@ HAPPY HOUR
;s 6PM-SPM

o

OYSTERS HAPPY HOUR from 6PM-8PM nightly,
and ALL NIGHT LONG ON TUESDAYS!

APEROL SOUR PAPA DAIQUIRI
Aperol, red wine, ginger, Olive-washed Bacardi
lemon, orange White Rum, salt, lime
COLD BREW

GARDEN COLLINS IRISH COFFEE

Jameson Whiskey, cold

Nikka Black Whisky, brew Ethiopian coffee, PX,

hinoki, lemon balm soda

coconut foam
PEAR NEGRONI OLD FASHIONED
Vedrenne Poire William, Bulleit Bourbon,
Antica Formula, Campari, demerara sugar,
cinnamon Angostura Bitters

14 per cocktail

Wines — 13 /glass
Prosecco, Andreola ‘Verv' DOC, ITA

Chardonnay, M. Pierre ‘Le Chat Noir’ 2015, FRA
Syrah (Rosé), Bertaine et Fils 2017, Aude Valley, FRA
Shiraz, Speak No Evil 2016, Mclaren Vale, AUS

Beer — 13 |bottle

Brewlander “Hope” Summer Ale, SIN

Prices are subject to service charge and GST



