MONDAY TO THURSDAY
11AM - TOPM

BENJAMIN BARKER

DAY

FRIDAY SATURDAY
11AM - 12AM 10AM - 12AM

SUNDAY
10AM - T0OPM




ENJAMIN BARK

ALL DAY MENU

STARTERS

BRUNCH

SOUP & SALADS

AGEDASHI TOFU
DASHI SAUCE, BONITO FLAKES, CHIVES

PANKO MUSHROOM WITH SPICY MAYO
PANKO-BREADED SHIITAKE MUSHROOM,
SPICY SRIRACHA MAYO

CHICKEN POPPERS
BITE-SIZED CHICKEN TENDERS, SPICY SRIRACHA MAYO

TRUFFLE FRIES
SHOESTRING FRIES, PARMESAN, TRUFFLE OIL,
HOMEMADE TRUFFLE MAYO

MENTAIKO FRIES
SHOESTRING FRIES, HOMEMADE MENTAIKO MAYO

LOADED UMAMI FRIES
SHOESTRING FRIES, BONITO FLAKES, SPRING ONION,
TOBIKO, DASHI SAUCE, KEWPIE MAYO

SALTED EGG YOLK CALAMARI RINGS
DEEP FRIED CALAMARI TOSSED WITH SALTED EGG YOLK,
CHILLI, CURRY LEAVES

SPICY WINGS
DEEP FRIED CHICKEN WINGS, HOMEMADE CHILLI DIP

PASTAS

SMOKED BACON AMATRICIANA
LINGUINE, SMOKED BACON, POMODORO SAUCE,
FRESH BASIL

SPICY POMODORO PASTA
WITH CHICKEN AU GRATIN
SPAGHETTI, CHICKEN AU GRATIN,
SPICY POMODORO CREAM SAUCE

TEMPURA MENTAIKO PASTA
LINGUINE, TEMPURA FISH, MENTAIKO SAUCE

CHILLI LIME SEAFOOD AGLIO OLIO
SPAGHETTI, BABY SCALLOPS, CLAMS, PRAWNS,
SEMI-DRIED TOMATOES, FRESH THYME, CHILLI, LIME JUICE

BEEF RAGOUT FETTUCCINE
FETTUCCINE, SLOW COOKED BEEF RAGOUT

GRILLED SALMON PASTA
SPAGHETTI, GRILLED SALMON, SPICY GARLIC SAUCE

TRUFFLE CARBONARA
LINGUINE, MUSHROOMS, BACON, TRUFFLE PASTE,
POACHED EGG, SHAVED PARMESAN

LAKSA PASTA
LINGUINE, DEEP FRIED SOFT SHELL CRAB,
CHEF’S SPECIAL LAKSA SAUCE

UMAMI PRAWN LINGUINE
LINGUINE, SEA TIGER PRAWNS, CRUSTACEAN OIL

SPICY POMODORO CRAB PASTA
SPAGHETTI, JUMBO LUMP CRABMEAT,
SPICY POMODORO CREAM SAUCE, SHAVED PARMESAN

SUNSHINE BOWL

GREEK YOGURT, HONEY, GRANOLA, ALMOND FLAKES,
COCONUT FLAKES, CHIA SEEDS, SEASONAL FRUITS,
MILK SERVED ON THE SIDE

BUTTERMILK BERRIES PANCAKES
CARAMELISED SUMMER BERRIES, LEMON MASCARPONE

BB BENEDICT
POACHED EGGS, CHAR HONEY PORK BELLY,
HONEY BAKED HAM, HOMEMADE HOLLANDAISE, BRIOCHE

EGGS ZOEY
POACHED EGGS, SMOKED SALMON,
HOMEMADE HOLLANDAISE, BRIOCHE

PORK CRACKLING
ROASTED PORK BELLY, ONION ROSTI, POACHED EGG,
DASHI SAUCE

ROTISSERIE CHICKEN
ROASTED BONELESS CHICKEN LEG, HOMEMADE MASH,
GRILLED MUSHROOMS, CREAMED SPINACH

CRAB CAKE BENEDICT
POACHED EGGS, HAM, CHAR HONEY PORK BELLY,
HOMEMADE HOLLANDAISE, CRAB CAKE

BB CAFE BRUNCH

SCRAMBLED EGGS, CHICKEN BRATWURST,

MUSHROOMS RAGOUT, SAUTEED TOMATOES, ROSEMARY
POTATOES, BRIOCHE. CHOICE OF SMOKED SALMON OR
CHAR HONEY PORK BELLY

SOUP OF THE DAY
PLEASE CHECK WITH OUR STAFF

BB HOUSE SALAD
FRESH BERRIES, CUCUMBER, TOMATOES, CRANBERRIES,
CANDIED WALNUTS, CITRUS DRESSING

SMOKED DUCK SALAD 12
MESCLUN SALAD, CHERRY TOMATOES, CANDIED WALNUTS,
ORANGE SLICES & ORANGE VINAIGRETTE

SALMON CAESAR
GARLIC CROUTONS, POACHED EGG,
HOMEMADE CAESAR DRESSING

BURGERS

ALL BURGERS COME WITH A SIDE OF FRIES AND SALAD

PIZZAS

PI1ZZAS ARE UNAVAILABLE BETWEEN 3PM-5PM

MARGHERITA PIZZA
CHERRY TOMATOES, MOZZARELLA, FRESH BASIL

TRUFFLE SCENTED MUSHROOM & EGG
SLICED WHITE BUTTON MUSHROOMS, RUNNY EGG,
TRUFFLE OIL

LAKSA
PRAWNS, SQUIDS, CLAMS, QUAIL EGGS, FISH CAKE

THE AMERICAN DUCK
TEA-SMOKED DUCK BREAST, ARUGULA,
SHAVED PARMESAN

ADD ONS

EGG

SAUTEED MUSHROOMS
CREAMY SPINACH
BRIOCHE TOAST
SMOKED BACON
BRATWURST

SMOKED SALMON
SMOKED DUCK BREAST

BOM CHIKA WOW WOW
FRIED CHICKEN, PEAR SLAW, VINTAGE CHEESE,
FRIED EGG, TRUFFLE PASTE

MR. BB

ORGANIC ANGUS PATTY, CARAMELISED ONIONS,
PORTOBELLO MUSHROOM, VINTAGE CHEDDAR,
JALAPENOS, HOT SAUCE

CLASSIC CHEESE BURGER
ORGANIC ANGUS PATTY, CARAMELISED ONIONS,
VINTAGE CHEDDAR, ROMA TOMATO, ARUGULA

DOUBLE TROUBLE
BATTERED HADDOCK, GRILLED CHICKEN,

ROMA TOMATO, LETTUCE, SRIRACHA MAYO

UPGRADE TO TRUFFLE FRIES OR MENTAIKO FRIES

SWEETS

ASSORTED CAKES 6-8
HEAD OVER TO OUR DISPLAY CASE FOR BAKES AVAILABLE

BB APPLE CRUMBLE 10
BAKED WHOLE GRANNY SMITH APPLE, CRANBERRIES,
BUTTER CRUMBLE, HOMEMADE VANILLA ICE CREAM

PEACH MILLE-FEUILLE
FLAKY PUFF PASTRY, PEACH, MANGO MOUSSE

WAFFLE OF THE MONTH
WITH ICE CREAM
CHECK WITH OUR STAFF FOR FLAVOURS OF THE MONTH




MONDAY TO THURSDAY
11AM - TOPM

BENJAMIN BARKER

NIGRT

FRIDAY SATURDAY
11AM - 12AM 10AM - 12AM

SUNDAY
10AM - T0OPM




ENJAMIN BARK

DINNER MENU

STARTERS

MAINS

SOUP & SALADS

AGEDASHI TOFU
DASHI SAUCE, BONITO FLAKES, CHIVES

PANKO MUSHROOM WITH SPICY MAYO
PANKO-BREADED SHIITAKE MUSHROOM,
SPICY SRIRACHA MAYO

CHICKEN POPPERS
BITE-SIZED CHICKEN TENDERS, SPICY SRIRACHA MAYO

TRUFFLE FRIES
SHOESTRING FRIES, PARMESAN, TRUFFLE OIL,
HOMEMADE TRUFFLE MAYO

MENTAIKO FRIES
SHOESTRING FRIES, HOMEMADE MENTAIKO MAYO

LOADED UMAMI FRIES
SHOESTRING FRIES, BONITO FLAKES, SPRING ONION,
TOBIKO, DASHI SAUCE, KEWPIE MAYO

SALTED EGG YOLK CALAMARI RINGS

DEEP FRIED CALAMARI TOSSED WITH SALTED EGG YOLK,

CHILLI, CURRY LEAVES

SPICY WINGS
DEEP FRIED CHICKEN WINGS, HOMEMADE CHILLI DIP

SOUTHERN FRIED CHICKEN
MIXED HERB FRIED CHICKEN, SHOESTRING FRIES,
MESCLUN SALAD

FISH & CHIPS
BATTERED HADDOCK, PEAR COLESLAW, GRIBICHE SAUCE

ROTISSERIE CHICKEN
ROASTED BONELESS CHICKEN LEG, HOMEMADE MASH,
GRILLED MUSHROOMS, CREAMED SPINACH

OCEAN CATCH
PAN FRIED FILLET OF FISH, HOMEMADE MASH,
SEASONAL VEGETABLES, MANGO HOLLANDAISE

GRILLED IBERICO PORK LOIN
PORK COLLAR, POTATOES BOULANGERE, SEASONAL
VEGETABLES, RASPBERRY SAUCE

SMOKED PEPPER RIBS
HALF SLAB SMOKED PORK RIBS, PEPPERY SAUCE
SERVED WITH FRIES AND SALAD

SOUP OF THE DAY
PLEASE CHECK WITH OUR STAFF

BB HOUSE SALAD
FRESH BERRIES, CUCUMBER, TOMATOES, CRANBERRIES,
CANDIED WALNUTS, CITRUS DRESSING

SMOKED DUCK SALAD 12
MESCLUN SALAD, CHERRY TOMATOES, CANDIED WALNUTS,
ORANGE SLICES & ORANGE VINAIGRETTE

SALMON CAESAR
GARLIC CROUTONS, POACHED EGG,
HOMEMADE CAESAR DRESSING

BURGERS

ALL BURGERS COME WITH A SIDE OF FRIES AND SALAD

PASTAS

PIZZAS

PIZZAS ARE UNAVAILABLE BETWEEN 3PM-5PM

MARGHERITA PIZZA
CHERRY TOMATOES, MOZZARELLA, FRESH BASIL

TRUFFLE SCENTED MUSHROOM & EGG
SLICED WHITE BUTTON MUSHROOMS, RUNNY EGG,
TRUFFLE OIL

LAKSA
PRAWNS, SQUIDS, CLAMS, QUAIL EGGS, FISH CAKE

THE AMERICAN DUCK
TEA-SMOKED DUCK BREAST, ARUGULA,
SHAVED PARMESAN

ADD ONS

EGG

SAUTEED MUSHROOMS
CREAMY SPINACH
BRIOCHE TOAST
SMOKED BACON
BRATWURST

SMOKED SALMON
SMOKED DUCK BREAST

SMOKED BACON AMATRICIANA
LINGUINE, SMOKED BACON, POMODORO SAUCE,
FRESH BASIL

SPICY POMODORO PASTA
WITH CHICKEN AU GRATIN
SPAGHETTI, CHICKEN AU GRATIN,
SPICY POMODORO CREAM SAUCE

TEMPURA MENTAIKO PASTA
LINGUINE, TEMPURA FISH, MENTAIKO SAUCE

CHILLI LIME SEAFOOD AGLIO OLIO
SPAGHETTI, BABY SCALLOPS, CLAMS, PRAWNS,
SEMI-DRIED TOMATOES, FRESH THYME, CHILLI, LIME JUICE

BEEF RAGOUT FETTUCCINE
FETTUCCINE, SLOW COOKED BEEF RAGOUT

GRILLED SALMON PASTA
SPAGHETTI, GRILLED SALMON, SPICY GARLIC SAUCE

TRUFFLE CARBONARA
LINGUINE, MUSHROOMS, BACON, TRUFFLE PASTE,
POACHED EGG, SHAVED PARMESAN

LAKSA PASTA
LINGUINE, DEEP FRIED SOFT SHELL CRAB,
CHEF’S SPECIAL LAKSA SAUCE

UMAMI PRAWN LINGUINE
LINGUINE, SEA TIGER PRAWNS, CRUSTACEAN OIL

SPICY POMODORO CRAB PASTA
SPAGHETTI, JUMBO LUMP CRABMEAT,
SPICY POMODORO CREAM SAUCE, SHAVED PARMESAN

BOM CHIKA WOW WOW
FRIED CHICKEN, PEAR SLAW, VINTAGE CHEESE,
FRIED EGG, TRUFFLE PASTE

MR. BB

ORGANIC ANGUS PATTY, CARAMELISED ONIONS,
PORTOBELLO MUSHROOM, VINTAGE CHEDDAR,
JALAPENOS, HOT SAUCE

CLASSIC CHEESE BURGER
ORGANIC ANGUS PATTY, CARAMELISED ONIONS,
VINTAGE CHEDDAR, ROMA TOMATO, ARUGULA

DOUBLE TROUBLE
BATTERED HADDOCK, GRILLED CHICKEN,

ROMA TOMATO, LETTUCE, SRIRACHA MAYO

UPGRADE TO TRUFFLE FRIES OR MENTAIKO FRIES

SWEETS

ASSORTED CAKES 6-8
HEAD OVER TO OUR DISPLAY CASE FOR BAKES AVAILABLE

BB APPLE CRUMBLE 10
BAKED WHOLE GRANNY SMITH APPLE, CRANBERRIES,
BUTTER CRUMBLE, HOMEMADE VANILLA ICE CREAM

PEACH MILLE-FEUILLE
FLAKY PUFF PASTRY, PEACH, MANGO MOUSSE

WAFFLE OF THE MONTH
WITH ICE CREAM
CHECK WITH OUR STAFF FOR FLAVOURS OF THE MONTH




ALCOHOL BYAYR!

DRAUGHT BEER

PLEASE CHECK WITH
FULL PINT, 16
OUR STAFF FOR THE LATEST
HAPPY HOUR PROMOS.

HAPPY HOUR: 5PM - 8PM
HALF PINT, 10 SUNDAYS TO THURSDAYS

LITTLE CREATURES PALE ALE

LITTLE CREATURES BREWERY USES WHOLE HOP FLOWERS IN THEIR PALE ALE, WHICH GIVES IT A
PRETTY SERIOUS CITRUS AND STONE FRUIT FLAVOUR, BALANCED WITH SPECIALTY MALTS AND A
DECENT HIT OF BITTERNESS.

STYLE AMERICAN PALE ALE WITH AN AUSTRALIAN TWIST
ABV 5.2%
MALT PALE MALT, MUNICH, CARAMELT & WHEAT MALT

TASTING NOTE BURNT TOFFEE, CITRUS & STONE FRUITS

LITTLE CREATURES DOG DAYS
A FINE BEER - CRISP, CLEAN, REFRESHING AND HOPPY. THE PEACHY, JUICY-FRUIT HOP FLAVOURS
MARRY NICELY WITH THE WHEAT MALT. IN TERMS OF BITTERNESS, IT IS FIRM, BUT NOT SO INTENSE

BENJAMIN BARKER

STYLE SESSION ALE
ABV 4.4% P4
MALT PILSNER MALT, CARAHELL, MALTED WHEAT, CARARYE & ROLLED OATS

TASTING NOTE BRIGHT, PEACHY & JUICY-FRUIT HOP FLAVOURS
BOTTLED BEER

PURE BLONDE ULTRA LOW CARB LAGER
JAMES SQUIRE ORCHARD CRUSH APPLE CIDER

MONDAY TO THURSDAY
11AM - 10PM

FRIDAY
1AM - 12AM

SATURDAY
10AM - 12AM

SUNDAY
10AM - T0PM




BENJAMIN BARKEIR

BAR MENU

GRYPHON TEA

4
COFFEE
OUR ICED MILK COFFEES COME WITH A SCOOP
OF HANDCRAFTED ICE CREAM. PLEASE LET US FEATURING COFFEE BLENDS
KNOW IF YOU PREFER YOURS WITHOUT. FROM PAPA PALHETA.
HOT ICED
ESPRESSO 3.5 =
MACCHIATO 4 -
PICCOLO 4 =
AMERICANO 5 6
LATTE 5.5 8
CAPPUCCINO 5.5 -
FLAT WHITE 5.9 =
MOCHA 6.5 8
AFFOGATO = 6
EXTRA SHOT +0.5 -
SOY MILK +0.5 =
SPECIALTY COFFEE COLD BREW
AEROPRESS 7 BLACK 6.5
POUR-OVER (KALITA WAVE) 7 WHITE 7
BREW & TONIC 7 MATCHA 7
OTHERS
HOT ICED
MATCHA LATTE 6.5 8 OUR ICED MILK DRINKS
FEATURING MATCHAYA COME WITH A SCOOP OF
TEA BLEND FROM KYOTO, UJI. WANDERAETED ICE CREAN.
PLEASE LET US KNOW IF YOU
CHOCOLATE 6 s PREFER YOURS WITHOUT.

COBA CABANA 6.5 CHAMOMILE DREAM 6.5
ORGANIC SOUTH AFRICAN BUSH TEA HERBAL BOUQUET OF CHAMOMILE,
WITH PINEAPPLE, MANGO & BASIL MARIGOLD & LAVENDER
BRITISH BREAKFAST 6.5 OSMANTHUS SENCHA 6.5
BLACK TEA BLEND OF ASSAM, JAPANESE SENCHA WITH
KENYAN & CEYLON OSMANTHUS FLOWERS
EARL GREY LAVENDER 6.5 MARRAKESH MINT 6.5
BLACK TEA WITH PROVENCAL GREEN TEA WITH MINT & LEMONGRASS
LAVENDER & CALABRIAN BERGAMOT
GRYPHON COLD BREW SPARKLING TEA
EARL GREY LAVENDER 6.5 TOMATINO WITH ORANGE 6.5
WITH STRAWBERRY
PEARL OF THE ORIENT 6.5 CHAMOMILE DREAM 6.5
WITH LYCHEE WITH APPLE
ICED COOLERS SOFT DRINKS
ICED OSMANTHUS SENCHA COKE $.5
ICED LEMON TEA COKE FLOAT 6.5
ICED HONEY CABANA ROOT BEER $.5
ICED LEMONGRASS 5.5 ROOT BEER FLOAT 6.5
SMOOTHIES
BBERRY 8 STRAWBERRY BLUSH 8
BANANA, STRAWBERRY, STRAWBERRY, LYCHEE,
GREEK YOGURT GREEK YOGURT
SUMMERTIME 8 CHUNKY BANANA 8
MANGO, PASSION FRUIT, BANANA, GRANOLA,
GREEK YOGURT GREEK YOGURT
ADD ONS
PROTEIN POWDER +2
CHIA SEEDS +2




