
FROM 3PM-5PM
2 HOUR FREE FLOW

$58++
RED WINE/ WHITE WINE/ PROSECCO

ADDITIONAL HOUR +$20++ 

GREEK SALAD
Cucumber, Feta Cheese, Cherry Tomatoes, Barley Rusk, Olive Oil 

THE SUMMERLONG PLATTER
Cheese Balls, Artichokes, Pickled Cucumbers, Tomatoes, Kalamata Olives, 
Spicy Cheese, Dolmadakia, Stuffed Capsicum, Cured Salami

ALL THE DIPS
Cauliflower Hummus, Tzatziki, Smoked Eggplant, Spicy Feta, 
Served with Warm Flatbread 

SMOKED EGGPLANT
Roasted Red Capsicum, Walnut

SPICY FETA
Soft Greek Feta Cheese, Chilli Flakes

WARM FLATBREAD

TZATZIKI DIP
Cucumber, Yogurt, Garlic, Served with Warm Flatbread

CAULIFLOWER HUMMUS DIP
Chickpea, Lemon, Black Sesame, Served with Warm Flatbread

HARRA FRIES
Harissa Spice, Ketchup

WAGYU BEEF BURGER
Garlic Aioli, Onion Jam, Pickled Cucumber, Truffle Fries
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I CAN'T BELIEVE THEY 
CHARGE FOR WATER!

We use a NORDAQ Fresh water filtration system to serve you unlimited 

still or sparkling water. By using reusable glass bottles we are able 

to protect the environment by reducing the carbon footprint.  And 

it's only $1 per person for free flow, delicious tasting water.  

Do let our friendly staff know if you would like to have this removed 

from your bill.

All prices are subject to 10% service charge  and government taxes.

The #Hi5SG campaign is a nationwide dining initiative by #savefnbsg. 

Through the #Hi5SG Campaign, $1 of the proceeds for every

Soul-vlaki or Aperol Spritz sold will benefit =DREAMS programme 

which helps underprivileged children from HDB rental flats to

pursue tertiary education.

The #Hi5SG campaign will run till 31st December 2020

#HI5SG CAMPAIGN
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PIMM'S CUP
Pimm's, Citrus, Mint, Soda

SPRITZERS

22SUMMER NEGRONI
Hendrick's Gin, Cinzano Vermouth

Campari, Angostura Bitters

ADRIATIC JULEP
Codigo Tequila, Masthika, Fresh Lime 
Cucumber

20

TIKI

18PRETTYBIRD
Sailor Jerry Rum, Select, Aperol 
Pineapple Juice, Lime Juice

CHIOS SIDECAR
Masthika, Cointreau, Fresh Lemon

Juice, Sugar
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ROSA'S REMEDY
Codigo Rosa Tequila, Mint, Lime

BLOOD ORANGE 
Solerno Blood Orange, Prosecco 
Soda Water

THE VENETIAN
Select Apertivo, Prosecco 
Soda Water

SUMMER SANGRIA
Choice of Red or White

GREEK MOJITO
Metaxa, Fresh Mint, Brown Sugar

Lime
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APEROL SPRITZ
Aperol, Prosecco, Soda Water
$1 from every sale will be donated to #Hi5SG

(By the Glass/ Pitcher)

5BLACK COFFEE
Espresso, Macchiato, Long Black

WHITE COFFEE
Latte, Flat White, Cappuccino

6

Iced Coffee +$1
Extra Shot, Soy Milk, Almond Milk +$1.50 
Large Sized Coffee +$2

PISTACHIO COFFEE
Black OR White
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BLACK TEA
English Breakfast, Earl Grey, Turkish Tea

GREEN TEA
Sencha

HERBAL TEA
Verbena, Chamomile
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SOFT DRINKS

ZERO PROOF

FRESH JUICES
Orange, Young Coconut
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MANGO SLUSHY
Mango Puree, Fresh Lime

KOKO COCONUT
Coconut Cream, Pineapple Juice, Coconut 
Syrup

STEVE'S FIZZ
Lychee Puree, Lemon Juice, Soda, Sprite
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KOMBUCHA 10

COFFEE & TEA

SIDES

12HARRA FRIES
Spiced French Fries 

TOASTED SOURDOUGH
Charcoal Grilled

SLICED AVOCADO
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DESSERTS
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LAMB SOUL-VLAKI
Roasted Lamb Shoulder, Spanish Onion, Garlic Yoghurt, Fries

Tomato, Preserved Lemon

PORK SOUL-VLAKI
Roasted Pork Belly, Toasted Almond, Fries, Tomato, Tzaztiki

Zhoug, Pickled Chili

FALAFEL SOUL-VLAKI
Crispy Falafel, Fries, Tomato, Caper Leaves, Eggplant Pesto

Fried Shallot, Pickled Fennel

CHICKEN SOUL-VLAKI
Grilled Chicken Breast, Corfu Sauce, Fries, Tomato, Caramelised Onions 
Feta Cheese, Kalamata Olives
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SOUL-VLAKI
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DIPS
CAULIFLOWER HUMMUS
Chickpea, Lemon, Black Sesame

AVOCADO & BROAD BEAN DIP
Lime, Sumac, Dill

FLATBREAD
Grilled Pita

VEGETABLE STICKS
Carrot, Cucumber, Radish
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HONEY PARFAIT
Green Apple Compote, Forest Fruit

Raspberry Sauce

HALVA CAKE 
Mascarpone, Pistachio, Caramel

STICKY DATE PUDDING
Vanilla Cream, Hazelnut Praline

Lemon Butterscotch

SEASONAL ICE CREAM 
Assorted Flavours

Add On Sprinkles, Choc Chips

Oreos or Marshmallows  $1

10GARLIC SAUSAGE
Pork Sausage

8EGGS ANY STYLE

GREEK YOGHURT BOWL
Honey Pistachio. Blackberry, Strawberries

SHAKSHUKA RED
Soft Egg, Fresh Tomato, Arabic Spice , Red Chilli. Herbs, Sourdough 

SHAKSHUKA GREEN
Soft Egg. Leek, Kale, Persian Spice, Sourdough

HALLOUMI & HERB GRAIN BOWL
Harissa, Honey Cumin Carrots, Avocado, Fennel, Seeds

ADD SLOW COOKED EGG  $4

CRAB & AVOCADO TOAST
Smashed Avocado, Crab Meat, Lime Sumac, Radish

Poached Egg, Sumac, Feta cheese  

BRUNCH

EGGS BENEDICT WITH ROSTI 
Smoked Salmon, Pose Egg, Greek Yoghurt Bearnaise

SIMPLE SUMMER BREAKFAST
Two Eggs Your Way, Avocado, Grilled Tomato, Toasted Sourdough

ADD BACON, GARLIC SAUSAGE, OR GRILLED HALLOUMI $5 each

WAGYU BEEF BURGER
Cheese, Garlic Aioli. Onion Jam. Pickled Cucumber, Truffle Fries 
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MANGO MARACATU
Maracatu Cachaca, Pavlova Vodka 
Mango Puree

PANDAN COLADA
Pandan Infused Monkey Shoulder 
Whiskey, Coconut Cream, Pineapple 
Juice, Coconut Syrup

FROZEN
20 20

SHAKES
16PEANUT BUTTER JELLY

Peanut Butter, Milk, Vanilla Ice Cream

Chocolate Sauce

MINT CONDITION
Mint Choc Ice Cream, Milk, Biscuit
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BEER
AMERICAN PALE ALE
Singapore, Draft, 4.8% (500mL)
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PERONI NASTRO AZZURO
Italy, Lager, Draft, 5.1% (500mL)
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MYTHOS 
Greek, Lager, Bottle, 4.7% (330mL)

FIX HELLAS
Greek, Lager, Bottle, 5% (330mL)

14

14

Vegetarian               Gluten Free

$1 from every sale will

be donated to #Hi5SG


