
Mocktails

Blue Bliss  12
lychee juice, peach puree, blue lagoon

Spiced & Passion 12
cinnamon spices, passion fruit, lemon

Tom Yum Mocktail      12
lemongrass, fresh lime, lime juice, ka�r leaves

Mix Fruits Sunrise      12
grapefruit, apple juice, orange juice sunrise

Gingerita      12
ginger, lemon, honey

Virgin Sangria      14
cranberry, orange, apple, lemon, sparkling water, gi�ard 
sangria

Prices are subject to prevailing GST and service charge.

An Unparalleled Experience

Marina Bay Financial Centre,

#01-02, Tower 1

BLVD

Beverages

FRESH JUICES  

Watermelon              8.8 

Orange                                                  8.8                                     

Apple                        8.8 

ABC ( Apple, beetroot, carrot)   
 

*Standard house pouring 
level of 4oz
*Rolling vintage & varietal

DRAUGHT BEER    
                                          
Peroni                

scan for more info 

Business Hours

8:00 am - 11:00 pm

(monday - friday)

NON-ALCOHOLIC DRINKS  

Water
Sparkling Water, Still Water

Soda
Coke, Coke Zero, Sprite, 
Ginger Ale, Ginger Beer,
Tonic Water, Soda Water, 
Red Bull, Grapefruit Soda,
Yuzu Soda

Juices
Apple, Cranberry, Lime,
Mango, Orange, Pineapple,
Fruit Punch

7.8

5.8

6.8

(HH) 11.80 (REG) 13.80

  

(HH) 10.80 (REG) 12.80

  

(HH) 12.80 (REG) 14.80

  

(BTL)   11 (BKT) 48

(HH) 12.80 (REG) 14.80

  

(HH) 13.80 (REG) 15.80

  

Asahi Super Dry  

Kronenbourg
Blanc 

HOUSEPOUR

Gordon (gin)                

WINE BY GLASS

Sauvignon Blanc                

BOTTLED BEER

Corona (mexico)                

(BTL)   11 (BKT) 48

Heineken 
(holland)                

(BTL)   11 (BKT) 48
Sapporo (japan)

(BTL)   11 (BKT) 48

San Miguel Light
(philippines)

(BTL)   11 (BKT) 48

Somersby Apple 
Cider(denmark)

(BTL)   11 (BKT) 48

Pure Blonde 
(australia)

Famous Grouse

Bacardi (rum)  

Smirnoff Red 
(vodka) 

(whisky)
(HH) 10.80 (REG) 12.80

Cabernet 
Sauvignon
(HH) 10.80 (REG) 12.80

(HH) 10.80 (REG) 12.80
Chardonnay  
(HH) 10.80 (REG) 12.80

Souza (tequila)
(HH) 10.80 (REG) 12.80

Shiraz 
(HH) 13.80 (REG) 15.80

Pinot Noir 
(HH) 13.80 (REG) 15.80

Prosecco 
(HH) 12.80 (REG) 14.80

(BTL)   12 (BKT) 48
Guinness (ireland)

Champagne
(HH) 24.80 (REG) 27.80

Jim Beam 
(Bourbon) 
(HH) 10.80 (REG) 12.80

(HH) 10.80 (REG) 12.80

8.8
Add on juice at lunch time $6.80

(HH) 12.80 (BAR) 14.80

  

(HH) 14.80 (REG) 16.80

  

Black Cab Stout 

Little Creatures
Pale Ale

Please note that we only accept
cashless payments.



Prices are subject to prevailing GST and service charge.

Cocktails
Aperol Spritz              20
aperol, orange, prosecco

Appletini              20
vodka, sour apple, triple sec, apple juice

Blvd Negroni                        20
gin, vermouth, pampelle, bi�er

Blvd Pina Colada  20
dark rum, gi�ard coconut, pineapple caribbean

Blvd Sour              20
bourbon, aperol, simple syrup, lemon juice, vegan egg

Fusion Passion fruit  20
rum, gin, passion fruit citrus

Moscow Mule                   20
vodka, ginger beer, lime

Tropical Blast              20
white rum, coconut rum, mango

Margarita   22
(classic / spicy / mango / coconut)
tequila, triple sec, lime juice, fruit mix

Mojito (classic / ginger / chili)           22
rum, lime, mint leaves, brown sugar

Long Island Ice Tea              24
rum, tequila, vodka, gin, triple sec, sweet & sour, coke

Red Wine Sangria              24
red wine, vodka, brandy, triple sec

Cocktail Of The Day              18
let the bartender surprise you!

Coffee & Tea
Espresso, Americano,
Long Black, Macchiato         4.8

Cappuccino, Flat White,
Latte Piccolo         5.8

Hot Chocolate, Mocha         6.8

Affogato                7.8
Oat Milk +$1.00

Chamomile, Earl Grey,
Green Tea, Peppermint,
English Breakfast         4.8

Beechwood Stone
Hearth Pizza

Margherita  22
tomato, mozzarella cheese, fresh basil leaves

Quattro Formaiggio                        24
gorgonzola, rico�a, mozzarella cheese, parmesan cheese

Chicken Tikka              26
roasted chicken tikka, mix bell pepper, onion, jalapeños, 
yogurt mint sauce

Mexicanos           26
jalapenos, black olives, mix bell pepper, chili �akes
& oregano

Pancetta Bianco               26
fa�y pance�a, freshly cut chili, spring onion,
oven-baked egg

Pesto Chicken                26
smoked chicken, pesto, green pepper, cherry tomato,
chili sauce

Portobella                    26
white cream sauce base, portobello, white bu�on
mushrooms, rico�a, gruyere, fresh dill

Tandoori Paneer (Indian Flavor)   26
roasted paneer tikka, mix bell peppers, onion, jalapeñ       
os, yogurt mint sauce

Pepperoni & Salami 28
pepperoni, salami, capers

Proscuitto Di Parma 30
24-month aged parma ham, rocket leaves, pecorino,
lemon zest, cherry tomato

hand stretched regular (12’’)

Small Plates
Edamame  10
steamed & seasoned sea salt edamame

Masala Peanuts  10
spicy and crunchy, lime juice, red onion, tomato, green chili 
and salted peanuts 

Natural Cut Fries                   12
addictive fries deep-fried over high heat, seasoned with 
salt. Add-on: tru�e oil +$2

Butter Chickpeas               14
(nutritious snack)
pan fried chickpeas with bu�er, seasoned with paprika, 
fresh parsley, lemon juice, garlic

Jalapeño Poppers                    14
deep fried poppers with creamy cheese �lling & crispy 
panko coating

Lentil Cracker & Dips               14
(papadum)
crispy Indian lentil crackers served with chili salsa & 
yogurt

Vegetarian Samosa               14
fried traditional indian samosa with a savory vegetable 
�lling & mint chutney

Nachos 18
crispy nachos with melted cheddar cheese, topped with 
tomato salsa, jalapeño, guacamole

Popcorn Chicken              16
seasoned and deep-fried bite-sized crispy chicken chunks

Spicy Chicken Wings            16
deep fried chicken wings tossed in our homemade spicy 
sauce

Chicken Gyoza 18
8 pcs chicken dumplings, drizzled with sesame soy 
vinaigre�e

Steam Dumplings
With Chili Oil (veg / chicken) 18
mixed veggies / chicken in dough wrappers seasoned with 
chili oil sauce

Paneer / Chicken Tikka 20
tandoori styled chicken or roasted co�age cheese 
marinated in Indian spices served mint sauce

calamari                   20
quick-fried crunchy squids tossed in salt & pepper, served 
with tartar sauce

Satay “local style meat skewers”      20
10 pcs chicken skewers with fresh cucumber, pineapple, 
peanut sauce

Pan Seared Garlic Prawns         22
8 pcs prawns, fresh basil, garlic, sea salt

Carrot Cake “singapura style”        24
prawns, egg, chunky carrot cake, blvd’s signature chili 
sambal

Hummus Bread & Dip  36
3 types of hummus- classic, beetroot & green chili 
hummus served with so� pita bread

Veg Golden Platter  58
spring rolls, fries, samosas, onion rings, jalapeno poppers 
with green chutney, tartar sauce

Grilled Platter  68
3 types of thick grilled sausages (pork, lamb, beef), 
250gm ribeye steak, grilled prawn, oven baked spicy 
chicken wings.

Sharing Platter

Mains
CAPRESE SALAD
(Classic Italian Salad) (Veg)          18
Juicy tomatoes, bu�alo mozzarella, basil leaves & drizzled 
with pesto oil & pine nuts,  olive oil & balsamic vinegar

Pomodoro Basil              20
spaghe�i pasta tossed in simple homemade tomato 
sauce, garlic & fresh basil

Veggie Burger           22
assorted boiled veggies with fox nuts pa�y, le�uce, 
tomato & tandoori mayo

Blvd Fish & Chips   24
lightly fried tempura ba�ered snapper �sh accompanied 
with lime, tartar sauce & fries

Carbonara               24
velvety cream cheese sauce with white wine, sous vide 
egg & pance�a fats

Garlic Prawn Aglio E Olio               24
spaghe�i pasta cooked in white wine, prawns, parmesan 
cheese

Steak & Egg                   28
200gm of australian rib eye steak served with sunny side 

Mixed Sausages        26
pork chorizo, rosemary lamb & beef garlicky served with 
le�uce, English yellow mustard & sauerkraut.

Ribeye Strips                    26
tender beef seasoned in spiced olive oil, side salad & 
mayonnaise

Chicken Burgers  22
grilled chicken marinated with special sauce

Veggie Sliders (4pcs)            22
mixed veg pa�y nestled in a so� slider bun, with crisp 
le�uce, ripe tomatoes & our signature sriracha mayo

Wagyu Mini Beef Burgers  24
3 pcs of Americana wagyu burger, red cabbage pickled, 
mayo, cheddar cheese, mini brioche bun

Mini Burgers

MARTINI  

Vegetarian

20

20

22

22

Espresso Martini                              
pineapple vodka, coconut rum, pineapple juice, coconut

Lychee Martini                                     
vodka, lychee juice, triple sec, lychee liqueur

Dirty Martini                        
gin / vodka, dry vermouth, olive brine

Dry Martini 
gin, vermouth, lemon twist


