
CLASSIC
COCKTAILS

B E L L I N I 	 15 / 20
riondo prosecco, peach puŕee

C L A S S I C  M O J I T O 	
plantation 3 stars, angostura bitter, fresh lime juice, sugar, soda water

E S P R E S S O  M A R T I N I 	
tried and true, kahlua coffee liqueur, sugar, fresh espresso coffee

H E M I N G W AY  D A I Q U I R I 	
plantation 3 stars, fresh grapefruit juice, maraschino liqueur, fresh lime juice

A P E R O L  S P R I T Z 	
aperol, riondo prosecco, soda water

O L D  F A S H I O N E D 	
bulleit bourbon, sugar, angostura bitter

T O M M Y ’ S  M A R G A R I T A 	
arquitecto tequila 100% agave, agave syrup, fresh lime juice

N E G R O N I 	
widges dry gin, mancino sweet vermouth, bitter campari

W H I S K E Y  S O U R 	
bulleit bourbon, pasteurized egg white, sugar, fresh lemon juice

S A Z E R A C 	
bulleit rye whisky, remy martin cognac, sugar, peychaud’s bitter,
absinthe spray

H O M E M A D E  B U T T E R F LY  P E A  L E M O N A D E 	 9

P I N A  C O L A D A  S P I C E D  I C E D  T E A 	

S P I C E D  A P P L E  M U L L E D  W I N E  I C E D  T E A 	

h.h. 

glass

BARMADE
MOCKTAILS

All prices are subject to 10% service charge & prevailing GST.

ALLEYBAR PROUDLY PARTNERS WITH ECOSPIRITS TO REDUCE OUR 
CARBON IMPACT. OUR SELECTION OF PREMIUM HOUSE POUR SPIRITS IN 

EACH COCKTAIL SAVES 30 GRAMS OF EMISSIONS.



Please note that vintages may vary.
All prices are subject to 10% service charge & prevailing GST.

WHITE WINE

D E  B O R T O L I 	 11 / 16 / 75
chardonnay 2019 New South Wales, Australia

K A T N O O K  F O U N D E R ’ S  B L O C K 	 88
chardonnay 2017, Coonawarra, Australia

B E S T ’ S  G R E A T  W E S T E R N 	 98
chardonnay 2017, Victoria, Australia 

N O B L E S S E 	 11 / 16 / 75
sauvignon blanc 2020, Chile

B A B Y  D O L L  	 88
sauvignon blanc 2018, Marlborough, New Zealand

Y E A L A N D S  E S T A T E  S I N G L E  V I N E YA R D 	 98
sauvignon blanc 2018, Marlborough, New Zealand

L O U I S  L A T O U R  C H A B L I S 	 108
Chablis 2019, France

RED WINE

D E  B O R T O L I 	 11 / 16 / 75
merlot 2019 New South Wales, Australia

N O B L E S S E 	 11 / 16 / 75
cabernet sauvignon 2020, Chile

K A P U K A 	 88
pinot noir 2015, Marlborough, New Zealand

A R D E C H O I S  R O U G E  O R G A N I C 	 98
Cotes du Rhone 2017, France

K A T N O O K  F O U N D E R ’ S  B L O C K 	 108
cabernet sauvignon 2016, Coonawarra, Australia

ROSÉ

L E S  S A R D I N E S 	 16 / 75
pays d’ Oc 2018, France

B A B Y D O L L 	  88
rosé 2018, Marlborough, New Zealand

C H A T E A U  D E  B E R N E 	  98
esprit mediterranee 2017, Provence, France

BUBBLY

R I O N D O 	 11 / 16 / 75
prosecco DOC extra dry, Italy

B I L L E C A R T  -  S A L M O N 	  140
brut reserve, France

h.h. / glass / bottle



VODKA

T R I E D  A N D  T R U E  	 9 / 14 / 178
France

T I T O ’ S  H A N D M A D E 	 15 / 208
United States

G R E Y  G O O S E 	 16 / 228
France

C I R O C 	 16 / 228
France 

B E LV E D E R E  	 16 / 248
Poland

	
*All our premium vodkas are served with east imperial soda/tonic water

GIN

W I D G E S  L O N D O N  D R Y 	 9 / 14 / 178
United Kingdom

N E V E R  N E V E R  T R I P L E  J U N I P E R 	 16 / 200
Australia

B R A S S  L I O N  	 16 / 200
Singapore

F O U R  P I L L A R S  R A R E  D R Y 	 16 / 228
Yarra Valley, Australia

G I N  M A R E 	 16 / 228
Spain

N O R D E S 	 16 / 228
Spain

H E N D R I C K ’ S 	 16 / 238
Scotland, United Kingdom

T H E  B O T A N I S T  I S L AY  D R Y 	 16 / 238
Scotland, United Kingdom

P E D D L E R S  G I N 	 16 / 238
Shanghai, China

*All our G&T’s are served with east imperial tonic/soda water

COGNAC

H E N N E S S Y 	 16 / 248

h.h. / glass / bottle

All prices are subject to 10% service charge & prevailing GST.

ALLEYBAR PROUDLY PARTNERS WITH ECOSPIRITS TO REDUCE OUR 
CARBON IMPACT. OUR SELECTION OF PREMIUM HOUSE POUR SPIRITS 

SAVES AN AVERAGE OF 550G OF EMISSIONS PER BOTTLE.



TEQUILA & MEZCAL

A R Q U I T E C T O  B L A N C O  T E Q U I L A  	 9 / 14 / 178
Atotonilco, Mexico

D O N  J U L I O  R E P O S A D O 	 16 / 208
Jalisco, Mexico

PA T R O N  S I LV E R 	 16 / 228
Jalisco, Mexico

L O S  D A N Z A N T E S  R E P O S A D O  M E Z C A L 	 16 / 248
Espadin Oaxaca, Mexico

D O N  F U L A N O  R E P O S A D O 	 16 / 268
Jalisco, Mexico

RUM

P L A N T A T I O N  3  S T A R S  W H I T E  R U M 	 9 / 14 / 178
Barbados, Trinidad, Jamaica

S A I L O R  J E R R Y 	 16 / 208
Virgin Islands, United States

M A T U S A L E M  7  Y E A R S 	 16 / 208
Santiago de Cuba

P L A N T A T I O N  5  Y E A R S 	 16 / 228
Barbados

E L  D O R A D O  1 2  Y E A R S 	 16 / 248
Guyana

Z A C A PA  2 3  Y E A R S 	 16 / 268
Guatemala

LIQUEURS

J A G E R M E I S T E R 	 15 / 208

PA T R O N  C A F E  X O 	  15 / 208

SCOTCH ISLAY

L A P H R O A I G  1 0  Y E A R S  	 15 / 228

C A O L  I L A  1 2  Y E A R S 	 16 / 248

L A G AV U L I N  1 2  Y E A R S 	 16 / 268

 h.h. / glass / bottle

All prices are subject to 10% service charge & prevailing GST.



SCOTCH SPEYSIDE

T H E  S I N G L E T O N  1 2  Y E A R S 	 15 / 208

T H E  B A LV E N I E  1 2  Y E A R S 	  15 / 228

T H E  G L E N L I V E T  1 5  Y E A R S 	  16 / 248

SCOTCH HIGHLAND

T H E  D A L M O R E  1 2  Y E A R S 	 15 / 228

T H E  M A C A L L A N  1 2  Y E A R S  S H E R R Y  O A K 	  16 / 268

G L E N M O R A N G I E  1 8  Y E A R S 	  18 / 288

BLENDED SCOTCH

B A L L A N T I N E ’ S  F I N E S T 	 9 / 14 / 178

M O N K E Y  S H O U L D E R 	  15 / 228

J O H N N Y  W A L K E R  G O L D  L A B E L 	  15 / 228

JAPANESE & ASIAN

T H E  C H I T A  	 16 / 218

K AVA L A N  C O N C E R T M A S T E R 	 16 / 268
P O R T  C A S K ,  T A I W A N

H I B I K I  H A R M O N Y 	 17 / 288

H A K U S H U  D I S T I L L E R ’ S  R E S E R V E 	 17 / 288

AMERICAN

B U L L E I T  K E N T U C K Y  S T R A I G H T 	 9 / 14 / 178

B U L L E I T  R Y E  W H I S K E Y 	 14 / 208

R E B E L  Y E L L  S M A L L  B A T C H  R Y E 	 16 / 228

R E B E L  Y E L L  K E N T U C K Y 	 16 / 228
S T R A I G H T  B O U R B O N

M A K E R ’ S  M A R K 	 16 / 228

W O O D F O R D  R E S E R V E 	 16 / 228

M I C T H E R ’ S  S M A L L  B A T C H  B O U R B O N 	 16 / 238

h.h. / glass / bottle

All prices are subject to 10% service charge & prevailing GST.



BEER / CIDER

H E I N E K E N 	 12 / 18

E R D I N G E R  W E I S S 	 12 / 18

G U I N N E S S 	 12 / 18

P E R O N I  (Bottle)	 10 / 14

B U L M E R S  A P P L E  C I D E R  (Bottle)	 18

WATER

S A N  P E L L E G R I N O  7 5 0 M L 	 9

A C Q U A  PA N N A  7 5 0 M L 	 9

h.h. / glass

bottle

GREY GOOSE   	
vodka, France	

M O N K E Y  S H O U L D E R   	
scotch whisky, Scotland, United Kingdom

H E N D R I C K ’ S   	
gin, Scotland, United Kingdom

S I N G L E T O N  1 2  Y E A R S   	
scotch whisky, Scotland, United Kingdom

	  	 	
 	

PREMIUM
BOTTLES SPECIAL

$188 on Sunday to Wednesday before 10pm

All prices are subject to 10% service charge & prevailing GST.



V   vegetarian 

STARTERS

B E E T R O O T  H U M M U S   V    	 15
with pistachio nuts, pumpkin, sunflower seeds, char-grilled baguette 

T O M I N O  C H E E S E   V    	 16
baked Italian cheese with garlic & rosemary, char-grilled baguette

F R I E D  B R U S S E L S  S P R O U T S    	 17
topped with freshly grated parmesan, crispy bacon

T H E  I M P O S S I B L E ™  S L I D E R  T R I O   V 	 18
made from plants, tastes exactly like beef; with american cheddar,
tomato, frisee, dijonnaise 

S M O K E D  N O R W E G I A N  S A L M O N  R I L L E T T E         20
a deep flavoured spread with capers, dill, shallots, baguette crisp 

CRISPY CAL AMARI   	 16
beer-battered hand-cut calamari, with black tartar sauce

T R U F F L E  F R I E S   V     	 17
topped with freshly grated parmesan, white truffle oil

S I G N A T U R E  H A R  C H E O N G  G A I    	 15
a local singaporean favourite: shrimp-paste marinated fried mid wings  

L U N C H E O N  M E A T  S T I C K S 	 14
with homemade curry mayo dip

P E R A N A K A N  S A T AY   	 18
traditionally spiced chicken/beef skewers, peanut sauce, 
homemade pickled cucumbers and onion

All prices are subject to 10% service charge & prevailing GST.



V   vegetarian 

PIZZAS

M A R G H E R I T A 	 19
fresh sweet basil, pomodoro sauce

T R U F F L E D  M U S H R O O M                                             22
roasted shimeji, button, enoki mushrooms, white truffle oil,
arugula salad, oregano, pomodoro sauce

B A C O N  &  M U S H R O O M                                               24
crispy bacon, roasted mushrooms, white onion, garlic confit, 
parmesan, Italian parsley

P E P P E R O N I                                                                24
sliced pepperoni salami, oregano

All prices are subject to 10% service charge & prevailing GST.

MAINS

T U N A - AV O  P O K E  B O W L                                             18
seared saku tuna, mesclun mix, avocado, edamame, cabbage, 
black & white sesame, cherry tomato, ginger-flower dressing

MUSHROOM & BACON CARBONARA 	 18
linguine, sautéed mushrooms, streaky bacon, onion, garlic,
white wine, cream, freshly grated carbonara

A G L I O  &  O L I O                                                     20
spaghetti, prawns, chilli, garlic, Italian parsley, white wine

F L A M E - G R I L L E D  N E W  Y O R K  S T E A K   	            26
220g sirloin beef, mesclun salad, crispy fries, paris mushroom gravy

PA N - S E A R E D  S E A B A S S    	 24
seabass fillet, seasonal glazed vegetables, capers raisin sauce

F L A M E - G R I L L E D  A N G U S  B E E F  B U R G E R  	 20
130g ‘stockyard’ beef, streaky bacon, American cheddar, 
spicy tomato mayo, crispy fries, brioche bun

C R I S P Y  C A J U N  C H I C K E N  S A N D W I C H     	 20
grilled pineapple, coleslaw, mesclun salad, crispy fries, ciabatta bread

*All our pizzas are thin crusted & topped with shredded mozzarella cheese



V   vegetarian 

All prices are subject to 10% service charge & prevailing GST.

DESSERTS

H O M E M A D E  C H U R R O S   V                                          14
orange-scented sugar, our signature “kaya” coconut-jam

G U L A  M E L A K A  PA N N A  C O T T A   V 	 14
with balsamic infused strawberries, oven-dried orange chips




