
food
DELVE INTO THE CAPTIVATING WORLD OF 
COLONIAL CUISINE AT ALLEYBAR, WHERE 
OUR MENU IS A LABOUR OF LOVE BY OUR 

TALENTED FLAVOUR CURATORS. 

WE'VE CAREFULLY CRAFTED EACH DISH TO 
BRING YOU THE ESSENCE OF CLASSIC 

STRAIT FLAVOURS WITH A MODERN TWIST. 
IMMERSE YOURSELF IN THE VIBRANT AND 
AROMATIC TAPESTRY OF STRAITS CHINESE 

GASTRONOMY, EXPERTLY WOVEN INTO 
EVERY PLATE.



All prices are subject to service charge & prevailing GST.

SOUPS

TRUFFLE MUSHROOM SOUP 
Sauteed Mushrooms, Mushroom Puree, White Tru�e Oil

12

Chef’s Daily Soup Selection
10

San Marzano Tomato, Fresh Basil Oil, Arberquina EVOO
10

ROASTED Tomato BisquE

Add On:  Grilled Cheese Toastie  +6

Chef’s Recommendation /      Spicy /      Vegetarian



All prices are subject to service charge & prevailing GST.

SALADS

chef’s pork belly salad
Braised Pork Belly, Hazelnuts, Shaved Apple,

Watermelon, Charred Onion Dressing
16

Rocket, Mixed Greens, Smoked Salmon,
Capers, Onion Garlic Dressing

24

Mixed Greens, Avocado, Charred Corn,
Caramelized Onions, Sesame Dressing

15

charred corn & avocado salad

Local Farmed Gem Lettuce, Soft Boiled Egg, Garlic
Croutons, Garlic & Anchovy Dressing, Grana Padano

15

classic caesar

smoked salmon & rocket salad

Chef’s Recommendation /      Spicy /      Vegetarian



All prices are subject to service charge & prevailing GST.

TOASTS

Grilled Sourdough, Angus Beef Ribeye, Red Capsicum, Lettuce,
Sweet Onions, Mustard Mayo, Shoestring Fries

25

signature steak sandwich

Grilled Sourdough, Avocado, Jammy Eggs,
Mayo, Grated Grana Padano, Honey

15

black forest ham & gruyÈre melt
Grilled Sourdough, Shaved Black Forest Ham, 

Gruyère, Mozzarella Cheese
16

Avo Smash with Sourdough

Chef’s Recommendation /      Spicy /      Vegetarian



All prices are subject to service charge & prevailing GST.

(6 pcs / 9 pcs / 12 pcs)
36-Hours Lantau Island Shrimp Paste Marinated Chicken Wings

16 / 24 /28

Octopus Leg, Romesco, Spicy Chimichurri, Spinach
28

(6 pcs / 12 pcs)
Marinated Chicken Skewers, Cucumbers, Red Onions, Satay Sauce  

18 / 28

heritage chicken satay

(6 pcs / 12 pcs)
Fried Prawns, Salted Egg Powder, Curry Leaves,

Chilli Padi, Garlic  
18 / 32

golden salted egg prawns

Deep-Fried Chicken Bites, Sichuan Chilli Powder, Dried Chilli

18

sichuan mala chicken bites

emerald hill har jeong wings

grilled mediterranean octopus

small plates

Choose Spice Level: Mild / Medium / Hot

Deep-Fried Mushrooms, Sichuan Chilli Powder, Dried Chilli

16

sichuan mala mushroom bites

Choose Spice Level: Mild / Medium / Hot

Chef’s Recommendation /      Spicy /      Vegetarian



All prices are subject to service charge & prevailing GST.

Homemade Radish Cake, Handpicked Crabmeat, 
Sakura Prawns, Crispy Shrimp Chilli

19

miso-glazed burnt eggplant
Oven-Baked Eggplant, White Miso, Toasted Almonds, Chilli Flakes

18

Shredded Duck Con�t, Sofrito, Tru�ed Mash, Dried Chillis
20

24-Hours Simmered Hokkaido Pork Belly, Black Peppered Watermelon,
Sherry Caramel, Hazelnut

16

Emerald hill’s seafood carrot cake

Truffle duck confit pie tee

Poached Ubin Prawns, Salmon Roe, Tru�ed Mash, 
Japanese Mayo, Pea Shoots

22

ubin prawn pie tee

Wok Fried Medley of Mushroom with Homemade Sambal,
Tru�ed Mash, Dried Chilli, Crispy Shallots

16

farmed mushroom pie tee

crispy pork & watermelon skewers

SMALL PLATEs

Chef’s Recommendation /      Spicy /      Vegetarian



Lightly Battered Kelong Farmed Squid, Nyonya Curry Dust,
Scallion Remoulade

24

crispy curry calamari

Shoestring Fries, Grana Padano, Sage, White Tru�e Oil
18

truffle fries

Shoestring Fries, Cheese Sauce
18

nacho cheese fries

SMALL PLATEs

(2 pax/5 pax)
Heritage Chicken Satay

Chicken, Peanut Sauce, Cucumber, Onions
Spicy Pork Belly Cubes

Crispy Pork Belly, Spicy Dried Shrimp Sambal, Homemade Asian Spices
Emerald Hill Har Jeong Wings

36-Hour Lantau Island Shrimp Paste Marinated Chicken Wings
Tru�e Duck Con�t Pie Tee

Shredded Duck Confit, Sofrito, Truffled Mash, Dried Chilli
Nacho Cheese Fries

Shoestring Fries, Cheese Sauce
33/60

heritage PLATTER

All prices are subject to service charge & prevailing GST.

Chef’s Recommendation /      Spicy /      Vegetarian



SIGNATURE CHOPS

Slow-Roasted Anxin Boneless Chicken Leg, Baked Beans,
Herbed Frites, Colonial Gravy

24

Duroc Pork Collar, Withered Spinach, 
Herb Roasted Baby Potatoes, Apple Jus 

32

600g, 200 Days Grain-Fed Angus, Stockyard Ranch, Australia
 Tru�e Mash Potatoes, Sauteed Mushrooms, Red Wine Jus

138

COLONIAL CHICKEN CHOP

Duroc Pork Chop

Seared bone-in ribeye Beef Chop

�e "chop”, a hallmark of British Colonial cuisine, was born from 
the ingenuity of Hainanese immigrants in 19th-century Southeast 
Asia. Latecomers to British Malaya and Singapore, the Hainanese 

found work as cooks in colonial households and establishments, 
mastering Western cooking techniques. �ey transformed classic 

roasts and fried meats into local staples by adding bold sauces, 
such as Worcestershire-infused gravy, and pairing them with 
familiar sides like potatoes or rice. Over time, "chop" dishes 

evolved, blending Eastern and Western �avors, and became a 
symbol of culinary fusion, creativity, and resilience.

All prices are subject to service charge & prevailing GST.

Chef’s Recommendation /      Spicy /      Vegetarian



All prices are subject to service charge & prevailing GST.

mains

(Half/Whole)
Inspired By Ancient Peranakan Spice Traders, Featuring Free-Range 

Chickens Marinated In An 18-Spice Blend From Regions Like India And 
�ailand, �en Stone-Ground And Roasted To Perfection. 

Served With Prawn Crackers

30/58
Please allow 30 minutes preparation time.

Grilled Chicken �igh, Brioche Bun, Coleslaw, Smoked Cheddar,
Shoestring Fries, Burger Condiments

23

signature chargrilled chicken burger

200g Argentinean Grass-Fed Ribeye, Shoestring Fries, Gravy
38

Angus Beef Cheek, Mash Potato, Baked Beans, Colonial Gravy
30

72-hour braised angus beef cheek

Spice Route Chicken

STEAK & FRITES

Chef’s Recommendation /      Spicy /      Vegetarian

Add On:  Tru�e Fries  +3

200g Wagyu Beef Patty, Brioche Bun, Shaved Lettuce,
Smoked Cheddar, Shoestring Fries, Burger Condiments

26

classic wagyu cheeseburger

Add On:  Tru�e Fries  +3

Add On:  Tru�e Fries  +3



All prices are subject to service charge & prevailing GST.

Chef’s Recommendation /      Spicy /      Vegetarian

mains

Buttermilk Fish Fillet, Shoestring Fries,
Scallion Remoulade, Fresh Lemon

28

crispy fish & chips

Barramundi, Lemon Herb, Capers, Butter Sauce,
Sauteed Baby Spinach, Potato Puree

28

pan-seared barramundi

Tiger Prawns, Charred Corn, Spicy Chimichurri, Spinach, Lemon
32

charred tiger prawns

Cauli�ower, Spicy Chimichurri, Toasted Almonds, Chilli Flakes
18

seared cauliflower steak

Add On:  Tru�e Fries  +3

add-on sides

Sauteed Spinach
Tru�e Mash
Roasted Baby Potatoes
Sauteed Tru�e Mushrooms
Coleslaw
Mix Salad

8
8
8
8
8
8



pasta

Spaghetti, Chilli Crab Sauce, Crab Meat, Poached Egg,
Parmesan Cheese, Scallions

24

singapore chilli crab pasta

Capellini, Tiger Prawns, Chilli, XO Dried Shrimps Sauce,
Caviar Roe, Scallions

22

xo sauce king prawn capellini

Spaghetti, Miso Umami Cream, Parmesan Cheese,
Slow-Cooked Egg, Tobiko

22

bacon miso carbonara

Capellini, Ubin Prawns, Salted Sea Kelp, Chives, Scallions, Trout Roe 
28

prawn & shio kombu capellini

Capellini, Medley of Local Farmed Mushroom,
Tru�e Mushroom Jus, Slow-Cooked Egg, Grana Padano 

26

truffled mushroom capellini

All prices are subject to service charge & prevailing GST.

Chef’s Recommendation /      Spicy /      Vegetarian



asian

Rice Noodles, Bean Curd, Tiger Prawns, Fish Cake,
Laksa Leaves, Bean Sprouts, Slow-Cooked Egg, Sambal

18

baba’s singapore laksa

Roasted Chicken, Egg & Garlic Fried Rice, Salted Egg Dust, 
Bitternut Cracker, Homemade Sweet Soy

18

Minced Chicken, Fried Egg, Rice, Chilli, �ai Basil,
Cucumber, Tomato

16

thai chicken basil rice

straits nasi goreng

All prices are subject to service charge & prevailing GST.

Chef’s Recommendation /      Spicy /      Vegetarian



DESSERTS

Mascarpone Cheese, Espresso Co�ee, Dark Rum
16

Pistachio Crumble, Mekong Whiskey Caramel, Berry Compote
16

colonial gula melaka milk pudding

Maple Syrup, Chocolate Sauce, Vanilla Gelato, Shaved Chocolate
16

alleybar’s belgian waffles

Hazelnut, Vanilla Gelato, Berry Compote
16

salted caramel chocolate tart

Choice Of 2 Scoops:
Vanilla Bean | Chocolate | Strawberry

Coconut | Gula Melaka
14

gelato selection

classic italian tiramisu

All prices are subject to service charge & prevailing GST.

Chef’s Recommendation /      Spicy /      Vegetarian



late night snacks

12
marsala black pepper papadum

14
CHARCOAL-GRILLED fish stRIPS

9
southern papadum

9
salted ikan bilis with peanut

All prices are subject to service charge & prevailing GST.

Chef’s Recommendation /      Spicy /      Vegetarian

9
heritage crisps

18
Chilli Cheese Chicken Wrap


