


OYSTER BAY

IT’S WINE O’CLOCK

$70++
PER BOTTLEPER BOTTLE $15++

PER GLASSPER GLASS $130++
2 BOTTLES2 BOTTLES

Price is subject to 10% service charge and prevailing government taxPrice is subject to 10% service charge and prevailing government taxPrice is subject to 10% service charge and prevailing government tax

HAWKES BAY MERLOT

MARLBOROUGH SAUVIGNON BLANC

HAWKES BAY MERLOT

MARLBOROUGH SAUVIGNON BLANC



CREAM OF FOREST MUSHROOM

TERIYAKI CHICKEN QUINOA

served with garlic toast

CLAM CHOWDER

10

APPETISERS

SOUP

12
served with garlic toast

18FURIKAKE SALMON SOBA
chilled soba, avocado, mango salsa, pickled seaweed

16
chicken breast, avocado, corn kernel, tomato, boiled egg

CARLTON SALAD
mix mesclun, tomato, corn kernel, olive, cucumber & orange balsamic
vinaigrette

15

16CAESAR SALAD
baby romaine, chicken breast, egg, crouton, anchovy, caesar dressing,
bacon bits & parmigiano cheese

SANDWICHES & BURGERS

WAGYU CHEESEBURGER 25
180gm wagyu beef patty, french fries, coleslaw

CARLTON CLUB SANDWICH 22
chicken fillet, bacon, fried egg, toasted bread served with crisscut fries

PORTOBELLO BURGER 18
tomato, gherkins, french fries

12-INCH THIN CRUST PIZZA
MARGHERITA 22
mozzarella, tomato herb sauce, extra virgin olive oil, fresh basil, cherry
tomatoes

TRE PORCELLINI 24
tomato sauce, mozzarella cheese, ham, spicy minced pork, bacon

SALMONE AFFUMICATO 24
buffalo mozzarella, smoked salmon, mascarpone cheese

SIGNATURE

ALL PRICES ARE QUOTED IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX

CONTAINS PORK VEGETARIAN GLUTEN-FREESPICY

All patties will be cooked well-done by default, unless requested otherwise.

PROSCIUTTO PARMA
mozzarella, tomato herb sauce, rocket leaves, parma ham, parmesan

24



ROASTED SPRING CHICKEN 

CARBONARA

served with mashed potato, root vegetables & red wine sauce

AUSTRALIAN GRASS-FED RIBEYE 

28

PASTA

MEAT & POULTRY

38
served with crisscut fries, sautéed vegetables & brown sauce

20BEEF BOLOGNESE
ground beef in herbed tomato sauce

bacon, mushroom in cream sauce

18SEAFOOD AGLIO OLIO
served with grilled prawns, clams, squid, chilli flakes

18

FISH & CHIPS
served with french fries, tartar sauce & lemon, mix salad

PISTACHIO-CRUSTED SALMON FILLET

18

FISH

29
served with burnt cauliflower, cucumber pickles & citrus dressing

NASI KAMPONG
spicy seafood fried rice with fried chicken, chicken satay,
sunny side-up egg, achar

SEAFOOD PAO FAN

18

LOCAL DELIGHT

18
steamed white rice and crispy rice, soaked in flavourful seafood broth,
crispy fish skin, tiger prawns, mussels, clams

HAINANESE CHICKEN RICE 18
slow-poached chicken, steamed rice & house condiments, vegetables

VEGETARIAN FRIED RICE 16
served with seasonal vegetables, spring roll & achar

half

200gm

SIGNATURE

ALL PRICES ARE QUOTED IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX

CONTAINS PORK VEGETARIAN GLUTEN-FREESPICY

15VEGGIE SPAGHETTI
5-veg tomato-based sauce



CRAB MEAT VERMICELLI SOUP

NOODLES

21HOKKIEN NOODLES
braised yellow noodles, prawns, squid, roast pork & greens

wok-fried vermicelli, squid, mushroom, fish cake & crab meat egg broth

SINGAPORE LAKSA
rice vermicelli, tiger prawn, fish cake, quail eggs, spicy coconut gravy

18

18PRAWN NOODLES SOUP
noodles in umami-rich broth, tiger prawns, pork ribs, fish cake, quail eggs,
beansprouts, kangkong 

19

MINI HAMBURGER 

FOR THE KIDS

grilled beef patty, tomato, cheddar cheese & french fries

NUGGET BASKET
chicken nuggets, french fries & cheese sauce

10

12KIDS FISH & CHIPS
battered fish fillet, french fries & tartar sauce

12

DESSERTS

TIRAMISÙ 12

12CRÈME BRÛLÉE 

12LEMON MERINGUE TART

10ASSORTED FRUITS PLATTER

2 pieces

SIGNATURE

ALL PRICES ARE QUOTED IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX

CONTAINS PORK VEGETARIAN GLUTEN-FREESPICY

KIDS SPAGHETTI 
tomato concassé with root vegetables

12

CHOCOLATE LAVA CAKE 10
served with ice-cream



HOUSE WINES

CHAMPAGNE + SPARKLING WINE

CHANDON BRUT NV, AUSTRALIA 80
l ively wine with fine bubbles and delicate citrus aromas
- perfect as an aperitif 

MOËT & CHANDON, BRUT 140
refreshing lemon peel notes, followed by baked apple pie and
almond flavours with a zesty, uplifting finish

VEUVE CLICQUOT, YELLOW LABEL BRUT 150
rich yet elegant, with brioche and baked apple notes. a vivacious
bubble and a long, lingering finish

PROSECCO BRUT NV, TERRE GAIE, ITALY 72
highly versatile with light fragrance of acacia flower and top notes
of apple, pear and peach

ALL PRICES ARE QUOTED IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX

CRAGGY RANGE HAWKE'S BAY ROSÉ, NEW ZEALAND
finely balanced, smooth and easy-to-drink, with gentle underlying
crushed wild berry fragrance

88

THE STUMP JUMP, CHARDONNAY, AUSTRALIA
fresh and crunchy, full of Granny Smith apple with 
a creamy finish

7218

SOMERTON, SAUVIGNON BLANC, AUSTRALIA
refreshing white wine with the classic tropical flavours of a
Sauvignon Blanc - passion fruit and lemon zest

6217

VIETTI, MOSCATO D'ASTI, ITALY
delicately sweet and sparkling with balanced acidity, good
complexity, and a finish of fresh apricots

7218

SOMERTON, CABERNET SAUVIGNON, AUSTRALIA
an elegant full bodied wine with distinctive black currant and red
berry aromas, palate is supple and rich with fine tannins 

6217

72THE STUMP JUMP, SHIRAZ, AUSTRALIA
full of cherry and blackberry fruits, the finish has a
mineral-graphite edge that balances the fruit nicely

18

CHAMPAGNE TAITTINGER, BRUT 200
harmonious in the mouth, the wine reveals notes of honey and
fruit, and completes fragrance of peach and white flower

DOM PERIGNON 720
only available as a vintage, this pure decadence is massive on the
palate with notes of melon, pineapple, mango and tangerine



WHITE WINE

ALL PRICES ARE QUOTED IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX

RED WINE

KONO, MARLBOROUGH SAUVIGNON BLANC, NEW ZEALAND 72
luscious flavours of lemon zest and guava combine with notes of currant leaf
and fresh bell pepper

DR LOOSEN, DR. L RIESLING, GERMANY 72
refreshing and fruity, with a fine mineral edge that is typical of the Mosel
Riesling region

TRIMBACH, PINOT BLANC, FRANCE 86
concentrated aromas of white flowers and apricots, smooth, medium-bodied
with crisp acidity

LE PITON SANCERRE, SAUVIGNON BLANC 138
bouquet with light freshness on the palate, fruity, floral, and mineral notes

LEEUWIN ESTATE SAUVIGNON BLANC, AUSTRALIA 96
citrus, lemon sherbet, grapefruit and burnt limes, defines the long
concentrated structured palate

POGGIONE BIANCO DI TOSCANA IGT, ITALY 96
green apple, melon, Asian pear, perfumed lemon blossom on the clean, simple palate

SILVERADO BLOCK BLEND CHARDONNAY, USA 128
aromas of orange blossom and melon join flavours of delicious apple,
pear, and hints of citrus marmalade and ginger

CHARDONNAY BOURGOGNE LES CHENAUDIERES, FRANCE 86
apple and grapefruit notes on the nose, with a palate that is creamy, and
with a chalky finish

72BULLETIN PLACE, CABERNET SAUVIGNON, AUSTRALIA
ripe plum characters with integrated spice and vanilla oak

148
intense and complex, with woven layers of black pastille fruits, mulberries and
dark cherries

LEEUWIN ESTATE ART SERIES, SHIRAZ, AUSTRALIA

72VILLA WOLF, PINOT NOIR, GERMANY
medium-bodied with earthy tannins and smoky depth finish

96
hints of raspberry, currant, mint and spices. round and elegant tannins, long and
refined finish

VIETTI LANGHE NEBBIOLO PERBACCO, ITALY 

86
medium to full-bodied, ample fruit purity combined with brilliantly fragrant floral
overtone, tannins are savoury and detailed

TWO HANDS ANGELS' SHARE, SHIRAZ, AUSTRALIA

96
aromas of ripe red and black fruit accompanied by hints of oak and
touches of violets, graphite and peat

EL ENEMIGO MALBEC, ARGENTINA

118
aromas of blackberry, red apple peel and menthol prep the palate for
flavours of cassis, purple plum, vanilla, violet and eucalyptus

EL COTO IMAZ GRAN RESERVA, SPAIN

128
elegant nose with ripe dark berries, discreet floral hints and hints of liquorice
TEMPO D'ANGELUS BY CHATEAU ANGELUS, FRANCE

198
Bold black cherry & plum notes, layered with oak and vanilla. Velvety palate of
anise, cocoa, and sage, leading to a lush, tannic finish.

THE PRISONER, RED BLEND USA

WILLIAM FÈVRE, CHABLIS PREMIER CRU, FRANCE 188
bouquet with light freshness on the palate, fruity, floral, and mineral notes



BEER

15HEINEKEN | TIGER

15

bottled, 330ml

ASAHI | CORONA | HOEGAARDEN bottled, 330ml

COFFEE & TEA
ESPRESSO

AMERICANO

CAPPUCCINO 

LATTE 

FLAT WHITE

TEA

4

4.5

5.5

5.5

5.5

6
earl grey, english breakfast, green tea, pure peppermint, pure chamomile

7

DRINKS
JUICES

SOFT DRINKS

WATER

apple
orange
pineapple
cranberry
mango
lime

coke, coke zero, sprite, tonic water, soda water, ginger ale
6

acqua panna (500ml), san pellegrino (500ml)
7

ALL PRICES ARE QUOTED IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX

ICED LEMON TEA 6.5

BUCKET DEAL 65mix and match 5 bottles, not inclusive of Guinness draught


	IT’S WINE O’CLOCK
	OYSTER BAY
	HAWKES BAY MERLOT
	MARLBOROUGH SAUVIGNON BLANC

	$70
	$15
	PER BOTTLE

	$130
	PER GLASS
	2 BOTTLES


	APPETISERS
	CARLTON SALAD
	mix mesclun, tomato, corn kernel, olive, cucumber & orange balsamic vinaigrette

	CAESAR SALAD
	baby romaine, chicken breast, egg, crouton, anchovy, caesar dressing, bacon bits & parmigiano cheese

	TERIYAKI CHICKEN QUINOA
	chicken breast, avocado, corn kernel, tomato, boiled egg

	FURIKAKE SALMON SOBA
	chilled soba, avocado, mango salsa, pickled seaweed


	SOUP
	CREAM OF FOREST MUSHROOM
	served with garlic toast

	CLAM CHOWDER
	served with garlic toast


	SANDWICHES & BURGERS
	WAGYU CHEESEBURGER
	180gm wagyu beef patty, french fries, coleslaw
	All patties will be cooked well-done by default, unless requested otherwise.


	CARLTON CLUB SANDWICH
	chicken fillet, bacon, fried egg, toasted bread served with crisscut fries

	PORTOBELLO BURGER
	tomato, gherkins, french fries


	12-INCH THIN CRUST PIZZA
	MARGHERITA
	mozzarella, tomato herb sauce, extra virgin olive oil, fresh basil, cherry tomatoes

	TRE PORCELLINI
	tomato sauce, mozzarella cheese, ham, spicy minced pork, bacon

	SALMONE AFFUMICATO
	buffalo mozzarella, smoked salmon, mascarpone cheese

	PROSCIUTTO PARMA
	mozzarella, tomato herb sauce, rocket leaves, parma ham, parmesan


	PASTA
	SEAFOOD AGLIO OLIO
	served with grilled prawns, clams, squid, chilli flakes

	CARBONARA
	bacon, mushroom in cream sauce

	BEEF BOLOGNESE
	ground beef in herbed tomato sauce

	VEGGIE SPAGHETTI
	5-veg tomato-based sauce


	MEAT & POULTRY
	ROASTED SPRING CHICKEN
	half
	served with mashed potato, root vegetables & red wine sauce

	AUSTRALIAN GRASS-FED RIBEYE
	200gm
	served with crisscut fries, sautéed vegetables & brown sauce


	FISH
	FISH & CHIPS
	served with french fries, tartar sauce & lemon, mix salad

	PISTACHIO-CRUSTED SALMON FILLET
	served with burnt cauliflower, cucumber pickles & citrus dressing


	LOCAL DELIGHT
	NASI KAMPONG
	spicy seafood fried rice with fried chicken, chicken satay, sunny side-up egg, achar

	SEAFOOD PAO FAN
	steamed white rice and crispy rice, soaked in flavourful seafood broth, crispy fish skin, tiger prawns, mussels, clams

	HAINANESE CHICKEN RICE
	slow-poached chicken, steamed rice & house condiments, vegetables

	VEGETARIAN FRIED RICE
	served with seasonal vegetables, spring roll & achar


	NOODLES
	SINGAPORE LAKSA
	rice vermicelli, tiger prawn, fish cake, quail eggs, spicy coconut gravy

	PRAWN NOODLES SOUP
	noodles in umami-rich broth, tiger prawns, pork ribs, fish cake, quail eggs, beansprouts, kangkong

	CRAB MEAT VERMICELLI SOUP
	wok-fried vermicelli, squid, mushroom, fish cake & crab meat egg broth

	HOKKIEN NOODLES
	braised yellow noodles, prawns, squid, roast pork & greens


	FOR THE KIDS
	NUGGET BASKET
	chicken nuggets, french fries & cheese sauce

	KIDS FISH & CHIPS
	battered fish fillet, french fries & tartar sauce

	MINI HAMBURGER
	2 pieces
	grilled beef patty, tomato, cheddar cheese & french fries

	KIDS SPAGHETTI
	tomato concassé with root vegetables


	DESSERTS
	TIRAMISÙ
	CRÈME BRÛLÉE
	LEMON MERINGUE TART
	ASSORTED FRUITS PLATTER
	CHOCOLATE LAVA CAKE
	served with ice-cream


	HOUSE WINES
	SOMERTON, SAUVIGNON BLANC, AUSTRALIA
	refreshing white wine with the classic tropical flavours of a Sauvignon Blanc - passion fruit and lemon zest

	SOMERTON, CABERNET SAUVIGNON, AUSTRALIA
	an elegant full bodied wine with distinctive black currant and red berry aromas, palate is supple and rich with fine tannins

	THE STUMP JUMP, CHARDONNAY, AUSTRALIA
	fresh and crunchy, full of Granny Smith apple with  a creamy finish

	THE STUMP JUMP, SHIRAZ, AUSTRALIA
	full of cherry and blackberry fruits, the finish has a mineral-graphite edge that balances the fruit nicely

	VIETTI, MOSCATO D'ASTI, ITALY
	delicately sweet and sparkling with balanced acidity, good complexity, and a finish of fresh apricots

	CRAGGY RANGE HAWKE'S BAY ROSÉ, NEW ZEALAND
	finely balanced, smooth and easy-to-drink, with gentle underlying crushed wild berry fragrance


	CHAMPAGNE + SPARKLING WINE
	PROSECCO BRUT NV, TERRE GAIE, ITALY
	highly versatile with light fragrance of acacia flower and top notes of apple, pear and peach

	CHANDON BRUT NV, AUSTRALIA
	lively wine with fine bubbles and delicate citrus aromas - perfect as an aperitif

	MOËT & CHANDON, BRUT
	refreshing lemon peel notes, followed by baked apple pie and almond flavours with a zesty, uplifting finish
	140

	VEUVE CLICQUOT, YELLOW LABEL BRUT
	rich yet elegant, with brioche and baked apple notes. a vivacious bubble and a long, lingering finish
	150

	CHAMPAGNE TAITTINGER, BRUT
	harmonious in the mouth, the wine reveals notes of honey and fruit, and completes fragrance of peach and white flower
	200

	DOM PERIGNON
	only available as a vintage, this pure decadence is massive on the palate with notes of melon, pineapple, mango and tangerine
	720


	WHITE WINE
	KONO, MARLBOROUGH SAUVIGNON BLANC, NEW ZEALAND
	luscious flavours of lemon zest and guava combine with notes of currant leaf and fresh bell pepper

	DR LOOSEN, DR. L RIESLING, GERMANY
	refreshing and fruity, with a fine mineral edge that is typical of the Mosel Riesling region

	TRIMBACH, PINOT BLANC, FRANCE
	concentrated aromas of white flowers and apricots, smooth, medium-bodied with crisp acidity

	CHARDONNAY BOURGOGNE LES CHENAUDIERES, FRANCE
	apple and grapefruit notes on the nose, with a palate that is creamy, and with a chalky finish

	LEEUWIN ESTATE SAUVIGNON BLANC, AUSTRALIA
	citrus, lemon sherbet, grapefruit and burnt limes, defines the long concentrated structured palate

	POGGIONE BIANCO DI TOSCANA IGT, ITALY
	green apple, melon, Asian pear, perfumed lemon blossom on the clean, simple palate

	SILVERADO BLOCK BLEND CHARDONNAY, USA
	aromas of orange blossom and melon join flavours of delicious apple, pear, and hints of citrus marmalade and ginger
	128

	LE PITON SANCERRE, SAUVIGNON BLANC
	bouquet with light freshness on the palate, fruity, floral, and mineral notes
	138

	WILLIAM FÈVRE, CHABLIS PREMIER CRU, FRANCE
	bouquet with light freshness on the palate, fruity, floral, and mineral notes
	188


	RED WINE
	BULLETIN PLACE, CABERNET SAUVIGNON, AUSTRALIA
	ripe plum characters with integrated spice and vanilla oak

	VILLA WOLF, PINOT NOIR, GERMANY
	medium-bodied with earthy tannins and smoky depth finish

	TWO HANDS ANGELS' SHARE, SHIRAZ, AUSTRALIA
	medium to full-bodied, ample fruit purity combined with brilliantly fragrant floral overtone, tannins are savoury and detailed

	VIETTI LANGHE NEBBIOLO PERBACCO, ITALY
	hints of raspberry, currant, mint and spices. round and elegant tannins, long and refined finish

	EL ENEMIGO MALBEC, ARGENTINA
	aromas of ripe red and black fruit accompanied by hints of oak and touches of violets, graphite and peat

	EL COTO IMAZ GRAN RESERVA, SPAIN
	aromas of blackberry, red apple peel and menthol prep the palate for flavours of cassis, purple plum, vanilla, violet and eucalyptus

	118
	TEMPO D'ANGELUS BY CHATEAU ANGELUS, FRANCE
	elegant nose with ripe dark berries, discreet floral hints and hints of liquorice

	128
	LEEUWIN ESTATE ART SERIES, SHIRAZ, AUSTRALIA
	intense and complex, with woven layers of black pastille fruits, mulberries and dark cherries

	148
	THE PRISONER, RED BLEND USA
	Bold black cherry & plum notes, layered with oak and vanilla. Velvety palate of anise, cocoa, and sage, leading to a lush, tannic finish.

	198

	BEER
	HEINEKEN | TIGER
	bottled, 330ml

	ASAHI | CORONA | HOEGAARDEN
	bottled, 330ml

	BUCKET DEAL
	mix and match 5 bottles, not inclusive of Guinness draught


	COFFEE & TEA
	ESPRESSO AMERICANO CAPPUCCINO  LATTE  FLAT WHITE TEA
	4 4.5 5.5 5.5 5.5 6
	earl grey, english breakfast, green tea, pure peppermint, pure chamomile


	ICED LEMON TEA
	6.5


	DRINKS
	JUICES
	apple orange pineapple cranberry mango lime

	SOFT DRINKS
	coke, coke zero, sprite, tonic water, soda water, ginger ale

	WATER
	acqua panna (500ml), san pellegrino (500ml)



