ROOFTOP BAR ON THE 30" FLOOR

DRINK
MENU

BREWSKI

CRAFT BEER
BAR _

OPEN DAILY 5:00 PM. - 01:00 AM.

LAST ORDER BY MIDNIGHT

o VT T T BOURBON WHISKEY
BOTTLED : .
BEERS Jim Beam White Label 275
EERS Wild Turkey 81 325

Jack Daniel’s 385
LOCAL LAGERS Russell's Reserve Single Barrel 475
Singha Lager 195 Russell's Reserve 10YO 485
Heineken 195
Asahi Lager 195 SINGLE MALT WHISKY
IMPORTED BEERS Laphroaig 10 YO 590
Hoegaarden Original 325 Macallan Double Cask 12 YO 690
Beer Laos Dark 240 Macallan Double Cask 15 YO 790
CIDERS BLENDED SCOTCH WHISKY
Aspell Premier Cru (500ml) 390 The Famous Grouse 295
Brother Toffee Apple (500ml) 390 Bushmills Irish 315
GIN Johnnie Walker Black Label 345
Bulldoz London Drv Gi 330 Johnnie Walker Gold Label 425

og London Dry Gin

Bombay Sapphire 400 APERITIF
Hendricks 560 Ricard 250
Monkey 47 620 Campari 250
The Botanist Dry Gin 580 Cinzano Bianco Vermouth 250
The Botanist Islay 580 Cinzano Rosso Vermouth 250
Cask Rested Gin LIQUEUR
RUM Bailey’s Irish Cream 280
Bacardi White 260 313 Sambuca 200
Bacardi Black 260 Kahlua 250
Kraken Black Spiced Rum 330 Malibu 250
Sagatiba Cristalina Cachaca 320 Jagermeister 280
MEZCAL Disaronno Amaretto 250
Creyente Joven 295 CHILLED JUICE

Orange 180
TEQUILA Pineapple 180
Jose Cuervo Especial Reposado 250 ~ Watermelon 180
1800 Tequila Silver 400 Apple 180
1800 Tequila Reposado 425  Cranberry 180
1800 Tequila Anejo 500  Fresh Whole Coconut 210
1800 Tequila Cristalino 645  MINERAL WATER  500ml 7501
COGNAC Acqua Panna Still 175 235
Remy Martin VSOP 690  San Pellegrino Sparkling 225 295
SINGLE MALT WHISKY LOCAL WATER 350ml 700ml
et 100 590 Chang Mineral 120 200
Macallan Double Cask 12 YO 790  SOFT DRINK
Macallan Double Cask 15 YO 790  Coca Cola 120

Coke Light 120
VODKA Sprite 120
Bols 315  Schweppes Tonic, Ginger Ale 120
Tito’s Handmade 325  Soda Water 120
Grey Goose 425  Red Bull 180

PASSION INFUSION

Bols vodka, fresh passion fruit, mint, lime, orange juice

MELON SPLASH

Famous Grouse whisky, Bols melon liqueur, lime, splash of soda

PERFECT SUNSET

Bacardi black rum, Bols orange Curacao, pineapple juice, cinnamon syrup

APPLE HAVEN
Bacardi black rum, apple cider shrub

SMOKEY NECTAR
Creyente Joven mezcal, Kraken spiced rum, Cinzano sweet vermouth,
honey, egg white

TANGY LAGER
Bulldog gin, yuzu puree, rose syrup, lager beer, lime juice

BREWSHAKE
Tito’s vodka, grapefruit syrup, rose syrup, passion fruit, egg white, lime juice

SSIC

MOJITO

Bacardi white rum, mint, lime, sugar, soda

LONG ISLAND ICED TEA
Bulldog gin, Bols vodka, Jose Cuervo tequila, Bacardi white rum, lime juice, coke

COSMOPOLITAN

Bols vodka, Bols triple sec, lime juice, cranberry juice

MARGARITA

Jose Cuervo reposado tequila, Bols triple sec, lime juice

OLD FASHIONED

Jim Beam Bourbon, sugar, orange, bitters

NEGRONI

Bickens dry gin, Cinzano sweet vermouth, Campari

MARTINI
Bulldog gin or Bols vodka, Cinzano dry vermouth shaken or stirred

APEROL SPRITZ

Aperol, Prosecco, soda, water

OTHER CLASSIC COCKTAILS
CAN BE MADE UPON REQUEST

SIMUEoIUSOUAIUSMS 10% llia:mEyarimy 7%
All prices are subject to 10% service charge and applicable 7% government tax.

425

425

325

325

325

345

325

425

BOTTLE GLASS
3,190 595

CHAMPAGNE

Champagne Telmont Brut Réserve
(125ml per glass)

SPARKLING WINE

Glera, Val d’Oca Prosecco Blu,
Millesimato Extra Dry, Veneto DOC, Italy

WHITE WINE

Miles from Nowhere, Chardonnay,
Margaret River, Australia

Villa Maria, Sauvignon Blanc,
Marlborough, New Zealand

RED WINE

Casillero Del Diablo, Pinot noir,
Casablanca Valley, Concha Y Toro, Chile

Bordeaux AOC, Merlot, Chéteau des
Arnauds, France

Frank, Cabernet Shiraz Merlot,
Coonawarra, DiGiorgio, Australia

ROSE WINE

Cinsault, Carignan, Grenache, Grain de Gris Rosé,
Terres du Midi IGP, Listel, France

552 345 FRUITKICKPUNCH 285
Orangc? juice, pineapple juice, lime juice,
Jager Bomb 395  grenadine syrup
FLORAL POP 285
Lemon DI‘Op 295 Apple, elderflower, citrus, tonic water
Prairie Frire 295 TART TONIC 285
7 Vanilla, raspberry shrub, passion fruit,
soda water
RED BREW 285

Watermelon, ginger, kaffir lime, honey




ROOFTOP BAR ON THE 30" FLOOR
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OPEN DAILY 5:00 PM. - 01:00 AM.

LAST ORDER BY MIDNIGHT

APPETIZERS
€ SALADS

Tuna Ceviche Bowl €)=
Sashimi tuna, beet root, Sunquick dressing,
rice chip and avocado guacamole

Seafood Yentafo

Prawns, squid, mussels, almonds,
tremella mushrooms, snap peas and Yentafo sauce

450

450

Spicy Salmon Salad 450
Fresh Norwegian salmon, Ikura, seaweed,
pickled shallots and seafood sauce

Flambé River Prawn** 450

Thai curry hollandaise, apple gel, edamame,
Ikura and potato chips

Tuna Japanese Style 450

Seared sashimi tuna with Japanese sesame
dressing and fruits, Ikura and aioli mayo

Classic Caesar Salad

With crispy fried chicken, Romaine lettuce,
Parmesan and croutons

390
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Margherita @

Tomato sauce and mozzarella cheese

350

Parma di Prosciutto@ 420

With Italian Parma ham and mascarpone cream

Diavola @ 390

Tomato sauce, sautéed chili and Italian sausage

Truffle @ 390

Tomato sauce, mushrooms and truftle sauce

Chicken Panang Curry 390

Smoked chicken, capsicum, Panang curry,
mozzarella cheese and mascarpone cheese

Penne & Creamy Chicken

Chicken ragu with mushrooms, flavored
with Grana Padano cheese

Spaghetti Mediterranean Seafood == 450

With vongole, mussels, anchovies, garlic,
chili, tomato and parsley

Penne Truffle Cream @+

Italian Penne pasta, black truftle cream
and Parmesan cheese

390

Spaghetti Puttanesca @ 390

Garlic, chili, capers, olives, basil, tomato sauce
and Parmesan cheese

Rigatoni Pesto & Prawns 390

Sautéed prawns in garlic and chili, green pesto,
crispy almonds and mascarpone cheese

Spaghetti Aglio ¢ Olio Q)
with Thai Sausage

Garlic, chili, cherry tomato, basil and spicy Thai sausage

BURGERS

=S =

390

Mexican Cheddar Cheeseburger 450

Wagyu patty, crispy brioche bun, jalapenos,
Cheddar cheese, nachos, spicy salsa,
coleslaw salad and caramelized onions

Korean Style Chicken Burger 450

Korean style fried chicken, Gochujang sauce,
coleslaw salad and pickled vegetables

New Yorker Style Cheeseburger =
Beef patty, potato bun, American cheese,
mustard, onions and pickle relish

Truffle Burger
Wagyu patty, sautéed mushrooms,
avocado and truftle mayo

Plant Based Burger @

Vegan patty, beetroot confit, mushroom salsa,
sriracha sauce and caramelized onions

430
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EAK & RIBS

Australian Rib Eye 250gr @)=
240 days grain fed Australian Black Angus,
roasted mushrooms, champignons

with truffle mashed potato

Slow Cooked Pork Belly &

Apple gel, mixed pickles, sautéed Thai pak kut herbs,
roasted nuts and chili pesto

Pork Cheeks @ =

Cooked Bourguignon stylc, chestnut purée,
grilled chayote and bacon chip

Salmon Steak

Chestnut purée, caramelized chayote, edamame,
watercress and pineapple curry sauce

650

650

690

Roasted BBQ Spare Ribs & 650
Slow roasted BBQ pork ribs served with warm corn bread and coleslaw salad

Roasted Baby Chicken 590
Slow cooked chicken, mixed pickles salad, caramelized chayote, cucumber and chili pesto

Thai Wagyu Beef 990

Smoked Thai Wagyu beef, grilled baby corn, caramelized onions, sour pickles and chili pesto

SHARING PLATTER

Brewski Signature Platter & =
Pork ribs, tuna salad, pork cheeks, ﬂambe river prawn, crispy mozzarella sticks,
chicken Caesar wrap and curly fries

890

Asian Platter &< 770
Chicken BBQ skewer, Cajun prawns, meatballs with cheese, fried chicken wings,
crispy spring rolls, French fries, spicy pork and chicken karaage

Mixed Platter 790

Selection of cheese, cold cuts, grissini, Brewski truffle fries,
crispy calamari, chicken and cheese quesadilla,
¢ jalapeno poppers and Brewski beer garlic gambas

Exotic Thai Fruits @ 220
Seasonal fruits

Everest Brownie @ = 250
Chocolate Brownie with macadamia mousse

and meringue cacao crumble

Ice Cream 150,/Scoop

Vanilla, chocolate and strawberry

9 vegetarian

All prices are subject to 10% service charge and applicable 7% government tax.

gluten free | Q contains pork | i recommendation

SIMUELIUSOUAIUSMS 10% lla:mEyariiy 7%

SIGN A

Chicken Karaage ==

Crispy fried marinated chicken

Nachos Platter

Minced chicken, melted Cheddar cheese, corn tortilla
served with sour cream, spicy tomato salsa and guacamole

Kho Moo Yang @<

"1 Grilled high marbling pork ]owl, marinated with Jim Jaew sauce

Chicken and Cheese Quesadilla

Pan fried chicken and wrapped in tortilla with salsa

Spinach and Cheese Quesadilla @

Spinach and crushed nuts wrapped in tortilla with salsa

Crispy Calamari

Marinated crispy fried calamari with tartar sauce and lemon

Chicken BBQ Skewers

Grilled spicy chicken skewers with peanut dip sauce and pita bread

Thai Spiced Fried Beef

Marinated with dry coriander, served with green salad and chili sauce

Crispy Thai Beef Larb Meatballs

Thai style marinated ground with rice chip and lard mayo

Brewski Truffle Fries @

Crispy steak fries served with truffle sauce and Parmesan cheese

All About Fries @ =

Curly fries, waffle fries, ]apancse furikake spiced fries, onion rings served
with cheese dip, ketchup and truffle mayo

Jalapeno Popper @

Caramelized onions with cream cheese and Cheddar cheese,
pickled jalapeno served with cheese dip

Crispy Spring Rolls @

Vegetable spring rolls with lychee sweet chili sauce

Brewski Beer Garlic Gambas

Big size prawns with garlic, smoked paprika and butter
served with garlic bread

Spicy Grilled Pork Salad &

Grilled Kurobuta pork, sweet cherry tomatoes, cuacumber and seaweed salad

Fried Chicken Wings

Fried chicken wings marinated with fish sauce & lemongrass

Salted Edamame @

Crispy Mozzarella Cheese Sticks @

Fried crispy mozzarella and Brewski mayo

390

390

390

390
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390

390
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390



