
DINNER
VEG PLATES TO SHARE

1.BURRATA BEETROOT
BORANI [V] 450
Middle eastern beetroot
dip with a whole burrata,
chunks of beetroot, crispy
nuts, and our house spice
blend

2. BURRATA XO TOMATO
[V] 460
Burrata with japanese
cherry tomatoes, house-
made mushroom xo,
szechuan chilli, crispy nuts,
and our house spice blend

7. JOSPER-GRILLED BROCCOLINI [V]  180
A green pumpkin seed and pepper sauce from
Mexico topped with josper-grilled broccolini

5. CORN RIBS [V]  180
Corn cob pieces roasted with smoked butter, chili
flakes, parmigiano reggiano, and lime

6. CAESAR SALAD [V]  180
Baby romaine caesar, vegan aioli, jalapeños, lemon
zest, spiced breadcrumbs, parmigiano reggiano

3. PUBLIC HOUSE
TOFU HUMMUS [VV] 330

8. JOSPER-GRILLED HONEYCARROTS [V]  180
Butter roasted baby carrots, nut crunch,
spiced yogurt, and wild honey

9. JOSPER-GRILLED SOURDOUGH [V] 150
Straight from the grill sourdough bread, smoky
tomato butter, and confit garlic

10. FOCACCIA BREAD FROM THE OVEN [VV]  150
Fluffy, golden, and straight from the oven focaccia
bread with confit garlic

4. JOSPER-GRILLED
JAPANESE SWEET
POTATO [V] 250
Japanese sweet potato,
spiced yoghurt, harissa,
pickled jalapeños,
cilantro

Chickpeas, tofu,
caponata, zhoug, with
a side of fresh baked
flatbread

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

5PM - 11PM
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16. THAI SPICY LARB SALMON
TARTARE 350
Norwegian salmon sashimi, cilantro,
mint, chili, lime, and toasted rice
powder

17. THAI JOSPER-GRILLED PORK RIBS
320
Juicy ribs kissed by the josper grill
and paired with house-made bbq
sauce

15. LARB NEUA THAI BEEF
TARTARE 350
Wagyu beef, fish sauce, cured egg
yolk, northern style marinade,
cilantro, mint, chili, and toasted rice
powder

14. JOSPER-GRILLED
HOKKAIDO SCALLOPS XO 490
Two hokkaido scallops breadcrumbs,
house-made xo sauce, and parsley

13. JOSPER-GRILLED GARLIC
TIGER PRAWNS 590
Tiger prawns with focaccia, confit tomato,
confit garlic, and grilled lemon

11. JOSPER-GRILLED RIB EYE 300 grams 1690
Juicy rib eye with a peppery punch. With koji,
red wine and shallot reduction.
With fries and side salad

12. ORGANIC PORK TOMAHAWK (500G) 890
The king of all chops, made for sharing. Grilled in
our josper oven with garlic toum and hot mustard.
With fries and side salad

DINNER
PROTEIN TO SHARE

PUBLIC HOUSE

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

5PM - 11PM
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18. HOKKAIDO SCALLOP
FRIED RICE 540
Two hokkaido scallops,
house-made seafood xo
sauce, cashew nuts,
pineapple, spring onion,
prawns, peas, and garlic

19. VEGan PAD KA PRAO
[VV] 300
A thai basil stir-fry with
tofu, mushrooms, chili,
garlic served over thai
jasmine rice, with a side
of crispy eggplant

20. MAPO TOFU 
[VV] 290
Silky tofu in a bold
Sichuan style with
chinese mushroom
mapo sauce, scallions,
and crispy eggplant

26. SPAGHETTI NDUJA 440

25. XO SEAFOOD SPAGHETTI 550
Spaghetti dressed in our house made seafood
xo sauce with josper-grilled hokkaido scallops,
tiger prawns, and rocket salad

24. MUSHROOM FETTUCCINE [V] 420
Thick fettuccine in a decadent mushroom
sauce with walnuts, ricotta raclette cream,
parsley, and onion

27. White Sauce SPAGHETTI [V] 320

22. SPAGHETTI POMODORO [VVO] 290
A classic spaghetti with a rich tomato sauce,
a hint of chili, italian basil, topped with rocket
salad, and parmigiano reggiano

23. Spaghetti Aglio e Olio [VV] 290
A simple and elegant spaghetti, with garlic,
chili, basil, black pepper, and olive oil, and
rocket salad

21. MASSAMAN TOFU [VV]
OR chicken 350
Jasmine rice, grilled
massaman chicken or tofu,
japanese sweet potato,
cabbage slaw, cashew
crunch, sesame

or

PASTA
VEGAN
OPTIONAL

VEG
AN

OPT
ION

AL

Spaghetti dressed in cream, garlic,
onion, and parmesan cheese

Spaghetti that looks simple but has a
rich nduja salami sauce with egg yolk,
rocket Salad, and parmigiano reggiano

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

DINNER
WITH RICE

5PM - 11PM
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GOt Allergies?

Please tell us about your food
sensitivities, allergies, or dietary

requirements. We understand and can
make sure you get what you need.

VEGAN

OPTIO
NAL

VEGAN

OPTIO
NAL

A bowl of comfort. Beetroot, tomato,
carrot, onion, spring onion, a hint of
chili, spiced yoghurt, and flatbread.
Leave off the yogurt to make it
vegan.

31. French Fries [VV] 150
Just fries being fries - chunky
salted potato chips with ketchup

28. CRISPY FRIED CHICKEN 260
Fried chicken breast with
toum, ranch hot honey dip,
and pineapple bbq dip

32. CRISPY EGGPLANT [VV] 240
Fried eggplant sticks with
toum, ranch hot honey dip, and
pineapple bbq dip

29. SWEET POTATO FRIES [V] 220
Sweet potato fries, pepper, salt,
and parmigiano reggiano,
harissa aioli on the side

30. Mac & Cheese Nuggets [V] 220
3 crumbed nuggs of cheesy
macaroni deep fried, vegan sriracha
mayo on the side

33. TOMATO BEETROOT SOUP [V] 290

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

You keep reading “josper-grilled”
on our menu and might be
wondering what that means. We
are proud of our super unique
charcoal josper oven and grill. It
uses the power of coal to give
food a smoky, charred, bbq
flavour, it cooks at super high
temps up to 350°C, combining
tradition with technology.

SOUP

DINNER
FRIED GOODIES

28 30

5PM - 11PM

What is a josper?!
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36. TROPIC [VO] 440
Pomodoro sauce, mozzarella, hawaiian sauce,
ham, josper-grilled pineapple, jalapeños

38. SURF & TURF 590
Spicy nduja, josper-grilled hokkaido scallops,
house-made xo Sauce, mozzarella, arugula

34. margherita [V] 290
Classic pomodoro sauce, mozzarella
cheese, fresh basil

35. FOUR CHEESE [V] 450
Pecorino, scamorza, taleggio, parmigiano
reggiano, thyme hot honey, black pepper

41. EGGPLANT PARM [V] 420
Crispy fried eggplant, cherry tomatoes,
burrata, mozzarella, arugula

39. BURRATA PEPPERONI 550
Pomodoro sauce, mozzarella, spicy sausage,
red onion, hot honey

40. BURRATA MORTADELLA PISTACHIO 520
Pomodoro sauce, pickled yellow pepper,
mortadella, burrata, provolone

37. BURRATA TOMATO [V] 490
Pomodoro sauce, cherry tomatoes, whole burrata

DINNER
SOURDOUGH PIZZAS

5PM - 11PM

Choose Your
PIZZA Dip!

Pomodoro
Ranch

Hot Honey
Pineapple BBQ

Garlic Herb

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT
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BAR SNACKS

LABNEH  150

NO-AVO GUACAMOLE    150
Mouse-Made Green
Veggie Dip with Torti l la
Chips

PUBLIC HOUSE COLD CUTS   350
Spicy Coppa, Bresaola,  Pickled
Spicy Chil i  Pepper,  Feta Cloud,
Red Pepper,  Potato Chips

SWEET POTATO 
DUMPLINGS   220
5 House-Made
Dumplings with
Peanut Chil i  Oi l ,
Peanuts & Cilantro

MAC & CHEESE 
NUGGETS   220
3 Crumbed Macaroni
Cheese Nuggets with
Sriracha Mayo

CHICKEN SATAY    240
5 Chicken Skewers
with Thai Peanut
Sauce and Atjar
Pickles

Whipped Cream
Cheese & Confit  Garl ic
with Za’atar Pita Chips

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT
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LOADED FRIES

JOSPER-GRILLED
EGGPLANT FRIES   220
Basil  Vegan Mayo,
Parmigiano Reggiano,
Ketchup

THAI PEANUT SAUCE
FRIES   220
Vegan Mayo, Peanuts,
Crispy Shallots,  Satay
Sauce 

SWEET POTATO 
FRIES   220 
Sweet potato fr ies,
pepper,  salt ,  and
parmigiano reggiano,
harissa aiol i  

CAESAR PULLED PORK
FRIES   220
Pork,  Lettuce, Caesar
Vegan Aiol i ,  Parmigiano
Reggiano 

BAR SNACKS

TIGER PRAWN TOAST   240

NDUJA BURRATA
FOCACCIA   300

MUSHROOM FRITTERS   180
Crumbed Button Mushrooms
with Shi itake Dashi Mayo &

Green Oil

HALLOUMI 
FOCACCIA  300

2 pcs with Gri l led
Halloumi,  Hot Honey,

Labneh, Harissa &
Marinated Gri l led Peppers

WAGYU CROQUETTE   220
3 Wagyu Roux Fritters with

Pickled Mustard Seeds &
Dijon

2 pcs of Prawn Meat Toast
with Kimchi Mayo, Hoisin,

Sesame & Cilantro

2 pcs with Pepperoni
Sausage, Nduja,  Hot
Honey & Marinated
Gri l led Peppers

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT
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SWEET
7 SWEET TREATS

12PM - 5PM

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

Naturally
vegan with

walnuts,
carrots,

cinnamon,
candied

pecans, and
carrot jam

With a twist! Coconut
mochi, mango sorbet,
coconut cream,
passion fruit jam,
fresh mango

Soft cookie cake with
passion fruit gel,
chocolate cremeux,
cocoa, and vanilla

A trio of mini donuts
with mascarpone and
Karo Coffee espresso
cream

Apple, puff pastry,
vanilla ice cream,
cardamom cream,
and caramel crunch

TIRAMISU 290
Karo Coffee
soaked Italian
ladyfinger biscuits
with marscapone
cream

Coco Caramel
Commotion 190
Coconut ice cream
with goat’s milk
caramel, sourdough
crunch, and Karo
Coffee espresso

Mango Sticky
Rice 260

WhOOPIE PIE
240

Coffee Crème
Brûlée Donuts 190

Tarte Tatin
350 (15 min wait)

ANGIE’s Carrot CAKE  220
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Signature Cocktails
ARTY’S NEGRONI 430

A timeless classic with a cheeky
twist that’s all Arty

Gin | Dry Vermouth | Homemade Liquor

BELONG TO THE CITY 440
Your ultimate partner for
unforgettable city nights

Mezcal | Sweet Vermouth | Pineapple
Juice | Angostura Bitters | Egg White

UNDER THE RAIN 430
When it pours it roars your stormy

companion
Gin | Passion Fruit | Lychee | Pandan Syrup

YA-DONG 430
A harmonious blend of bold flavours

with a Thai soul
Rum | Homemade Sweet Vermouth | Yuzu

|
Honey Ginger Syrup | Dry Bael | Pandan

LOST IN BANGKOK 390
You may find yourself in a glass

full of wonder
Vodka | Violette Liqueur | Jasmine | Egg

White

SEÑORITA 430
This one dances into your heart

with every sip
Tequila | Aperol | Mixed Berries | Rose

Syrup

BEE HOUSE SOUR 390
A zesty buzz that’s worth the sting

Cinnamon Whiskey | Bourbon | Fresh
Cucumber |

Honey Ginger Syrup | Lemon Lime Bitters

Classic Cocktails
CAIPIRINHA 350

Cachaca | Lime Juice | Coconut Sugar | Soda Water

 CAMPARI ORANGE 350
Campari | Cold-Pressed Orange Juice

 CUBA LIBRE 350
Rum | Cola | Lime Juice

 MIDORI SOUR 350
Midori | Vodka | Lime Juice | Simple Syrup | Soda Water

  MARGARITA 350
 (Passion Fruit | Mulberry | Yuzu)

Tequila | Cointreau | Lime Juice | Cane Sugar

 MOJITO 350
Rum | Fresh Mint | Lime Juice | Soda Water | Cane Sugar

 NEGRONI 390
Gin | Campari | Red Vermouth

 OLD FASHIONED 390
Bourbon | Angostura Bitters | Pina Syrup

 PIÑA COLADA 350
Rum | Pineapple Juice | Organic Coconut Milk

 WHISKEY SOUR 350
Maker's Mark | Sweet & Sour | Egg White

 WHITE / BLACK RUSSIAN 350
Tito's Vodka | Kahlua | Fresh Milk |

Maraschino Cherry

 LONG ISLAND 390
Rum | Gin | Vodka | Tequila | Cointreau |

Lime Juice | Topped with Cola

 AMARETTO SOUR 350
Amaretto | Maker's Mark | Lime Juice |

Simple Syrup | Egg White

 APEROL / HUGO SPRITZ 390
Aperol or Elderflower Syrup | Prosecco |

Splash of Soda Water

 BOULEVARDIER 390
Maker's Mark | Campari | Sweet Vermouth

 FRENCH MARTINI 350
Tito's Handmade Vodka | Chambord |

Pineapple Juice

 MEZCAL NEGRONI 390
Creyente Joven | Campari | Sweet Vermouth

 MIMOSA 350
Prosecco | Orange Juice | Soda Water

 RED BULL VODKA 360
Red Bull Energy Drink | House Vodka

RED BULL WHISKEY 360
Red Bull Energy Drink | House Whiskey

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT


