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PAN-FRIED

KING PRAWNS

Served with smoked paprika and
a garlic butter sauce.

STARTERS

FRIED CALAMARI

Cumin, paprika & garlic marinated
squid, served with fresh lemon &
Jalapeno tartar sauce.

LOBSTER
MAC & CHEESE

Lobster and macaroni in a creamy
lobster bisque and three cheese

) ; $16 sauce.
3 20| 6 32
pieces $20 | 6 pieces $ $22

LOBSTER ROSTI

Pan-fried potato topped with a gently spiced
guacamole, fresh lobster meat, red
chilli and fresh lime.

s$24

LOBSTER SALAD

Quinoa, avocado, kale, fig, cranberry

and roasted walnut salad. Tossed in

a balsamic dressing and topped with
fresh lobster meat and radish.

$26

THE ORIGINALS

The classics. The day-oners.

Served with Fries and Salad
Upgrade to Truffle Fries, Salted Egg Fries or Sweet Potato Fries for +$3.

THE MAYFAIR

60z beef patty with pickles, onion,
tomato, lettuce and B&L's secret

CLASSIC
WHOLE LOBSTER

¢ Whole lobster, grilled or steamed and ! ! .
burger sauce. All served in our sesame served with a lemon & garlic Served in a toasted brioche roll with a

seed brioche burger bun. butter sauce. lemon & garlic butter sauce.
$26 s77 $46

LOBSTER ROLL

Chilled lobster meat dressed in lemon
mayo and topped with fresh chives.

COMBOS

For when you just can’t decide between a burger or wild-caught
lobster, get the best of both worlds.

COMBO FOR FOUR
One 1.5Lb lobster coming either
steamed or grilled, a choice of four
mains, a choice of four sides and all
served alongside our
lemon garlic butter.

$230

COMBO FOR TWO
One 1.5Lb lobster coming either

steamed or grilled, a choice of two
mains, a choice of two sides and all
served alongside our
lemon garlic butter.

$145

COMBO FOR SIX
Two 1.5Lb lobsters coming either

steamed or grilled, a choice of six

mains, a choice of six sides and all
served alongside our
lemon garlic butter.

8375

Main Course Options: Mayfair Burger, Smoked BBQ Burger, The Wholesome Burger, Avocado Burger,
The Cheeseburger, Original Roll, California Roll or Surf & Turf Roll.

Side Options: Sautéed Mushrooms, Salted Egg Yolk Fries, Sweet Potato Fries, Garlic Spinach,
Truffle Chips, House Salad or B&L Fries

LOBSTER ROLLS

Served with a side of your choice

SURF & TURF ROLL

Succulent lobster meat tossed in a Japanese mayo on
one side, and and mini beef patty and cheese on the
other side. All served in our signature brioche roll.

$35

CALIFORNIA LOBSTER ROLL

Chilled chunks of lobster and prawn meat tossed in

a spiced avocado sauce with lettuce, cucumber and
cherry tomatoes. Topped with fresh chives and served
with lime.

$36
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BURGERS

Served with a side of your choice

Add Aged Cheddar $1.5 | Add Bacon $1.5

TEXAN WAFFLE CHICKEN

Buttermilk fried chicken with a Texas
style BBQ sauce, onion, tomato & rocket
leaves. Served in a buttery waffle ‘bun’

$31

SMOKED BBEQ BURGER
60z BBQ glazed beef patty, topped with
smoked cheddar, maple glazed bacon,

BBQ mayo, kale, tomato
& balsamic onion jam.

$30

THE WHOLESOME (v6)

Crisp-fried chickpea & pea patty
served on a multi-grain bun with
guacamole, kale, lettuce, tomato,
onion, smoked vegan cheese
and eggplant ‘bacon.’

$31

AVOCADO BURGER

60z beef patty topped up with crushed
avocado and aged cheddar.

$25

LOBSTER

THE CHEESEBURGER

60z beef patty with lettuce,
B&L's secret sauce and aged cheddar.

$25

BEAST BURGER

The best of land and sea.
60z beef patty topped with
lobster meat, brie, truffle and
taragon mayo, fennel and
Chinese cabbage slaw.

$37

LOBSTER & QUINOA SALAD

Quinoa, avocado, kale, fig, cranberry and roasted
walnut salad. Tossed in a balsamic dressing and
served with fresh lobster.

$76

LOBSTER THERMIDOR

Lobster in a creamy mushroom sauce topped with
parmesan and cheddar cheese.
Served with salad and garlic toast.
$80

For larger sharing lobster ask the team about today’'s Big Boy catch.

THE SIDES

THE ADD-ONS

SAUTEED SALTED EGG SWEET GARLIC TRUFFLE HOUSE B&L
MUSHROOMS YOLK FRIES POTATO SPINACH FRIES SALAD FRIES
$’IO $1o FRIES $1o $12 $8 $8
$10
DESSERTS

CHOCOLATE BROWNIE

Chocolate brownie with sea salt ice-cream

$14

NEW YORK CHEESECAKE
New York cheesecake with blueberry compote.

$14

WAFFLE & CHOCOLATE MOUSSE

Home made rich chocolate mousse, Belgium waffle & raspberry purée.

$18

Please inform a member of our team if you have any food or beverage allergies! Subject to 10% + 8% GST being added to your bill.




FREEDOM LAGER
Brewlander Brewery, Singapore
HALF PINT | PINT
$16 / $20

BEER OF THE MONTH
Made exclusively for us.
Brewlander Brewery, Singapore
HALF PINT | PINT

LOVE WILD IPA
Brewlander Brewery, Singapore
HALF PINT | PINT
$16 ~ $20

Light, Crisp, Floral Notes $16 ~ $20 Tropical Fruits, Balanced, Hoppy
WINE
BUBBLES
ASTORIA LOUNGE TELMONT RESERVE TELMONT RE'SERVE

PROSECCO BRUT ROSE

Glera Pinot Noir, Chardonnay, Meunier Chardonnay, Meunier

Veneto, Italy. Champagne, France. Champagne, France.
$16 / $75 -/ $140 -/ $165

ROSE WINE

DOMAINE LAROCHE

'MAS LA CHEVALIERE' ROSE 2020

Grenache, Syrah, Cinsault
Provence, France.

$18 ~ $88

WHITE WINE

GUNDERLOCH RIESLING KABINETT

JEAN BAPTISTE 2021
Riesling
Rheinhessen, Germany.
$18 ~ é88

SUBMISSION CALIFORNIA

CHARDONNAY 2020

Chadonnay

California, USA.

-/ $125

LAFITE AUSSIERES BLANC 2021
Chardonnay

Languedoc-Rousillon, France.
$18 ~ $88

DOMAINE JEAN-PAUL
BALLAND SANCERRE 2021
Sauvignon Blanc
Sancerre, France.

-/ $135

TE MATA ESTATE CAPE CREST
SAUVIGNON BLANC 2021
Sauvignon Blanc, Semillon, Sauvignon Gris
Hawke's Bay, New Zealand.

-/ $135

J. A. FERRET
POUILLY-FUISSE 2020
Chardonnay
Burgundy, France.

-/ $110

FRANSCHHOEK CELLAR
CHENIN BLANC 2021
Chenin Blanc
Franschhoek, S Africa.

-/ $105

DAVIDE SPILLARE BIANCO

CRESTAN 2020
(ORGANIC)
Garganega
Veneto, Italy.

-/ $105



LATIFE ARUMA 2021

Malbec
Mendoza, Argentina.

$18. $88

ODFJELL ARMADOR
CABERNET SAUVIGNON 2021
Cabernet Sauvignon
Maipo Valley, Chile.

$18 ~ §88

XAVIER ANONYME CHATEUNEUF-DU-PAPE

2017
Grenache, Syrah, Mourvedre
Rhéne Valley, France.

-/ $210

HENTLEY FARM VILLAIN AND VIXEN 2021

Shiraz
Barossa Valley, Australia.

-/ $150

FIG & DATES
Rum, Dates, Figs,
Citrus & Whey.

S$24

THE B&L SLING
Gin, Orange, Raspberry, Pineapple, Cherry,
Whey & Grenadine (Clarified).

S24

HMM
Mezcal, Agave, habanero,
Cointreau & Lime.

$24

MONKEY BUSINESS
Whiskey, Banana & Chocolate.

s24

RED WINE

SIGNATURE COCKTAILS

LOS VASCO CROMAS CABERNET
SAUVIGNON GRAN RESERVA 2019
Cabernet Sauvignon
Colchagua Valley, Chile.

-/ $130

CELLER COMUNICA VI DEL MAS 2021
(ORGANIC)

Garnacha, Syrah
Montsant, Spain

-/ $120

L'AVENIR HORIZON STELLENBOSCH
PINOTAGE 2020
Pinotage
Stellenbosch, S Africa.

-/ $1M0

POGGIO SCALETTE CHIANTI CLASSICO

2021
Sangiovese
Tuscany, ltaly.

-/ $105

EELAM
Gin, Curry leaf infused Cinzano Dry

Vermouth & Coriander Oil.
$24

PEACH & WASABI
Gin, Créme de Péche, Citrus, Wasabi, Aér.

$24

CALAMONDIN
Rum, Calamansi Sherbet & Lime Juice.

s24

MANGIFERA
Rum, Mango, Citrus & Whey (Clarified).

sS24
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NON ALCOHOLIC COCKTAILS

B&L ICED TEA LYCHEE LEMONADE
Black Tea, Lemon Juice, Syrup. Lychee, Lemon, Sparkling.
=1=) =]=)
0% AMARETTO SOUR O7% DAIQUIRI
Lyrés Amaretti, Citrus, Demarara Lyre’s White Cane, Citrus,
Syrup & Aeér. Simple Syrup.
$15 $15
O% PINK GNT 0% APEROL SPRITZ
Lyre’s London Spirit, Simple Syrup, Tonic. Lyre’s Italian Spritz, Lyre’s Italian Orange,
15 0.J. Soda.
S15
JUICES

ORANGE JUICE, PINEAPPLE JUICE,
CRANBE$RRY JUICE
7

SOFT DRINKS

ACQUA PANNA FRANKLIN & SONS
PERRIER GINGER BEER.” TONIC
750ML SO
$10

COCA COLA, COCA coLA
NO SUGAR, SPRITE

$7
TEA COFFEE ——
From Gryphon Tea From Nespresso
EARL GREY PEARL OF ORIENT ESPRESSO
LAVENDER Green Tea FORTE BLEND
Black Tea Light bodied green tea blend .
Bold floral top notes and with subtle notes of rose. Long black, ristretto,
vibrant citrus. &7 espresso, cappuccino, latte.
s7 $6 ./ $8
(lced - Double shot)
CHAMOMILE DREAM MOGAMBO
Herbal (Caffeine Free) Rooibos (Caffeine Free)
Herbal bouquet of chamomile, Sweet summer apples and
lemon verbena, lemongrass, passionfruit blended with
marigold and lavender. South African Honeybush
sS7 with a touch of pomegranate
flowers.
$7

Please inform a member of our team if you have any food or beverage allergies! Subject to 10% + 8% GST being added to your bill.
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HOUSE SPIRITS

VODKA

OLD YOUNG
PURE NO1
$18 / $180

OLD YOUNG'S
COFFEE VODKA
$18 / $180

OLD YOUNG'S
SMOKED VODKA
$18 / $180

GREY GOOSE
$17 / $190

REYKA
$17 / $190

BLACK COW
$18 / $200

BRANDY

BARSOL PLANTA PISCO
$16

REMY MARTIN VSOP
$16 / $180

DARON FINE CALVADOS
$18

REMY MARTIN 1738
$20

45 ML | BOTTLES

SG DISTILLERY STOLEN
ROSES
$16 / $150

BEEFEATER DRY
$16

SG DISTILLERY ICHIGO
$16

THE BAR PINK GIN
$16

OLD YOUNG'S 1829
$18

ROKU GIN
$16 .~ $180

G'VINE FLORAISON
$18 ./ $190

THE BOTANIST
$18 / $200

SABATINI
$18

KEW ORGANIC
$18

HENDRICK'S GIN
$18 ./ 8200

FOUR PILLARS RARE
DRY
$18 ./ $200

GIN

ADELAIDE HILLS
DISTILLERY
78 DEGREE CLASSIC
$18

NORDES
$18

COLOMBO LONDON DRY
$18

SABATINI
$18

MOM
$19

MONKEY 47 DRY
$20 / 8200

FOUR PILLARS BLOODY
SHIRAZ
$20  $220

MONKEY 47 SLOE
$20

SIPSMITH SLOE
$20

TANGLIN BLACK POWDER
s22

BAREKSTEN BOTANICAL
s22

ESPOLON BLANCO
$16 ~ $160

ESPOLON REPOSADO
$17 / $190

MILAGRO SILVER
$17 / $180

OCHO BLANCO
$17 / $130

TEQUILA

DON JULIO BLANCO
$17 / $180

DON JULIO REPOSADO
$17 / $190

MILAGRO REPOSADO
$18 / $200

MILAGRO ANEJO
$20  $220

DEL MAGUEY MEZCAL VIDA
$16 ~ $180

ALIPUS SAN BALTAZAR
GUELAVILA BLANCO
MEZCAL
$17

MINA REAL REPOSADO
MEZCAL
$19
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HOUSE SPIRITS

APERITIF
& DIGESTIF

45 ML

APEROL
$14

CAMPARI
$14

FERNET BRANCA
$14

BRANCA MENTA
$14

BECHEROVKA
$14

CYNAR
$14

CINZANO ROSSO
$14

CINZANO EXTRA DRY
$14

LILLET BLANC
$14

AMARO RAMAZZOTTI
$14

AMARO
MONTENEGRO
$14

LILLET ROSE
$14

COCCHI AMERICANO
BIANCO
$14

COCCHI STORICA
DI TORINO
$14

COCCHI ROSA
$14

45 ML | BOTTLES

RUM
HAVANA CLUB 3 PLANTATION PINEAPPLE
$16 / $150 $16 / $180
BLACK TEARS SPICED HAVANA CLUB 7
$16 / $150 $17 / $190
BLACK TEARS SUPER DIPLOMATICO RESERVA
DRY RUM $18 / $200
$16 / $150
RUM FIRE
BACARDI CARTA $18
BLANCA
$21
MOUNT GAY ECLIPSE
$’|6 / $15° BRUGGAL 1888
s21
KOKO KANU
&16 RON ZACAPA 23
SAILOR JERRY SPICED s21
$16 / $180 LA PROGRESSIVE 13
$22

WHISKEY / WHISKY

WILD TURKEY 81
816 ./ $150

KAKUBIN
816 ./ $150

CHIVAS REGAL 12
$16 .~ $150

MONKEY SHOULDER
$17 / $180

BULLEIT BOURBON
$16 / $180

MAKER'S MARK BOURBON
$16 / $180

BUSHMILL'S ORIGINAL IRISH
WHISKY
$16 / $180

WILD TURKEY 101
$17 / $190

REBEL YELL SMALL BATCH
RYE
$17 / $190

BULLEIT RYE
$17 / $190

RITTENHOUSE RYE
$18 ./ $200

SMOKEY MONKEY
SHOULDER
$18 ./ $220

CHITA
$18 ./ $200

NIKA FROM THE BARREL
826 ./ 8220

WESTLAND AMERICAN OAK
$24

WESTLAND PEATED
24

WESTLAND SHERRY WOOD
S$24

HAKUSHU DISTILLER'S
RESERVE
$26

HIBIKI JAPANESE HARMONY
$29

SINGLETON 12
$17

MORE WHISKY OVERLEAF
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HOUSE SPIRITS

GLENFIDDICH 12
$17 / $180

GLENMORANGIE ORIGINAL
17

TALISKER 10
$18

CAOL ILA 12
$18

GLENLIVET 12
$18

AUCHENTOSHAN 12
$18

ARDBEG 10
$18

BOWMORE 12
$18

LATHROAIG 10
$18 / 220

BALVENIE 12 DOUBLE
WOOD
$20  $240

HIGHLAND PARK 12
$20

BRUICHLADDICH THE
CLASSIC LADDIE
$20  $240

OBAN 14
s22

BRUICHLADDICH PORT
CHARLOTTE
s22

AUCHENTOSHAN THREE
WOOD
s$22

GLENFIDDICH 15
$22 / $260

MACALLAN 12
$26

LAGAVULIN 16
$24 / $260

BOWMORE 15
s$24

45 ML | BOTTLES

WHISKEY /WHISKY

BALVENIE 14 CARIBBEAN
CASK

$24 / $280

GLENFIDDICH IPA
$24 / $280

GLENFIDDICH PROJECT XX
$24 €280

DALMORE 15
$26

GLENFIDDICH 18
$26  $300

AUCHENTOSHAN 18
s28

BALVENIE 17
DOUBLE WOOD
$34 8360

HIGHLAND PARK 18
s34

DALMORE 18
$38

GLENFIDDICH 21
$42 / $460

BALVENIE 21 PORT WOOD
852 / $560

BALLANTINES
$16

NAKED GROUSE
$16

CHIVAS 13 RYE CASK
$17

CHIVAS 13 SHERRY CASK
$17

CHIVAS 13 BOURBON CASK
$17

CHIVAS 13 TEQUILA CASK
$17

JACK DANIEL'S
TENNESSEE FIRE
$16

JACK DANIEL'S
GENTLEMEN JACK
$18

MICHTER'S SINGLE
BARREL RYE
s21

MICHTER'S SMALL BATCH
BOURBON
s21

WOODFORD RESERVE
BOURBON
24

STARWARD TWO FOLD
$16

BUSHMILLS ORIGINAL IRISH
$16

JAMESON IRISH
$17

REDBREAST 15 IRISH
$23

STARWARD DOLCE
$24

REDBREAST LUSTAU IRISH
$25

STARWARD THE
UNEXPEATED
$26

Please inform a member of our team if you have any food or beverage allergies! Subject to 10% + 8% GST being added to your bill.



