
LOBBY BAR



WINE

CHAMPAGNE AND SPARKLING 

Louis Roederer Collection 245 NV, Champagne, France	 32	 188

Ruinart Blanc de Blancs NV, Champagne, France	 48	 288

Ca’ d’Gal Moscato d’Asti 2024, Piemonte, Italy	 20	 110

WHITE 

Clos Henri Estate Sauvignon Blanc 2023	 24	 130 
Marlborough, New Zealand

Villa Wolf Pinot Gris 2022, Pfalz, Germany	 20	 110

Leeuwin Estate Prelude Chardonnay 2023	 28 	 158 	
Margaret River, Australia

ROSÉ 	

Chateau d’Esclans Whispering Angel 2023, Provence, France	 24	 138

RED 

Giant Steps Pinot Noir 2023, Yarra Valley, Australia	 24	 138

Villa Cerna ‘Primocolle’ Chianti Classico 2022, Tuscany, Italy	 24	 138

Le Medoc De Cos 2015, Bordeaux, France	 30    	  168

FORTIFIED WINE

Tio Pepe Palomino Fino Sherry, Spain	 19

Graham’s Fine Ruby Port NV, Douro Valley, Portugal	 18

Valdespino Don Gonzalo Oloroso Viejo Sherry, Spain                   	 20



BEER

EDITION Lioness Session IPA 330ml	 17
Tiger 325ml	 17

SOFT DRINK	

Pepsi	 9
Pepsi Black	 9
7UP	 9
Red Bull	 10
Fever Tree Tonic Water	 9
Fever Tree Ginger Ale	 9
Fever Tree Ginger Beer 	 9
Fever Tree Soda Water	 9

FRESH JUICE

Orange	 14
Watermelon	 14

IMMUNITY	 15 
Orange, Green Apple, Celery

DETOXIFY	 15
Carrot, Pineapple, Celery, Ginger, Lime

CHILLED JUICE

Apple	 12
Pineapple	 12
Tomato	 12

	
WATER	

Evian Natural Mineral Water 750ml	 15
Evian Sparkling Mineral Water 750ml	 15
Perrier Sparkling Mineral Water 330ml	 9



THE MACALLAN SELECTION

The Macallan Double Cask 12yo	 27           350

The Macallan Double Cask 15yo 	 41           580

The Macallan Double Cask 18yo	 77           980

The Macallan Sherry Oak 12yo	 28           390

The Macallan Sherry Oak 18yo	 88         1180

The Macallan Sherry Oak 25yo	 480         6880

The Macallan Sherry Oak 30yo                                                           800	 10880

The Macallan M                                                                                  980	 12800

All cocktails are handcrafted with freshly squeezed juices. 
Kindly reach out to our team should you have any concerns on allergens.



SPIRITS 

SCOTCH WHISKY | BLENDED	

Naked Malt	 20           250

Smokey Monkey	 20           250

Chivas Regal Royal Salute 21yo	 51           660

Dewar’s 12yo	 20           250

Johnnie Walker Black Label	 20           250

Johnnie Walker Blue Label 	 49           690

SPEYSIDE	

Benriach 12yo	 25           320

Benriach 16yo	 39           500

Aberlour Double Cask 12yo	 26           300

Balvenie Carribean Cask 14yo	 33           420

Balvenie Double Wood 12yo	 23           290

Balvenie Port Wood 21yo	 92         1280

Glendronach 12yo	 25           300

Glendronach 15yo Revival	 49           670

Glenfiddich 15yo	 26           330

The Glenrothes 18yo	 50           640



SPIRITS 

HIGHLANDS & ISLANDS	

Ben Nevis 10yo	 31           400

Clynelish 14yo	 26           340

Highland Park 12yo	 22           280

Highland Park 15yo	 34           430

Highland Park 18yo	 48           620

Talisker 10yo	 22           290

	

ISLAY	

Bruichladdich Classic Laddie	 22           280

Bruichladdich 18yo	 51           660

Ardbeg Ten 10yo	 25           320

Ardbeg Uigeadail	 36           460

Bowmore 15yo	 25           320

Bruichladdich Octomore 13.1	 49           680

Caol Ila 12yo	 26           330

Kilchoman Machir Bay	 23           300

Lagavulin 16yo	 28           380

Laphroaig 10yo	 21           270

Laphroaig 25yo	 191         2940

Port Charlotte 10yo	 26            330

LOWLANDS

Auchentoshan Three Wood	 20           250

All cocktails are handcrafted with freshly squeezed juices. 
Kindly reach out to our team should you have any concerns on allergens.



JAPANESE WHISKY	

Hibiki Japanese Harmony	 27           350

Nikka Coffey Grain	 21           270

Nikka From The Barrel	 23           250

Nikka Miyagikyo Single Malt	 25           330

Nikka Yoichi Single Malt	 25           330

Suntory Chita	 20           250

Suntory Hakushu Distiller’s Reserve	 31           400

Suntory Yamazaki 12yo	 48           680

Suntory Yamazaki 18yo	 168         2580

IRISH WHISKEY	

Redbreast 12yo	 23           300

Redbreast 15yo	 33           420

Waterford The Cuvée	 32           440 



SPIRITS 

AMERICAN WHISKEY 	

Blanton’s Single Barrel #28 Singapour	 66           940

Blanton’s Original	 25           320

Eagle Rare 10yo	 23           300

E.H. Taylor Single Barrel	 36           490

Jack Daniel’s Single Barrel Select	 22           280

Knob Creek Small Batch	 22           280

Maker’s Mark	 20           250

Michter’s 10yo	 69           960

Michter’s US*1 Small Batch	 20           260

Michter’s US*1 Sour Mash	 20           260

Michter’s US*1 Unblended	 20           260

Old Rip Van Winkle 10yo	 161         2480

Stagg Kentucky Straight	 48           660

Woodford Reserve Bourbon	 21           260

Woodford Reserve Double Oaked	 27           340

Woodford Reserve Rye	 20           260

Michter’s US*1 Single Barrel	 20           260

Knob Creek Rye Small Batch	 22           280

	

REST OF THE WORLD	

Rampur Double Cask Single Malt	 25           320

Kavalan Single Malt	 25           320

All cocktails are handcrafted with freshly squeezed juices. 
Kindly reach out to our team should you have any concerns on allergens.



GIN	

Bobby’s Gin 	 20           250

Bombay Premier Cru	 20           250

Botanist Dry Gin	 20           250

Botanist Aged Gin	 33           430

Brass Lion Singapore Dry Gin	 25           250

Colombo Navy Strength	 20           250

Farmer’s Gin	 21           270

Ford’s Gin	 20           250

Hendrick’s	 20           250

Isle of Harris	 22           280

Ki No Bi Kyoto Dry	 26           330

Kyro Gin	 24           250

Le Gin	 20           250

Monkey 47	 26           250

Monkey 47 Sloe Gin	 24           250

Nikka Coffey Gin	 20           250

No.3 London Dry Gin	 20           250

Roku Gin	 20           250

St George Terroir Gin	 22           300

Tanqueray Ten	 20           250

VODKA	

Belvedere	 20           250 

Belvedere 10	 45           580

Grey Goose	 20           250

Tito’s	 20           250

Haku 	 20           250



SPIRITS

EAU DE VIE, GRAPPA, PISCO	

Capovilla Poire Williams	 37           340

Gaja Grappa di Barbaresco	 35           330 

Barsol Pisco Primero Quebranta	 20           250

	

COGNAC	

Courvoisier VSOP	 20           250

Hennessy VSOP	 20           250

Hennessy XO	 58           780

Hennessy Paradis	 188         2880

Louis XIII	 588         8800

Martell Cordon Bleu	 49           688

Remy Martin 1738 Accord Royal Cognac	 21           300

	

CALVADOS 	

Christian Drouin Calvados Pays D’Auge VSOP	 20           250

All cocktails are handcrafted with freshly squeezed juices. 
Kindly reach out to our team should you have any concerns on allergens.



TEQUILA	

Clase Azul Añejo                                                                     	      188         2880

Clase Azul Reposado	 58           800

Codigo Añejo	 45           580

Codigo Blanco	 20           250

Codigo Origen Extra Añejo	 76           980

Codigo Rosa	 22           290

Don Julio 1942                                                                     	           48           680

Herradura Añejo	 22           260

Herradura Blanco	 20           250

Herradura Reposado	 21           250

Patron El Cielo	 60           820

Patron Silver	 20           250

Tequila Ocho Plata	 20       250

Volcan de Mi Tierra Blanco	 20           250

Volcan de Mi Tierra Cristalino                                                       	  33           480

Volcan de Mi Tierra X.A.                                                                	 37           470

	

MEZCAL	

Bozal Ensamble	 28           380

Codigo Ancestral Joven	 52           760 

Los Siete Misterios Coyote	 59           750

Los Siete Misterios Doba-Yej Mezcal	 24           300

Los Siete Misterios Ensamble Espadin Tobala	 45           580

Montelobos Mezcal Espadín Joven	 20           250



SPIRITS

RUM 	

Clairin Communal	 20           250

Veritas	 20           250

	

Appleton Estate 12yo	 22           340

Appleton Estate 21yo	 62           940

Bacardi Reserva Ocho 8yo	 20           250

Diplomatico Reserva Exclusiva	 20           250

Doorly’s 12yo	 21           270

El Dorado 12yo	 20           250

Flor de Caña 12yo         	    21           260

Foursquare 2010	 30           380

Gosling’s Black Seal 	 20           250

Mount Gay Black Barrel	 20           250

Mount Gay XO	 21           260

Neisson Le Rhum XO Agricole	 34           440

Rum Nation 2010 Port Mourant Sherry Finish	 39           500

Plantation OFTD	 24           340

	

Yaguara Blue Cachaça	 21           250

	

Koko Kanu Coconut Rum	 20           250

Sailor Jerry Spiced Rum	 20           250

All cocktails are handcrafted with freshly squeezed juices. 
Kindly reach out to our team should you have any concerns on allergens.



APERITIF AND AMARO	

Cocchi Storico Vermouth Di Torino	 18

Cocchi Extra Dry Vermouth Di Torino	 18

Cocchi Americano 	 18

Cocchi Americano Rosa	 18

Lillet Blanc	 18

Aperol	 20

Amaro Averna	 20

Amaro Montenegro	 20

Amaro Santoni	 20

Campari	 20

Fernet Branca	 20

NON ALCOHOLIC SPIRITS
Seedlip Grove 42	 18

Seedlip Garden 108	 18



We proudly serve cage-free eggs. 
Lobby Bar is committed to sustainability, using locally sourced ingredients and eco-friendly practices to deliver exceptional dining 
experiences with minimal environmental impact.

(N) Contains Nut (GF) Gluten Free (V) Vegetarian (PB) Plant-Based (SF) Contains Seafood  
(P) Contains Pork (D) Contains Dairy (E) Contains Egg 
Kindly reach out to our team should you have any concerns on allergens.

BAR BITE 12PM to 10PM

 
SNACK, SALAD & APPETISER	

FRESHLY SHUCKED LA LUNE OYSTER (GF, SF) (6 PCS)	 58
Lemon & Mignonette

CAVIAR POPCORN CHICKEN (SF, D, E)		  48
Oscietra Caviar, White Barbecue Sauce, Chive

TRUFFLE FRIES (V, D) 		  16
Parmigiano Reggiano Truffle Oil, Parsley

SALT & VINEGAR ONION RING (V)	 10

DUCK LIVER PÂTÉ (D, E)	 22
Herb Salad, Pickled Currant, Brioche Toast

HOKKAIDO SEA URCHIN TOASTED MUFFIN (SF, D) (1 PC)	 22
Salted Chive Butter

BEEF TARTARE (D, E) (2 PCS)	 20
Mustard, Radish, Shallot, Tarragon

CHICKEN EMPANADA (D) (2 PCS) 		  14
Roasted Garlic Yogurt

GRILLED CHICKEN SALAD (N, GF)	 22
Almond, Celery, Carrots, Romaine Lettuce

PRESERVED YELLOWFIN TUNA (N, GF, SF)	 22
Almond, Celery, Fennel Salad



SANDWICH & BURGER

JOSPER-GRILLED DOUBLE BEEF CHEESEBURGER (D, E)   	                 36	
Onion, Mustard, Pickle, BBQ Sauce, Fries

STEAK SANDWICH (D, E)	 36
Black Wagyu Beef Hanger Steak,		
Pickled Relish, Cheddar, Harissa Sauce, Fries

MURRAY COD CHORIZO HOT DOG (SF, D, E)	 28
Blue Cheese, Caramelised Onion & Fries

MAIN

SQUID INK TAGLIOLINI (SF, E)   	                28	
Spanner Crab, Chilli, Garlic, Anchovy

TENDERLOIN MINUTE STEAK 140G (SF, D)   	                46 	
Brown Butter Sambal Watercress, Fries

DRY AGED MURRAY COD FILLET (GF, SF)   	                58 	
Nyonya Sweet Potato Leaf Curry

HAINANESE CHICKEN RICE   	                28		
Fragrant Ginger Rice, Choy Sum, Clear Soup

PENANG CHAR KWAY TEOW (E, SF)   	                 26 	
Wok-Fried Rice Noodle, Sambal, Shrimp,		
Chicken, Egg, Vegetable, Chilli

DESSERT
	
TIRAMISU (D, E)	 16
Light Caramel Chantilly, Finger Sponge, Myers’s Rum Chocolate Sauce

74% SINGLE-ORIGIN CHOCOLATE GELATO (N, D, E)	 20
Smoked Chocolate Namelaka, Almond Dacquoise, Caramelised Peanut Fudge



LATE SNACK 10PM onwards

CAESAR SALAD (D, P, SF)   	                 22 
Shaved Parmesan, Crouton, Caesar Dressing, Pork Bacon 			 
Add On: Sous Vide Chicken Breast	                 16	
	         Grilled Tiger Prawn (SF)	                 18	
	         Homemade Smoked Norwegian Salmon (SF)	                 20

ARTISANAL CHEESE & CHARCUTERIE (D, P)   	                 38	
Selection of Cured Meat and Cheese, Pickle		
Sourdough Bread, Honey & Preserve

FRIED SQUID (SF)	 26
Yuzu Aioli 

CAVIAR POPCORN CHICKEN (SF, D, E)	 48
Oscietra Caviar, White Barbecue Sauce, Chive

TRUFFLE BURGER ROYALE SLIDER (D) 	 23
Angus Patty, Caramelised Onion, Emmental, Fries

BLACK TRUFFLE HUMMUS (V)	 18
Wholegrain Vegan Cracker

TRUFFLE FRIES (V, D) 	 16 
Parmigiano Reggiano, Truffle Oil, Parsley

We proudly serve cage-free eggs. 
Lobby Bar is committed to sustainability, using locally sourced ingredients and eco-friendly practices to deliver exceptional dining 
experiences with minimal environmental impact.

(N) Contains Nut (GF) Gluten Free (V) Vegetarian (PB) Plant-Based (SF) Contains Seafood  
(P) Contains Pork (D) Contains Dairy (E) Contains Egg 
Kindly reach out to our team should you have any concerns on allergens.


