced flsh, mussel, asam pedas paste, lime leaf, ginger flower, lemon
grass, sliced red chili, olive oil

PADANG PASTA

Linguine, prawn, sotong, sliced flsh, mussel, lemak paste, cream, lime leaf, ginger flower, lemon
grass, sliced red chili, olive oil

TRUFFLE & MUSHROOM WITH ROCKET

Linguine, cream, truffle paste, truffle oil, sauteed mushrooms, english parsley,
rocket salad, olive oil

SEA PRAWN AGLIO OLIO

Spaghetti, white clams, prawn, red chili padi, chopped garlic, english parsley, white wine, olive oil

CARBONARA PASTA

Spaghetti, egg yolk, cream, bacon, olive oil, grated cheese, parsley, mushroom

WHITE WINE VONGOLE

Spaghetti, white clams, red chili padi, garlic, white wine, english parsley, olive oil

NO SERVICE CHARGE
PRICES INCLUDE 7% GST
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Trifeca

FOOD MENU

(Served with fries & house salad)

Ui

AUSTRALIAN WAGYU BEEF BURGER

Toasted bun with sun-dried tomato, 150g beef patty, romaine lettuce, caramelized & fresh onions,
smoked cheddar cheese.

MISSION IMPOSSIBLE BURGER (V)

Toasted bun with sun-dried tomato, Impossible patties, romaine lettuce, caramelized & fresh onions,
smoked cheddar cheese, portobello, guacamole with baby spinach salad.

HIMNANDA (CHEESE) BURGER

Crunchy double fried chicken thigh with our Umami Seaweed Bulgogi glaze, lettuce, melted cheddar
cheese, tomatoes and red onions, pickled cucumber.

ATOMIC BURGER

Crunchy twice-fried chicken thigh hand brushed with our spicy nuclear warhead glaze, grilled pineapple,
creamy cabbbage slaw and our house-made gochujang aioli in between two maple-glazed brioche buns.

GANGNUM CHICKEN BURGER

Our crunchy twice fried chicken thigh, elegantly layered with delectable kimchi slaw, generously glazed in
Gangnum's Soy Garlic Sauce.

CRAZY DOG

Bolognese Sauce with cheese sauces and toppings with fries and ending off with a 9 inch hotdog in a
bun!

CHICKEN SANDWICH SET

Crunchy, juicy chicken thigh slathered in our signature hot sauce, complemented with dill pickles, fresh
coleslaw - all deliciously sandwhiched between warm burger buns. Comes with a choice of side: mash,
coleslaw or fries (+$3)

NO SERVICE CHARGE
PRICES INCLUDE 7% GST
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TRIBECA BAR MENU

-COCKTAILS:

THE TRIBECA
Gin, vodka, tequila, rum,
blue curacao and red bull

TRI'S ESPRESSO MARTINI
Espresso, vodka and agave
nectar

LYCHEE MARGARITA KICK
Tequila, lime juice, lychee
essence and our secret

fiery ingredient

BUBBLES TO THE TOP
White wine, peach liquor,
lime juice and agave nectar

HUNT FOR RED OCTOBER

Gin, white wine and cranberry

RED ROCK
Gin, aperol and grapefruit

WHISKEY SIDE CAR
Bourbon, apple cider and agave
nectar

CLASSIC COCKTAIL
All your favourite classics
made the way they should be
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NO SERVICE CHARGE
PRICES INCLUDE 7% GST




TRIBECA BAR MENU

-GIN BAR -

SELECT YOUR GIN, TONIC AND GARNISHES TO MAKE YOUR OWN
FAVOURITE GIN & TONIC (OR LEAVE IT UP TO OUR MIXOLOGISTS)

Z | Rouku Q | Elderflower I | Kaffir leaf
6 Tanqueray E Mediterranean L Grapefruit
Hendricks E Indian Tonic E Orange
Botanist Cucumber < | Lime
Nordes Light G Lemon
Botanic Elderflower
Green apple
Cinnamon
Peppercorn
Coriander
Mint
Rose
16 per glass
‘BEER-
DRAUGHT BOTTLED Bottle | Bucket
Asahi Super Dry Somersby Apple Cider 8 | 30
Asahi Black Somersby Watermelon Cider 8 | 30
Kronenbourg 1664 Blanc Corona 9.9 | 35
Carlsburg Cidereta Cocktail 23
Heineken Lager 9.9 | 39
Erdinger Dunkel 9.9 | 35
Guinness Stout 9 | 30
Australian Seltzer (Lemon) 9.9 | 40
Available in:
Pint 14
Jug 35

Single Tower 65



TRIBECA WINE & SPIRITS MENU

- SPIRITS -

HOUSEPOUR Glass | Bottle VODKA Glass | Bottle
Smirnoff Red 5 Grey Goose Vodka 143
Gordon Gin 17 Belverdere Vodka 121
Bacardi Rum 90
Whyte & Mackay 76
Jose Cuervo Tequila Gold 92 GIN Glass | Bottle
Hendrick Gin 142
Nordes Galician Gin 143
SINGLE MALT Bottle Botanic Gin 16 | 170
WHISKY
Macallan 12 yrs Sherry Oak 228
Balvenie 12 yrs 908 BLENDED WHISKY  Glass | Botte
Balvenie 14 yrs 288 Johnny Walker Black Label 118
Glenfiddich 12 yrs 12 | 158 Monkey Shoulder 118
Glenfiddich 15 yrs 228 Chivas 18 yrs 18 | 188
The Dalmore 12 yrs 208
The Dalmore 12yrs Sherry Cask 238
The Dalmore 15 yrs 288 BRANDY Bordle
Fettercairn 12 yrs 199 Martell VSOP 169
Tamnavulin Double Cask 138 Henessy VSOP 158
Tamnavulin Sherry Cask 148 Martell Cordon Bleu 408
Jura 12 yrs 148
Jura 12 yrs Sherry Cask 168
WINE Glass | Bottle

De Luze Du Marquis S/B (White) 12 | 48
De Luze Du Marquis C/S (Red) 12 | 48



TRIBECA DESSERT MENU

COFFEE & TEA
Espresso

Long Black

Latte

Cappuccino

Mocha

Hot Chocolate

Served with Torched Marshmallow

Hot Tea
English Breakfast / Earl Grey /

Chamomile / Green Tea [ Peppermint
Iced Tea

Lemon / Peach

NON-ALCOHOLIC
Canned Drinks

Coke / Coke Zero / Sprite /
Fanta / Redbull

Juice

Orange / Apple / Cranberry /
Lime / Pineapple

Coconut Water

Virgin Mojito

Watermelon Cooler
Cucumber Cooler

Soursop Lemongrass Cooler

NO SERVICE CHARGE
PRICES INCLUDE 7% GST
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