
vegetarian         contains pork        signature dish         spicy   

Kindly notify one of our associates if you have any allergic intolerances.

All prices are in Singapore Dollars (S$) and are subject to 10% service charge and 7% government tax.

# CookAndBrew
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starters
ROCKET SALAD    
Apples, fennel, sunflower seeds, pumpkin seeds, granola, black pepper 
vinaigrette / 12 
Best enjoyed with Leffe

HEIRLOOM TOMATOES & PLUMS    
Buttermilk and gorgonzola cheese dressing, butter curd, pecan brittle / 17 
Best enjoyed with La Chouffe

SPICY PRAWN LETTUCE WRAPS   
Palm sugar, lime, chili, water chestnut, cucumber, shallot / 16 
Best enjoyed with Singha

WHIPPED BUFFALO MILK RICOTTA 
Truffle honey, grilled bread / 14 
Best enjoyed with Peroni Nastro Azzurro

BURRATA & ROOT VEGETABLES    
Sweet potato, beetroot, carrots, eggplant, tomatoes,  
fried chick peas / 22 
Best enjoyed with Grolsch

PRAWNS & KING CRAB 
Grapefruit, strawberry, spinach, barley, shishito pepper, taro, wild 
rice, mustard chili oil / 21 
Best enjoyed with Hong Kong Beer

MINI DUCK & FOIE GRAS SAUSAGE   
Spicy plum sauce, sour mustard, salsa verde / 19 
contains nuts 
Best enjoyed with Kona Fire Rock

STEAMED WHITE CLAMS    
House-cured bacon, leeks, chili, heirloom carrots, cider, herbs / 16 
Make it a main course / 12 
Best enjoyed with Mystic Peach

TURKEY MEATBALLS    
Tomato sauce, pecorino, fried bread / 15 
Add fresh cut pasta to make it a main course / 8 
Best enjoyed with Pilsner Urquell

PASTRAMI BEEF TONGUE 
Pumpernickel, sauerkraut, fried egg, horseradish / 14 
Best enjoyed with Little Creatures, Pale Ale

mains
BLACK COD 
Roasted sweet pepper, pimento, thyme, black mussels / 36 
Best enjoyed with Hokuriku Gran Agri 

POTATO & SMOKED CHEDDAR PEROGIES    
Charred broccoli, confit shallots, cabbage cream / 26 
Best enjoyed with Royal Jamaican Alcoholic Ginger Beer 

POLENTA & DUTCH VEAL BRISKET 
Slow braised veal brisket, kale, glazed turnips / 42 
Best enjoyed with BrewDog Hardcore IPA

PAPPARDELLE PASTA & SPICY LAMB SAUSAGE   
Roasted tomatoes, Kalamata olives, rosemary, sugar peas, parmesan / 29 
Best enjoyed with Desperados

SLOW-ROASTED CANADIAN PORK CHOP 500G   
Maple glaze, ham hock, white beans, brussel sprouts / 39 
Best enjoyed with Erdinger

THE CHICKEN PARM 
Breaded basil and yogurt marinated chicken, mushrooms, sweet peppers, 
tomato sauce, buffalo mozzarella / 28 
Best enjoyed with Birra Perugia American Red Ale

BUTTERNUT SQUASH GNOCCHI     
Smoked tomatoes, spring onions, goat cheese, basil / 24 
Best enjoyed with Coopers

USDA PRIME ANGUS STRIPLOIN 340G 
Roasted mushrooms, mustard greens, stout and garlic butter / 56 
Best enjoyed with Sevens Stout  

classics
HOUSE-MADE FRESH SMOKED PORK SAUSAGE     
Coconut creamed corn, brioche, poached eggs, asparagus, country 
pickles, Chef’s tomato jam / 24 
Best enjoyed with Tangerine Wheat 

STEAK & MUSHROOM PIE 
Slow-braised beef short ribs, fresh herbs, red wine, button mushrooms, 
root veggies, watercress / 27 
Best enjoyed with Hoegaarden 

SINGAPORE-STYLE FRIED BEE HOON   
Char siew-style pork jowl, crispy pork belly, sambal prawns / 26 
Best enjoyed with Hitachino White

FANCY FISH & CHIPS 
Beer-battered Nova Scotia lobster, mushy peas, crispy fingerling 
potatoes, sauce gribiche / 49 
Best enjoyed with Stella Artois

burgers
All burgers are made with USDA beef and served with house-brined 
sour pickles and shoestring fries

COOK & BREW CLASSIC BURGER 
Lettuce, tomato, red onions, corn relish / 26 
Best enjoyed with Black Velvet – a mix of Guinness Stout and  
Strongbow, Gold Apple

BROCCOLI & BACON CHEESE BURGER   
Creamed broccoli, double thick bacon, American cheddar, lettuce, 
tomatoes, piccalilli relish / 29 
Best enjoyed with Kona Longboard Island Lager 

HAWKER BURGER   
Char siew-styled pork jowl, crispy pork belly, sambal mayonnaise / 34 
Best enjoyed with Tiger

THE MONTREAL BURGER 
Montreal smoked meat, lettuce, tomatoes, red onions, triple crunch 
mustard, aioli / 32 
Best enjoyed with Borealis Rare Iceberg Beer

good for you or a few
SEAFOOD ON ICE 
Nova Scotia lobster, oysters, tiger prawns, razor clams, marinated 
white clams, black mussels, pickled fish / 119 
Best enjoyed with Kona Big Wave

THE PLOUGHMAN’S SUPPER   
Selection of cheeses, cured meats, kitchen treats, chutney, house 
pickles, fruit, grilled bread / 26 
Best enjoyed with Miller Genuine Draft 

POUTINE “EH”      
French fries, cheese curds, pulled pork, Magners cider gravy / 16 
Best enjoyed with Magners

TOMAHAWK STEAK BONE-IN RIB-EYE 28OZ 
Crispy fingerlings, rocket, parmesan, garlic mayonnaise / 126 
Best enjoyed with Guinness

side fare
FORK-CRUSHED FINGERLING MASHED POTATOES / 6

SWEET POTATO FRIES    
Spicy chili lime mayonnaise / 6

SHOE STRING FRIES    
Roasted garlic aioli / 6

GRILLED SOUR DOUGH  / 6

BRAISED BEANS & HAM HOCK    / 6


