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AR SNACIKS

Made from scratch and served ‘til last call

GARDEN CHIPS

$8 - Eat your colors in a chip

Sweet Potato - Taro - Yam - Kale

SALTY & SWEET NUTS

$6 - From our neighbourly uncles on HongKong Street

Glazed Walnuts - Almonds - Hazelnuts - Savoury Cashews

APPLE FRITTERS

$6 - Donut holes meet apple pie

Fried Apple Fritters - Bourbon Cream

+10% service charge goes to the team.
+ 7% GST goes to nation building.



FOOD FOR
THIE SOUIL

Spirited American eats, meant to invoke smiles

MAC ‘N CHEESE BALLS

$15 - Crunchy truffled bites of gooey American comfort
Three Cheeses - Panko - Truffle Oil

THE BURGER
$19 - Three cuts of premium beef, custom blended by Mr. Huber

100% American Beef - Sharp Cheddar - Secret Sauce
Fried Pickles

BRUSSELS AND BACON

$12 - The virtue of eating your veggies, the joy of bacon

Deep Fried Brussels - Crispy Bacon - Sriracha Honey

HAWAIIAN POKE

$18 - Hawail’s answer to ceviche

Salmon - Hot Sauce - Sesame - Soy - Taro Chips

ASK REUBEN

$20 - Its back! N.Y. style pastrami sandwich, made from scratch

Pastrami - Caraway Rye - Sauerkraut - Russian Dressing

MA-FAN FRIES

$13 - Brined, sous-vided, smoked, & double fried

Idaho Russet Potatoes - Patience - Love - Modern Tech

CHORIZO BURRITO

$14 - What do bartenders eat after a shift? this

Homemade Mexican Chorizo - Potatoes - Melted Cheese

GRILLED CAJUN VEGGIES

$12 - Kissed with spices & mezcal

Cherry Tomatoes - Baby Corn - Asparagus - Green Beans

HOT CHICKEN TENDERS

$18 - It's gonna hurt, but you're gonna love it & ask for more

Fried Chicken - Mexican Panko - Scorpion chili - Whipped
Ranch Dressing

TACOS TACOS!

$14 - Our tacos are legit. Choose between beef or fish

Grilled White Fish with Cabbage , Crema, & Cilantro
Braised Ox Tongue with Salsa Verde, & Pickled Red Onion
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THIE SWIZ7Z

"Swizzle in(n), swagger out”

PLANTER’'S PUNCH dddd

$23 - One of sour, two of sweet, three of strong and four of weak

Plantation Jamaica 2001 Rum - Hibiscus Grenadine -
Darjeeling Tea - Citrus - Angostura Bitters

FIVE FOOT ASSASSIN #d

$22 . We hack a Bourbon Street frozen daiquiri

Plantation Original Dark Rum - Mango - Lime - Allspice -
Angostura Boba - Coconut Pandan Cream - Nutmeg

JOEY COCO - 4
$21 - Funky, fresh and hella purple

Leblon Cachaca - Beetroot Shrub - Coconut - Lime - Basil



THE ORIGINAIL

Bold and boozy since 1806

BOURBON OLD FASHIONED dddd

$23 - Buttery caramel corn and warm spices

Michter’s Small Batch Bourbon - Rich Simple -
Angostura bitters

@ Step-up to Wild Turkey Forgiven | $5 extra

THE BREAKFAST CLUB #hii

$22 - A Dark, bitter, wake-up-call

Campari - Laird's Apple Brandy - Cold Brew Coffee -
Ginger - Sea Salt

COPPERTONE #dd
$21 - The Old Fashioned goes tropical

Plantation Original Dark Rum - Virgin Coconut Oil -
Five Spice Pineapple - Angostura Bitters

THIE B BAILIL

The high priest of tall drinks

STONE FENCE add

$23 - Colonial America’s rum and coke

La Chouette Cider - Appleton Estate 12 Year Rum -
St. George Spiced Pear Liqueur - Lemon

@ Ron Zacapa Reserva Limitada 2014 | $5 extra

RED MENACE i

$21 - Revenge of the vodka cranberry

St. George Terroir Gin - Aylesbury Duck Vodka - Cranberry -
Tweaked Orange Cordial - Lemon - Seltzer

KIASU FIZZ &4
$22 - A damn fine drink...but is your neighbour's better?

Pierre Ferrand 1840 Cognac - Fernet Branca - Creme De
Menthe - Sassafras - Egg White - Sesame

i i i Indicates cocktail strength.

+10% service charge goes to the team.
+ 7% GST goes to nation building.



EQUAIL PAIRT'S

Perennial favorite of bartenders the world over

VIEUX CARRE dddd

$23 - The Manhattan’s rich Southern cousin

High West Double Rye - Pierre Ferrand 1840 Cognac -
Cocchi Vermouth Di Torino - DOM Bénédictine - Bitters

Step-up to Michter’s Single Barrel Rye
Pierre Ferrand Reserve 20 Year Cognac | $5 extra

LAZY BEAR did

$22 - Best mix of peaches and herb since the death of disco

St. George Botanivore Gin - Mancino Bianco Vermouth -
Mathilde Peche - VEP Green Chartreuse

PAPER TIGER dddd

$23 - Bold, smoky mezcal, tamed with chocolate and chili

Alipus San Juan Mezcal - Ancho Reyes - Mancino Chinato -
Bitter Truth EXR - Lustau P/X Sherry

THE JULEWP

An elegant tipple that packs a wallop

PRESCRIPTION JULEP hddd

$23 - Cures what ails ya’

High West Double Rye - Pierre Ferrand 1840 Cognac -
Mint - Smith & Cross Jamaican Rum

Step-up to Michter’s Single Barrel Rye
Pierre Ferrand Reserve 20 Year Cognac | $5 extra

THE IRISH GOODBYE did

$22 - Cug’ sometimes it’s that kinda party

Teeling’s Irish Whiskey - Horchata - Mint - Cucumber

A HORSE WITH NO NAME id
$21 - A Technicolored sunset on the high desert

Purasangre Blanco Tequila - Pineapple - Bell Pepper -
Lime - Jalapefio - Cilantro



THE SOUR

The most democratic of cocktails

NAVY GIMLET d4
$20 - Barrel aged for extra goodness

Tanqueray Gin - Housemade Lime Cordial

WORLD’S FAIR ddd
$21 - Logan’s World Class entry for 2016

Bulleit Bourbon - Popcorn Cordial - Lustau Fino Sherry -
Lemon

INSTANT STAR #dd
$22 - Remixing the Barbary Coast’s legendary tipple

Encanto Grand & Noble Pisco - Dill - Pineapple -
Aperol - Lemon

THIE SIHIMI

All of the flavor, less of the hard stuff

SHERRY COBBLER #
$19 - The drinking straw'’s original killer app

Lustau Amontillado Sherry - Lustau Fino Sherry -
Tweaked Orange Cordial

SIPPY CUP id
$21 - Springtime fresh _for all-day imbibing

Sipsmith London Cup - Sipsmith London Dry Gin -
Green Apple - Earl Grey Tea - Lemon - Seltzer

SPICED PALOMA b
$21 - A Mexican icon gets Czeched

Purasangre Blanco Tequila - Clarified Grapefruit -
Lime - Becherovka
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BACARDI LEGACY 2017 N
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$20 - For a taste of both cocktails

Ty /
RISING WIND #i AVANTE #td '
Brendon Khoo Shafig Rahim
Bacardi 8 year Rum Bacardi 8 Year Rum - lime
pineapple - balsamic ginger - mint - Bénédictine
lemon - basil Cocchi Brut
O
$risingwind

#avante
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