
Scrambled Eggs on Toast / 11
scrambled eggs, wholemeal toast, grilled tomatoes 

Black Bean & Tomato Ragout / 15
Roast vegetables and black bean in a hearty tomato stew, sous vide egg. 
Served with toast.  Vegetarian option available. 

Big Breakfast  /  22
scrambled eggs, bacon, pork sausage, shoyu mushroom, tomato, toast

Baked Salmon with Poached Egg   /  18
salmon fillet, brown rice, shoyu mushroom, yuzu hollandaise

Truffle Eggs Rosti  /  16
poached eggs, parma ham, truf fle hollandaise, waffled potato rosti

The Montana Rosti  / 17
coffee pulled pork, poached eggs, waffled potato rosti
Benedict Option: served on English Muffins

Beef Cheek on Potato Pancake / 18
potato pancakes, red wine braised beef cheek, poached egg 

Chilli Crab Benedict / 17
English muffins, crab & prawn patty, poached eggs, chilli crab hollanda-
ise

Eggs Benedict / 14
English muffins, smoked ham, poached eggs, hollandaise

Eggs Royale / 15
English muffins, smoked salmon, poached eggs, yuzu hollandaise

Prices are not inclusive of 7% 
GST and 10% Service Charge

savoury waffles

weekend brunch
Roosevelt’s BBQ Baby Back Ribs  /  22
A n  a l l - t i m e  c u s t o m e r  f a v o u r i t e  f r o m  R o o s e v e l t ’ s  D i n e r  &  B a r ,  t e n d e r 
h a l f  r a c k  b a b y  b a c k  r i b s ,  s e r v e d  w i t h  f r i e s  a n d  c o r n  s a l s a

Truffle Beef Bowl  /  21
150 days  gra in - fed  aus t ra l ian  s t r ip lo in ,  t ru f f le  mi r in  sauce ,  p i ck led  cucum-
ber,  poached  egg ,  japanese  and  brown r i ce       
add foie gras pate / 4

Pesto Chicken Penne / 16
house -made  pes to  sauce ,  ch i cken ,  penne ,  cher r y  tomato

Red Wine-Braised Beef Cheek Linguine / 18
tender,  red  w ine -b ra i sed  beef  cheek ,  l ingu ine

Miso Brown Butter Linguine / 16
miso  brown but te r  c ream,  mushroom,  poached  egg ,  l ingu ine

Spicy Bacon Pasta / 15
sauteed  bacon ,  bacon  b i t s ,  house -made  ch i l l i ,  l ingu ine

Garlic Crab Pasta / 20
c r a b  l u m p ,  s p i c y  g a r l i c  p a s t e ,  a s p a r a g u s ,  l i n g u i n e

Salted Yolk Prawn Pasta / 16
s p i c e d  s a l t e d  y o l k  c r e a m  s a u c e ,  p r a w n ,  l i n g u i n e

Roast Veggie Aglio Olio / 16
A  h e a l t h y  y e t  h e a r t y  v e g e t a r i a n  d i s h  w i t h  r o a s t  v e g e t a b l e s ,  l i n g u i n e

*Opt ions : 
Ask  fo r  our  House -made  Whi te  Habanero  Sauce 
wi t h  your  pas ta  fo r  an  ex t ra  f ie r y  k i c k ! 

mains burgers

sides
Mac & Cheese Fritters  / 10
with tomato relish

Fried Chicken Wings  / 11
with garlic mirin sauce

Sweet Potato Fries  / 10
with marsala seasoning

Salted Yolk Chicken Popcorn / 11

Onion Rings with BBQ Sauce / 8

The Bronx / 10.90
beef  pa t ty  w i th  bronx  sauce ,  cheese ,  bacon ,  tomato

Kimchi Bulgogi Burger / 11.90
beef  pa t ty,  bu lgog i  g laze ,  k imch i  mayo  

Chilli Crab Burger / 12.90
sof t  she l l  c rab ,  ch i l l i  c rab  sauce ,  f r i ed  sha l lo t s

Laksa Chicken Burger / 11.90
fr ied  ch i cken  pa t ty,  topped  wi th  lak sa  mayo ,  f r i ed  sha l lo t s

Red Wine Braised Beef Cheek Burger / 15.80
tender  red  w ine -bra i sed  beef  cheek  se r ved  w i th  d i jon 
mus tard  co les law,  f r i ed  egg

 

+ $4.00 Combo
Comes  w i th  f r i e s  and  cho i ce  o f  soda 

( coke , coke  l igh t ,  sp r i te )

Must try!
The ULTIMATE Mac & Cheese Bun Burger  14.90

The  f irst  and  only  in Singapore ,  we  have  rep laced  our  burger  buns  w i th  two  c r i spy,  b readed  mac 
and  cheese  s labs ,  w i th  a  ju i cy  160g beef  pa t ty  sandwiched  in  be tween  to  p resen t  you  w i th  th i s  new, 
cheesy,  decadent  s ignature!  Ava i lab le  in  l imi ted  quant i t i e s  da i l y !

Candied Bacon Burger / 10.90
beef  pa t ty,  cand ied  bacon ,  tomato  re l i sh 

Foie Gras Burger / 14.80
beef  pa t ty,  fo ie  gras  pa te ,  ca ramel i sed  on ion

Mac Daddy Burger / 12.90
beef  pa t ty,  ja lapeno  mac  and  cheese  topp ing 

Mushroom Cheese Burger / 12.90
beef  pa t ty,  sau teed  mushroom,  cheddar  cheese 

BBQ Chicken Burger / 10.90
fr ied  ch i cken  pa t ty,  bbq  sauce ,  co les law

Al l  burger s  a re  se r ved  w i th  our  f lu f fy,  house -made  burger  buns  tha t  a re  baked  f resh  da i l y.

Southern Fried Chicken Waffle / 16
southern fried chicken patty, coleslaw, served with corn salsa

Scrambled Eggs with Ham Triple Cheese Waffle / 15
triple cheese waffle, smoked ham, truf fle scrambled eggs

Signature Mac & Cheese Waffle / 15
jalapeno, truf fle oil, mac & cheese within the waffle batter, mozarella

Ava i lab le  on  weekends  and  Pub l i c  Ho l idays ,  9am to  6pm. 

salads
Japanese Sesame Salad  / 11
tofu, cherry tomato, greens, sesame dressing

Red Velvet Waffle Stack / 14
ser ved  w i th  s t rawber r y  cheesecake  i ce  c ream 

Black Velvet Waffle / 13
choice of green tea or black sesame ice cream 

Chocolate Banana Waffle / 14
served with hazelnut rocher ice cream

dessert waffles

+ $2.00 
Topup your  Combo 
dr ink  to  Co f fee  o r  Tea

+ $3.00 
Topup your  Combo dr ink 
to  Co ld  brew/Ju i ces

truffle
fries

+ $3.00  to  up -
grade  your  f r i e s

double
patty

+ $3.80  fo r 
doub le  pa t ty

fried 
egg

+ $1.50  to  add 
to  your  burger

bacon mushrooms

+ $2.00  fo r 
doub le  pa t ty

+ $1.50

happy
hour
ONE FOR ONE 

ON ALL BEERS

WITH EVERY 

BURGER COMBO

wines $11
per glass 

+
Beer Battered Calamari / 10

Garlic Prawn  /  10

Truffle Fries / 10

World’s First
Coconut cold brewed chocolate

40 times more 
antioxidants than 

Blueberries

The new SUPERDRINK in town!

Proven weight-loss 
aid and appetite 

suppressant

Delicious & health-
ier alternative to 

coffee!

Roast Veggie Salad  / 11
roast vegetables, olives, vinagrette 
dressing



CRAFT 
BEERS
Light & Easy
KONA Longboard lager   /   14
Hawaii. Refreshing, delicate,  slightly spicy hop aroma complements the malty 
body of this beer.

BREWLANDER Hope    /   14
Singapore. Hope is a smooth Summer Ale with a crisp dry lager-like finish that 
makes it the perfect thirst quencher for a hot day! 

DUNDEE honey brown lager   /  14
USA. A smooth, great-tasting and medium bodied lager brewed with pure Mani-
toba White Clover Honey. Great for those looking for a flavourful beer that isn’t too 
heavy or bitter!

Rich & Smooth
BREWLANDER Peace   /   14
Singapore. Luscious aroma of gooseberry, ripe apricot, and an array of stone fruit 
goodness.  well-rounded beer!

INNIS & GUNN Original oak aged beer  /  14
Scotland. Aged in bourbon oak, malty with notes of caramel, vanilla, coconut, 
cinnamon. Incredibly smooth with a delicious toffee character and a light hop fruiti-
ness. Have this with burgers or steak! DELIRIUM Nocturnum   /  18

Belgium. A strong dark ale with flavours of dark fruits, chocolate, honey and cara-
mel. Perfect pairing with our Ultimate Mac and Cheese Bun Burger! 

PC PILS Pilsner   /  15
Canada. Crisp, clean, light and easy-drinking with pleasant citrus and hop aroma. 

Hoppy & bold
BREWLANDER Love   /   15
Singapore. Love explodes with a beautiful tropical medley of pineapple, mango, 
passionfruit aromas finishing with a long, clean hoppy bitterness. 

BREWLANDER respect  /  14
Singapore.  A lush full-bodied Porter, showcasing rich coffee and cacao notes. 

Fruity & Light
ACE Pineapple Cider  /  13
california, First pineapple cider developed in the world, refreshing, semi-sweet, 
and hard to stop at one!

ACE apple Cider  /  13
california, Good dry cider, fresh apple aroma and a clean refreshing taste. Pair 
this with our pulled pork rosti or beef cheek burger for a perfect meal!

LINDEMANS peach beer  / 14
Belgium.  Sparkling, crisp and refreshing balance of sweet peach woven together 
with lambic tartness & acidity.

LINDEMANS Blackcurrant beer  / 14
Belgium.  Juicy with lovely blackcurrant flavours, and a nice refreshing acidity 
balanced by gentle sweetness.

wines
by the
glass

drinks

ESPRESSO BAR
espresso    /    3.80
long black   /   4.20
cappuccino  /  4.80
latte   /   5.20
flat white  /   5.20
mocha   /  5.80
hot chocolate / 5.80

chai latte  / 5.50

affogato  /  8.80

soy milk option  /  0.50

FILTER BAR
ethiopia yirgacheffe   /  5.50
seasonal favourite  /  5.50

FRESH JUICES 
green apple  /  6.00
orange juice  /  6.00
orange carrot ginger / 6.20
green apple cucumber  /  6.20

SODA
coke, coke light, sprite   /  3.50
organic cola   /  8.00
organic lemonade  /  8.00
organic lemon lime bitters / 8.00
san pellegrino  /  8.00

TEA 
iced lemon tea  /  5.50
iced citrus mint tea  /  6.00
english breakfast  /  6.00
french peppermint  /  6.50
moroccan rosebud  /  6.50

COCONUT COLD 

BREW
the world’s first coconut cold brew 
specialist, Montana has created 
our own signature coconut cold 
bews by steeping ground coffee 
in cococonut water. the results - a 
complex, refreshing coffee with a 
hint of sweetness from the coco-
nut water. 

regular  / 6.80
coconut cold brew served  with coconut ice 
sphere. light sweetness, with hint  of coconut, 
and a smooth  soft finish.

gula melaka   /   6.80
coconut cold brew with gula melaka. lush 
notes of caramel, toasted nuts.

yuzu    /    7.20
coconut cold brew with yuzu and cream. 
fruity with light floral fragrance, a soft 
mouthfeel and highlights  the natural com-
plexity of  the coffee.

kahlua   /   9.80
coconut cold brew with kahlua and orange 

MILKSHAKE
salted caramel      /     8.00
oreo cheesecake    /    9.00
strawberry cheesecake  /  9.00

CHOCOLATE BREWS
One of the first to ever introduce 
this beverage in the world, we 
create our chocolate brews by 
using single origin cacao nibs 
and coocnut water to give you 
a beverage that has all the rich 
flavours of chocolate, but is light, 
refreshing, and healthy. 

v60  / 5.80
cacao nibs brewed with coconut water in 
a pourover. Light, chocolate-y flavours, 
refreshing and smooth. 

mint v60   /   6.10
our v60 chocolate brew infused with french 
peppermint to bring you a yummy, classic 
combination of chocolate and mint.

summery coolers 

Please ask our staff 
for the Housepour 
Wine list

Pineapple Cider punch  / 12 
pineapple cider, peach, peach schnapps, soda

berry watermelon moscato  / 12
strawberry, watermelon, mint, pink moscato, midori, soda

Gummy bear sangria  / 13
gummy bear, white wine, lychee liquer, soda

NAUGHTY: 

Earl grey lavender lemonade  / 9
earl grey tea, lavender, lemonade, raw honey

mango passionfruit green tea  / 8
mango, passionfruit, jasmine green tea

chocolate cherry cream soda  / 8
cold brewed chocolate, cherry, ice cream soda

laced with just a modest
dose of alcohol. NICE:

refreshing tea and chocolate-based 
coolers- infused with fruit and more

Prices are not inclusive of 7% 
GST and 10% Service Charge

STARK Lychee ale  / 14
Bali..  Light, sweet, and fruity with lychee flavours. A tropical delight that is re-
freshing and easy to drink. 

STARK Mango ale  / 14
Bali..  Sweet, with slight hint of tartness, Stark’s Mango Ale made with real man-
goes from Java. This beer is best paired with spicy food, and seafood.

happy
hour
ONE FOR ONE 

ON ALL BEERS

WITH EVERY 

BURGER COMBO

wines $11
per glass 

+
cold brewed chocolate /  6.20
Try the world’s first coconut cold brewed 
chocolate- refreshing, light, and yummy 
with all the rich flavours of chocolate, but 
in a guilt-free form! 


