
  RISE LOUNGE COCKTAIL MENU  

  BAR BITES   Available 

Crispy Shrimp Wontons, Soya-chili Dip, Shallots                                                                                          16

Sushi and Sashimi Selection of the Day 29

Dim Sum Selection, Har-gaw, Siew Mai, Chicken Char Siew 17

Vegetarian Samosa, Raita, Mango Chutney 12

Freshly Shucked 1/2 Dozen Pacific Oysters, Mignonette 29

Tandoori Salmon Skewer, Tamarind Sauce 15

Lamb and Chicken Satay, Yoghurt Dip, Spicy Peanut Sauce,  
Cucumber and Pineapple           

15

Bánh mì - Baguette, Chicken Liver Pate, Pork Terrine,  
Pickled Vegetables

18

Mini Fish-Truck Burgers, Sustainable Tilapia, Pineapple Slaw, 
Horse-radish Remoulade

16

North Carolina-style BBQ Pulled Pork Sliders, Coleslaw 19

Trio of Beef Sliders – Cheddar, Camembert, Blue Cheese 27

All prices are subject to 10% Service charge and Government taxes

  WINE  Stem Bottle

Champagne Piper Heidsick Brut NV  |  France 23 112

Champagne Piper Heidsick Rose Sauvage NV  |  France 26 125

Chardonnay Yalumba, Private Label ‘11  |  South Australia 16 78

Chardonnay Byron, Santa Barbara ‘12  |  USA 20 95

Pinot Grigio Bastianich, Friuli ‘13  |  Italy 18 85

Sauvignon Blanc Craggy Range Te Muna ‘13  |  New Zealand 20 95

Malbec Catena Zapata ‘11  |  Argentina 19 90

Pinot Noir Oyster Bay ‘12  |  New Zealand 20 95

Chianti Isole E Olena ‘11  |  Italy 22 99

Cabernet Sauvignon St. Francis, Sonoma County ‘11  |  USA 25 118

  BEER  
DRAFT
Kirin Ichiban Lager
Tiger

  Japan
  Singapore

14

BOTTLED
Hitachino Nest White Ale
Schneider Weisse Tap 1 (0.5l)
Guinness Foreign Stout
Yona Yona Ale
Albens Cider
Kinsachi Nagoya Red Miso Lager
Pilsner Urquell

 
Witbier  |  Japan

Wheat Beer  |  Germany

Stout  |  Ireland

 Pale Ale  |  Japan

 Cider  |  Bali

 Happoshu  |  Japan

 Lager  |  Czech Republic

16

KA-YIN COCKTAIL
Aylesbury Duck Vodka, Crème De Violette, Pêche Liqueur,  
Fresh Lemon Juice, Champagne, Rose Dust

SANDS SUMMER CUP
Sipsmith Summer Cup, Fresh Lemon Juice, East Imperial Ginger Beer, 
Angostura Bitters

EASTERN ROSE
Aperol, Ferrand Dry Curaçao, Hibiscus Syrup, Fresh Grapefruit Juice, Champagne 

SAMBAL MARY
Aylesbury Duck Vodka or Fords Gin, Sambal Belacan Bloody Mix 

‘THE’ SINGAPORE SLING
Fords Gin, Bénédictine, Cherry Brandy, Dry Curaçao, Fresh Pineapple & Lime, 
Soda Water, Peychaud’s Bitters

SOUR PLUM COCKTAIL
Plantation 3 Star White Rum, Housemade Sour Plum Syrup, Fresh Lime Juice

THE YELLOW BIRD
Death’s Door Gin, Yellow Chartreuse, Fresh Lemon Juice, Simple Syrup

MEKONG COOLER
Fords Gin, Lemongrass-Kaffir Lime Cordial, Fresh Lime Juice, East Imperial Superior Tonic

COCK ‘N BULL
Plantation Original Dark Rum, Cyrus Noble Bourbon, Bénédictine, 
Dry Curaçao, Fresh Orange Juice 

MIZUWARI
Nikka From The Barrel, East Imperial Soda Water – Tray Service

RISE MARTINI
St. George Botanivore Gin, Housemade Herbed-Sake “Vermouth” 

THE MASATAKA
Nikka All Malt, Mancino Rosso Amaranto Vermouth,  
Blood Orange Pu-Erh Cordial,  Luxardo Maraschino

THE KAMPONG WAY
Pierre Ferrand 1840 Cognac, Plantation Jamaica 2001 Single Island Rum, 
Gula Melaka Syrup, Housemade Straits Spice Bitters 

CA PHE SU DA
Pierre Ferrand 1840 Cognac, Crème De Cacao, Fresh-Brewed Coffee, Condensed Milk, 
Fresh-Grated Nutmeg

The diversity of Asia comes through best in the unique ingredients that the region offers to us. We have carefully paired these ingredients 
to excite your palate and stimulate your imagination to bring you to the far reaches of our region. 

  HANDCRAFTED COCKTAILS     $20  

  SIGNATURE ‘TEA’ SERVICE     $58  (SERVES 3-4) 
Across Asia, tea ceremonies are believed to 
foster harmony with others, with nature and 
with oneself. Our unique cocktail tea service 
unites the exotic flavors of handcrafted cocktails 
and fine teas.

JU-PU
Plantation 3 Stars White Rum, Blood Orange-Chrysanthemum Tea, Becherovka, 
Fresh Lemon Juice, Simple Syrup

CHAMOMILE
ArteNOM 1580 Blanco Tequila, Mancino Bianco Ambrato Vermouth, Chamomile Tea, 
Fresh Lemon Juice, Housemade Vanilla Syrup

ROSELLA
Citadelle Original Gin, Cocchi Americano Rosa, Champagne, Rose & Forest Berry Tea, 
Fresh Lemon Juice, Simple Syrup

BORI CHA
Monkey Shoulder Triple Malt Scotch, Roasted Barley Tea, Drambuie,  
Fresh Lemon Juice, Honey Water

11am until 3am


