
Situated in a quaint neighbourhood at Siglap, The Winery 
Gourmet Bar began as a gathering place for wine pairing with 

natural food with a Spanish influence.  

With 3 cosy private rooms to host your birthdays and 
celebrations, let our friendly crew create those precious 

moments for you and your loved ones. 

Come enjoy our weekly specials and monthly wine dinners. 
Reserve early with our team to avoid disappointment.



Bread & Butter

Gambas al Ajillo

Crab Meat Salad

Roasted Organic
Cauliflower

Amaebi Capellini

Baked Feta
Cheese

Hokkaido Scallop Crudo

Charcoal Grilled
Galician Octopus

Charcoal Grilled
Vegetables

Huevos Estrellados



STARTERS

         $

Bread & Butter        5
toasted sourdough  |  homemade kombu AOP butter

Amaebi Capellini       26
amaebi  |  chives  |  shallot  |  avruga caviar

Hokkaido Scallop Crudo      28
yuzu cucumber consommé  |  chamomile jelly  |  roasted almond  |  blackberry

Gambas al Ajillo       24
dry chilli  |  EVOO  |  toast  |  chives

Baked Feta Cheese       24
baked almond  |  honey  |  rosemary

Binchotan Grilled Galician Octopus     28
cherry tomatoes  |  croutons  |  sherry vinegar dressing 

Roasted Organic Cauliflower      22
miso dressing  |  paleta  |  green grape  |  almond  |  dill oil

Binchotan Grilled Vegetables      22
butternut pumpkin puree  |  japanese leek  |  kabocha pumpkin  
cauliflower  |  free-range egg

Crab Meat Salad       22
crab meat  |  japanese mayo  |  fuji apple  |  salmon roe

Huevos Estrellados       22
free-range eggs  |  paleta  |  caramalized onion  |  crispy potatoes

add on : Truffle Mayo       24
       

Vegetarian Option

*All prices are subjected to service charge and GST



Charcoal Grilled
Iberico Pork Loin

Binchotan Grilled 
Zuchini &

Quinoa

Japanese
Cucumber

Salad

Greenland Halibut

Charcoal Grilled
Lamb Rack

Charcoal Grilled
O’Connor TenderloinCharcoal Grilled

O’Connor Ribeye

Whole Flounder

Cherry Tomato
Salad

Squid Ink Rice Chicken Roulade

Fried Artichoke



MAINS
         $

Binchotan Grilled Zucchini with Quinoa    26
grilled zucchini  |  quinoa  |  artichoke  |  tomato purée  |  egg

Squid Ink Rice        26
parsley aioli  |  crispy soft shell crab  |  salmon roe

Greenland Halibut 160gm      30
white wine buerre blanc  |  white venus clam  |  caviar  |  dill oil

Free Range Chicken Roulade      30
cannellini purée  |  japanese leek  |  chicken skin  |  chicken jus

Binchotan Grilled Iberico Pork Loin 200gm    38
salmorejo  |  purée  |  fried kale  |  pork jus

Australian Lamb Rack 400gm      49
kalamata olives paste  |  caramalised onions  |  garlic shoot  |  lamb jus

Australian Ribeye MB4 200gm      46
chef’s special special seasoning recipe  |  tomato salad

Australian O’ Connor Tenderloin 200gm    59
mushroom purée  |  crispy leek  |  chicken skin  |  chicken jus

SHARING
         $

Whole Wild Caught Flounder $13/100gm   By Weight
lemon dressing  |  feta  |  pomegranate  |  peppermint

Australian O’Connor Ribeye MB4 400gm    79
chef’s special special seasoning recipe  |  tomato salad

SIDES
         $

Japanese Cucumber Salad      12
lemon dressing  |  feta  |  pomegranate  |  peppermint

Cherry Tomato Salad       16
sherry dressing  |  kalamata olives  |  spanish onion  |  feta

Fried Artichoke       12
homemade  talamasalata

Vegetarian Option

*All prices are subjected to service charge and GST



Basque Burnt
Cheesecake

Lemon Tart

Clafoutis

Mixed Berries Snow



DESSERT

         $

Basque Burnt Cheesecake      18
stracciatella ice cream

Lemon Tart        16
home-made lemon curd  |  stracciatella ice cream

Mixed Berries Snow       18
rose jelly  |  roasted mixed nuts  |  mixed berry snow

Clafoutis Hot        20
thick custard batter with blackberry  |  stracciatella ice cream

*All prices are subjected to service charge and GST

Vegetarian Option



Padron Pepper

Jamón Bikini

Patatas Bravas

Jamón Iberico

Cheese Platter

Marinated Olives

Mushroom
Croquettas



TAPAS

         $

Marinated Olives       8
chef’s selection house-marinated olives

Arturo Sanchez Jamón 50gm      39
premium ibérico shoulder bellota 60 month aged gran reserva

Patatas Bravas        14
crispy layered spanish agria potatoes  |  spicy bravas sauce  |  parsley aioli

Padrón Pepper        15
maldon sea salt

Jamón Bikini        16
ibérico jamon  | dashi béchamel  |  toasted bikini sandwich

Mushroom Croquettas 2 pieces      8
béchamel  |  squid ink aioli

SHARING

         $

Charcuterie Board       22
ibérico chorizo  |  cured auvergne ham with truffle  |  saucission

Cheese Platter        26
honey  |  walnut  |  chef’s selection of 3 types of cheese

*All prices are subjected to service charge and GST
Vegetarian Option



DRINKS

WINE BY GLASS
          $ $
SPARKLING         glass bottle

MONTELVINI PROSECCO�100% Glera  |  Veneto, ITALY� � � � � 15 55
135 years of history in a bottle. A bright straw color with a subtle but persistent fizziness. 

SCAVI & RAY PROSECCO ROSÉ  BRUT 88% Glera, 12% Pinot Nero DOC | Veneto, ITALY 15 55
Produced within DOC vinyard, this bottle is pale pink in color and an intense perlage with well-balanced, 
floral fruit notes. Very clean and fruity-mild.

ASTORIA LOUNGE PROSECCO NV 100% Glera  | Veneto, ITALY    17 60
The fruit is sourced from the Astoria estate vineyard "Val de Brun" in the rolling hills of Veneto just north of 
Venice. Floral aromas, along with generous amounts of pear and Golden Delicious apple. Creamy, full, and 
harmonious on the palate.

RED WINE         

DOMAINE PUECH SENTINELLE  100% Merlot | Langeudoc, FRANCE   17 60
A 5 generation vineyard. This bottle of boasts aromas of black fruits and notes of currant jam.

DOMAINE BOUSQUET MALBAC 100% Malbec | Mendoza, ARGENTINA   18 62
Blackberry, ripe plum and chocolate flavors with a very so�, supple mouthfeel. Excellent structure and length.

JIP JIP ROCK 100% Shiraz | Padthaway valley, AUSTRALIA     20 65
Lifted spice and ripe mulberry/blackberry aromas are complemented with chocolate, cedar and cinnamon on 
the nose. Similar berry fruits show through on the opulent, textured palate with a lingering finish.

WHITE WINE         

WIRRA WIRRA “SCRUBBY RISE” S. Blanc, Semillon, Viognier | Adelaide Hills, AUSTRALIA 20 65
Having fun with Aussie humour, Scrubby Rise means "things aren't always the same". Fresh and clean 
aromatics of lemon rind, citrus blossom, passionfruit and leafy notes. Crisp and balanced.

DOMAINE BOUSQUET CHARDONNAY 100% Chardonnay | Mendoza, ARGENTINA  18 62
Light yellow with green shades. On the nose, it presents aromas of tropical fruits with citrus and floral notes. 
On the palate shows concentrated notes of peach and green apple with fresh acidity.

ST. CLAIR 100% Sauvignon Blanc | Marlborough, NEW ZEALAND    18 62
The Origin Marlborough Sauvignon Blanc is sourced from a selection of vineyards located predominantly in 
the lower Wairau sub-region of Marlborough. This region is renowned for producing excellent Sauvignon Blanc 
with heightened expression.

GUNDERLOCH FRITZ 100% Riesling | Mendoza, ARGENTINA    20 65
The winery was founded in 1890 and the grapes were sourced from prestigious vineyards in the Rheinhessen that 
feature Roter Hang (red soil).

*All prices are subjected to service charge and GST



DRINKS

BEER           $
PERONI           12
The combination of ideal climate, the ice and plentiful glacial water from the nearby mountains, and the 
quality of the local ingredients that allowed Francesco to create a truly distinctive, pale, refreshing and 
zestful beer.

GUINNESS          12
From our humble beginnings in 1759 to the present day, we’ve gone to extraordinary lengths to bring you 
exceptional beer. But we’re not ones to rest on our laurels.

ERDINGER WEISSBIER bottle        13
Our classic – the crowning glory of traditional Bavarian brewing skills. Gently spicy, lively and harmonious. 
Every sip leaves you wanting more! Expect hints of banana and cloves.

ERDINGER DUNKEL bottle        13
For over 130 years, the outstanding quality of their wheat beers has been rooted in our passion for Bavarian 
brewing skills. Strong, dark and exceptionally harmonious wheat beer.

STELLA ARTOIS bottle         12
Stella Artois was born as a Holiday gift to the people of Leuven from the brewery. The name “Stella” – meaning 
“star” in Latin – pays homage to the occasion, and a star has been proudly displayed on Stella Artois bottles 
ever since.

WATER           $
           Still  |  Sparkling per pax       1

SOFT DRINK          $
Coca Cola          6
Coca Cola Zero          6
Sprite           6
Soda Water          6
Tonic Water          6

Thank you for your continual support. We hope you had a good 
experience. We would greatly appreciate your sharing of a review 

on any of the following platforms below:

These reviews would go a long way to encourage our team. Looking 
forward to your next visit.

CAL
Founder


