BITES & SHARED

EDAMAME
Sea salt

BBQ-SPICED FRENCH FRIES (V)
Curry dip

ASIAN DIPS AND GRILLED PITA BREAD (V)
Muhammara and roasted chilli — baba ghanoush

CRUSHED AVOCADO TACOS (V)
Spiced tomato salsa

SPICY SALMON TACOS
Pickled jalapefio coulis and lime

BONELESS KOREAN CHICKEN WINGS
Sesame seeds, chilli, peanuts

CHICKEN KATSU SANDO
Fried chicken thigh, Kewpie mayo, tonkatsu sauce

CRISPY SHRIMP
Salted egg, coconut, curry leaves

ZUCCHINI DUMPLINGS (V)
Black fungus, zucchini, ginger, sesame

FRIED BLUE SWIMMER CRAB BAO
Steamed bun, fermented chilli, shredded cabbage

EGGPLANT BAO (V)
Deep-ried eggplant, soy and sesame glaze

AVOCADO AND CUCUMBER SUSHI ROLL (V)
Radish, nori powder

CALIFORNIA SUSHI ROLL
Crab, cucumber and avocado

CHARRED GEM LETTUCE (V)
Corn, avocado, toasted pine nuts, aged manchego cheese

BALINESE CHICKEN SATAY
Sambal, kalamansi

SQUID SCHNITZEL
Salted Kampot pepper, coriander

KOREAN BEEF BURGER SLIDERS
Gochujang, caramelised onions and kimchi

ICE CREAM AND SORBET (AF) (GF) (VL
Vanilla, chocolate, sea salt caramel, jackfruit, basil

MARKETINSPIRED FRUIT SELECTION (V) (GF)
Thai chilli salt and lime

PREMIUM DESSERT PLATTER

SKYBAR MENU

AVAILABLE DAILY TILL 10.30PM

WINE

SPARKLING WINE

Make every occasion an unforgettable experience with our refined Sparkling.

-MV-  PROSECCO, BOTTER, EXTRA DRY

-MV- CHAMPAGNE VEUVE CLICQUOT, YELLOW LABEL, BRUT
WHITE

-2018- SAUVIGNON BLANC, CLOUDY BAY
Marlborough, New Zealand

A CE LA VI staple. The nose offers vibrant essences of stone fruits and lemongrass, this wine is
much loved for its refreshing and crisp flavours.

ALBARINO, VIONTA
Rias Baixas, Galicia, Spain

Vivid flavours of peach and citrus create a crisp lightbodied wine, a perfect accompaniment to seafood.

LES CHANOINES, DOMAINE LAROCHE
Chablis, Burgundy, France

Everything you would expect from Chablis - lemon zest, white flower and a touch of almond.
The palate is lean and pure with a complex mineral finish.

CHARDONNAY, M3, SHAW + SMITH
Adelaide Hills, Australia

Citrusy aromas of white peach, loquat and lemon blossom with light spicy oaked notes to create
a creamy palate that is elegantly balanced. A brilliant expression of Australian chardonnay.

ROSE

2017- GARNACHA / TEMPRANILLO, MAS AMOR, FRANCK MASSARD
Catalonia, Spain

With its delectable ripe cherry and strawberry aromas, this wine has a great concentration of fruits
and colour, highlighting elegance and power.

SHIRAZ, JESTER, MITOLO
Mclaren Vale, Australia

Elegant flavours of plum and blackberry are offset by dark chocolate and black pepper spice.
Silky tannins linger, creating a savoury finish, perfectly concentrated with a luscious palate.

PINOT NOIR, PETIT CLOS BY CLOS HENRY
Marlborough, New Zeland

A highly fragrant style of Pinot Noir with red berries, notes of Kirsch and fresh red roses.
The wine creates a palate that is round with a generous body and silky tannins.

COU\{ENT DES JACOBINS
Saint-Emilion Grand Cru, Bordeaux, France

A sublime nose of blackcurrant, a touch of black truffles and cedar wood, this wine has incredible
balance with a refined palate and polished tannins. This is “Haute Couture” from Saint-Emilion.

-V- vegetarian -AF- alcohol-free -GF- gluten-free Prices subject to 10% service charge and prevailing government taxes

Bottle

120

188

Bottle

133

DRAFT BEER

STELLA ARTOIS (50CL) Belgium

BOTTLED BEER

ASAHI SUPER DRY Japan
CORONA EXTRA Mexico
TIGER Singapore

GUINNESS STOUT Ireland

CRAFT BEER

BIRA 91 IPA
BIRA 91 WHITE

COEDO KYARA IPL

JUICE/SOFT DRINKS

BITTER LEMON / COKE / COKE LIGHT /
GINGER ALE / GINGER BEER /

GREEN TEA / SPRITE / TONIC

RED BULL / SUGAR FREE RED BULL /

APPLE / CRANBERRY / GRAPEFRUIT / LIME /
MANGO / ORANGE / PINEAPPLE / TOMATO

YOUNG COCONUT




CLASSIC

COCKTAILS

$23
s

_‘

MARGARITA SINGAPORE SLING MAI TAI BERRY BELLINI PALOMA

Jose Cuervo Tradicional Tanqueray London gin, Havana Club anejo rum, Prosecco and Jose Cuervo tradicional
silver tequila, Bénédictine, Triple Sec liqueur, Bacardi 8 years old run, fresh berry mix silver tequila,
simple syrup, fresh Lime cherry and grenadine syrup, orgeat syrup, fresh lime grapefruit juice, soda
fresh lime juice, pineapple juice,
simple syrup and soda water

APEROL SPRITZ MOSCOW MULE MOJITO GOLD WHISKY SOUR BRAMBLE

Aperol, prosecco Grey Goose vodka, Havana Club 3 Years rum, Johnnie Walker gold, Tanqueray London gin,
and soda water ginger beer, fresh lime, mojito syrup, fresh lime fresh lemon, lime, egg white, chambord and
and mint leaves simple syrup and bitters fresh lemon juice

Prices subject to 10% service charge and prevailing government taxes




SNACKS

EDAMAME -V-
Sea salt

EDAMAME with CHIPOTLE GLAZE -V-
Shichimi Togarashi

BBQ SPICED FRENCH FRIES -V-
Curry dip

ASIAN DIPS & GRILLED PITA BREAD -V-
Muhammara & roasted chili — baba ghanoush

BALINESE CHICKEN SATAY (6PC)
Coconut — peanut sauce, acar, krupuk

BONELESS KOREAN STYLE CHICKEN WINGS
Sesame seeds, chilli, peanuts

STEAMED BLACK MUSHROOM DUMPLINGS  -V-
Szechuan chilli sauce, green onion & peanut oil

CRISPY SHRIMP
Salted egg — coconut cream with fried curry leaves

CORNMEAL CRUSTED CRIPY SQUID
Green chilli sauce & scallions

PAN SEARED PRAWN AND CRAB GYOZA
Shrimp - chilli oil

TAMARIND GLAZED LAMB SKEWERS
Candlenuts, coriander, fried shallot, lime, palm sugar

SHARING

MARKET INSPIRED FRUIT SELECTION 36
Thai chili salt & lime

PREMIUM DESSERT PLATTER 34

CE LA VI - CAVIAR 30g | 50g | 100g
Traditional garnishes & blinis 88 | 138 | 268

SKYBAR LATE NIGHT MENU

AVAILABLE ON WEDNESDAY, FRIDAY & SATURDAY TILL TAM

WINE

SPARKLING WINE

Make every occasion an unforgettable experience with our refined Sparkling.

-MV-  PROSECCO, BOTTER, EXTRA DRY

-MV- CHAMPAGNE VEUVE CLICQUOT, YELLOW LABEL, BRUT
WHITE

-2018- SAUVIGNON BLANC, CLOUDY BAY
Marlborough, New Zealand

A CE LA VI staple. The nose offers vibrant essences of stone fruits and lemongrass, this wine is
much loved for its refreshing and crisp flavours.

ALBARINO, VIONTA
Rias Baixas, Galicia, Spain

Vivid flavours of peach and citrus create a crisp lightbodied wine, a perfect accompaniment to seafood.

LES CHANOINES, DOMAINE LAROCHE
Chablis, Burgundy, France

Everything you would expect from Chablis - lemon zest, white flower and a touch of almond.
The palate is lean and pure with a complex mineral finish.

CHARDONNAY, M3, SHAW + SMITH
Adelaide Hills, Australia

Citrusy aromas of white peach, loquat and lemon blossom with light spicy oaked notes to create
a creamy palate that is elegantly balanced. A brilliant expression of Australian chardonnay.

GARNACHA / TEMPRANILLO, MAS AMOR, FRANCK MASSARD
Catalonia, Spain

With its delectable ripe cherry and strawberry aromas, this wine has a great concentration of fruits
and colour, highlighting elegance and power.

SHIRAZ, JESTER, MITOLO
Mclaren Vale, Australia

Elegant flavours of plum and blackberry are offset by dark chocolate and black pepper spice.
Silky tannins linger, creating a savoury finish, perfectly concentrated with a luscious palate.

PINOT NOIR, PETIT CLOS BY CLOS HENRY

Marlborough, New Zeland

A highly fragrant style of Pinot Noir with red berries, notes of Kirsch and fresh red roses.
The wine creates a palate that is round with a generous body and silky tannins.

COU\{ENT DES JACOBINS
Saint-Emilion Grand Cru, Bordeaux, France

A sublime nose of blackcurrant, a touch of black truffles and cedar wood, this wine has incredible
balance with a refined palate and polished tannins. This is “Haute Couture” from Saint-Emilion.

Botile

120

188
Bottle

133

-V- vegetarian -AF- alcohol-free -GF- gluten-free Prices subject to 10% service charge and prevailing government taxes

STELLA ARTOIS (50CL)

ASAHI SUPER DRY
CORONA EXTRA
TIGER

GUINNESS STOUT

CRAFT BEER

BIRA 91 IPA
BIRA 91 WHITE

COEDO KYARA (IPA)

Draught

Japan
Mexico
Singapore

Ireland




CLASSIC

COCKTAILS

$23
s

_‘

MARGARITA SINGAPORE SLING MAI TAI BERRY BELLINI PALOMA

Jose Cuervo Tradicional Tanqueray London gin, Havana Club anejo rum, Prosecco and Jose Cuervo tradicional
silver tequila, Bénédictine, Triple Sec liqueur, Bacardi 8 years old run, fresh berry mix silver tequila,
simple syrup, fresh Lime cherry and grenadine syrup, orgeat syrup, fresh lime grapefruit juice, soda
fresh lime juice, pineapple juice,
simple syrup and soda water

APEROL SPRITZ MOSCOW MULE MOJITO GOLD WHISKY SOUR BRAMBLE

Aperol, prosecco Grey Goose vodka, Havana Club 3 Years rum, Johnnie Walker gold, Tanqueray London gin,
and soda water ginger beer, fresh lime, mojito syrup, fresh lime fresh lemon, lime, egg white, chambord and
and mint leaves simple syrup and bitters fresh lemon juice

Prices subject to 10% service charge and prevailing government taxes




