











SIGNATURES

SINGAPORE SERIES

-
GOLDEN ALE

Malty, bitterness
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INDIA

INDIA PALE ALE

Floral, malty

ASIAN FLAVOURS
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TOUT

—
BOHEMIAN PILSNER OATMEAL STOUT

Crisp, malty, bitterness Coffee, caramel, roasty

HEALTHIER SERIES

« [

CIRCUIT BREAKER
NEW ENGLAND IPA

Mango, cempedak, pineapple

", 3]

4AM CHAIN REACTION
DOUBLE IPA MODERN [PA

Resin, pineapple, mango Mango, pineapple

SEASONAL

d

R
6’ RICE LAGER
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GENMAICHA
RICE LAGER

Toasty rice, green tea

-
LYCHEE
AMBER

Lychee, caramel

Piobicient

REDBILLION
ROBOTIC RASPBERRY gy

s rewencz]
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PROBIOTIC STILL MITCH
RASBERRY SOUR NEIPA

Mango, passionfruit,
red berries

Live probiotic cells

SEASONAL

BALTIC PORTER

RYE IN PEACE
BALTIC PORTER

Dark chocolate, caramel

w )
SPIRITED AWAY Il RAVE FEVER
FRUITED MILKSHAKE SOUR SAISON

Apricot, tropical fruits Pink grapefruit, banana

SPARKLING FlZZ

I
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WHAT THE HELLES
MUNICH-STYLE LAGER

Grainy sweet, floral overtones

NITRO IRISH STOUT
[Erewenkz)

i Llia

BLACK KNIGHT
NITRO IRISH STOUT

Coffee, chocolate, cocoa

S JECE]

LIGHTSPEED XPA
TRIPLE JUMP IPA EXTRA PALE ALE

Coconut, mango, apricot Peach, lychee

—1

“
DREAM
BLONDE ALE

Passionfruit, mango, lemon

—
MINT LYCHEE SPARKLING FIZZ

Lychee, citrus

STEM 330 mL

PINT 480 mL JUG 741 TOWER 4L

HAPPY HOUR

15% OFF BEERS!

BEER SAMPLERS

$28 PER SET

*Not applicable to any other promotions or privileg

All prices are subject to 10% service charge and prevailing GST. All images are for illustration purposes only.

CRAFT BEERS



APPETISERS

SHARING

PIZZAS Minch

KOMBU TRUFFLE FRIES veG 17
Kombu, grated Parmesan, truffle coulis

SPAM FRIES 6F 14
Kaffir lime aioli

BABY SQUID & CALAMARI 18
Salt & pepper, sour plum mayo

SUPER NACHOS VG 23

Assorted tortilla chips topped with melted
cheese, jalapefios, salsa & guacamole

+ Cheese 3

+ Beer chilli 3

CRISPY PEPPERCORN CHICKEN 75
Sichuan spice, murukku, curry dip

SPICY CHICKEN SATAY 18
Grilled chicken skewers, Japanese
cucumber, homemade cashew sauce

MIMOLETTE CHEESE STICKS vzG 16
Puff pastry, cow's milk cheese, balsamic
reduction on side

REDHOT BUFFALO WINGS 6 19
Served with hot sauce. Choice between
spiciness level of 1,2 or 3

HEALTHIER

GOLDEN BUTTERMILK
CHICKEN-IN-BASKET 54
Buttermilk marination, assorted dips

PACIFIC CLAM CHOWDER 12
Potatoes, bacon, white wing, rye

sourdough BREWERKZ PLATTER 54
- Calamari

SUPERFOODS SALAD VEG VG GF 16 - Peppercorn chicken

Kale, red cabbage, quinoa, cashew nut, - Truffle fries

beetroot, feta cheese, pumpkin seeds, - Brewerkz sausages

honey mustard vinaigrette - Chips & salsa

CLASSIC CAESAR SALAD 6 16
Romaine lettuce, anchovy dressing,
hard-boiled egg, croutons, bacon bits,
parmesan chips

+ Lemongrass chicken 6

+ Grilled trout 10

Vegetarian (VEG). Vegan (VG) and gluten-free (GF) options available. Please inform our team of any allergies or special dietary requirements.

We can do your pizza in white or red base. Your
choice of toppings, including half-and-half, at the
price of the higher-cost topping.

MEAT LOVERS 26
Pepperoni, garlic bratwurst sausages
and ham

TRUFFLED WILD

MUSHROOM veG 25

Truffle essence, porcini, hon-shimeji, white
button & shitake mushrooms

TANDOORI CHICKEN 25
Potato, red chilli, red onion and raita

MARGHERITA veG 24
Fresh mozzarella, momotaro tomatoes, basil

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

TRUFFLE CHEESE
CROQUETTES VeG 14
Gouda cheese, truffle honey, truffle mayo

STEAK CUT FRIES VG 16 12
Double coated, 2 dips

ONION RING FRITTERS veG 10
Served with tartar sauce

KFC (Korean Fried Cauliflower) VEG VG 10
Tempura cauliflower florets, chipotle teriyaki
sauce, white sesame

SWEET POTATO FRIES VEG VG GF 12
Crisp on the outside and moist on
the inside

‘TORTILLA' CHIPS & SALSA VEG 16 8
Made with NEWGrain+ upcycled brewer's
spent grains, packed with fiber and protein

FOOD



BURGERS

MAI N S *Request to change your sides from fries to roasted vegetables? Just inform our server. D ESS ERTS

KIDS MENU re/ser

AMERICAN COWBOY* 28
Topped with crispy bacon, Cheddar cheese
and homemade BBQ sauce

IMPOSSIBLE™* veG 27

Made from 100% plant-based meat patty,
topped with mustard sauce, Cheddar
cheese, dill pickles, onion relish, tomatoes
and lettuce

*Request to change your sides from fries to
roasted vegetables? Just inform our server.

HAINAN 'NO-CHICKEN' RICE vzG 26

Ginger-garlic soy roulade, tomatillo
sauce, cilantro rice

WAGYU BEEF RIBEYE (300g) GF 72
Australian wagyu (MBS 4-5), balsamic
mixed greens, confit potatoes, and
traditional beef jus

PAPER WRAPPED LAKSA SEAFOOD 30
Please allow 20 minutes for preparation
Seasonal fish, sichuan spice, konjac
noodles, laksa cream sauce

WAGYU BEEF BOWL 32

Boneless, braised in Jamdn Serrano, served
with root vegetables, egg confit and pilaf
rice on side

HALF RACK BABY BACK RIBS* Gr 34
Smoked spice marination, glazed with
Brewerkz BBQ sauce, served with apple
slaw and french fries

'MILLE-FEUILLE' PORK

CHEESE KATSU 30

Please allow 20 minutes for preparation

'Pork lapis', gingerflower calamansi salad,
mango salsa

DRY ‘BAK KUT TEH' CASARECCE 26

Vegetarian option available
Mixed peppercorn, pork rib fingers, pasta

BBQ CHICKEN* 28

Please allow 20 minutes for preparation
Half chicken, BBQ sauce, coleslaw and
french fries on side

SAKURA SHRIMP PASTA 26
Taglierini, sakura shrimp, cured sausage
paste, shellfish stock

GOLDEN ALE FISH & CHIPS* 28
Golden Ale, beer-battered seasonal fish
served with french fries and white tartar
sauce

Vegetarian (VEG). Vegan (VG) and gluten-free (GF) options available. Please inform our team of any allergies or special dietary requirements.

CLASSIC TIRAMISU veG 14

Savoiardi soaked in espresso coffee,
Italian mascarpone cheese,
chocolate dust

BREWERKZ ICE CREAM VEG GF 14
Trio of ice cream, cinnamon crumble

BROLEE CHEESECAKE ve6 14
Raspberry sorbet, mixed berries coulis,
three cheese

CHOCOLATE LAVA CAKE veG 16
Please allow 20 minutes for preparation
Valrhona 72% dark chocolate fondant,
mango-passionfruit sorbet,

tropical fruits

Each set includes a Main, a Mille Crépe
(please ask our staff about the flavour),
a Drink (Juice or Soda), and a Surprise Toy.

Only applicable to 12 years and below

FISH & CHIPS
Battered fish fillet served with chips and
white tartar sauce on the side

BOLOGNESE PASTA
Slow-cooked minced beef, tomato sauce,
penne, Italian herbs

PULLED BEEF MANTOU SLIDERS
Braised beef short ribs, garlic aioli,
caramelised onions & curly fries

on the side

" TRIO OF SKEWERS
Mozzarella cheese sticks, chicken
croquettes, seafood mille-feuille

GRILLED SANDWICH PIZZETTE 6"
Ham & cheese, homemade tomato sauce

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

FOOD



