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CRISP PORK BELLY  |  22 
Green papaya salad GF

ARTISAN CHEESES  |  27 
Brie, blue, cheddar & accompaniments

KINGFISH CEVICHE  |  27 
Tigers milk, finger lime 

BESPOKE’S PRAWN 
COCKTAIL  |  25 
Avocado, spiced mary rose, caviar 

CHARCUTERIE 
CROQUETTES  |  17 
Paprika aioli

SALUMI PLATE  |  24 
Giardinera, lavosh

SIX PACIFIC OYSTERS 
Natural, champagne 
mignonette GF  |   28

Kilpatrick, bacon, Worcestershire  |  34

Mornay sauce, three cheese  |  34

Mixed  |  33 

CHICKEN KARAAGE  |  18 
Zucchini pickle, kewpie mayo

M E A L S

QUINOA & VEG SALAD  |  26 
Warm roasted root vegetables, quinoa, 
persian feta, green goddess dressing

WAGYU CHEESEBURGER  |  28 
Lettuce, tomato, cheese, dill pickles & 
mustard mayo served with chips 

FRIED CHICKEN BURGER  |  23 
Lettuce, tomato, aioli, served with chips

STEAK FRITES  |  37 
160 g dry aged sirloin steak, Bespoke 
butter, served with chips

CHICKEN CAESAR SALAD  |  27 
Cos leaves, egg, bacon, parmesan 
cheese, croutons

BEEF HOKKEIN NOODLES  |  34 
Seared beef fillet, Asian greens,  
house made stir fry sauce

VEGETARIAN BURGER  |  28 
Plant pattie, pickles, lettuce, tomato, 
mustard mayo, served with chips

STEAK SANDWICH  |  28 +3 GFO 
Dry aged beef, lettuce, tomato,  
served with chips

V - VEGETARIAN  |  VG - VEGAN  |  VGO - VEGAN OPTION 
GFO - GLUTEN FREE OPTION  |  GF - GLUTEN FREE

Please notify our team of any dietary requirements or allergies. We aim to accommodate all needs.




