BLAGK TRP

CRAFT BURGERS & BEER

SNACKS

GUAC & CHIPS | 13

smashed avocado, pico de gallo, cilantro, scallion
with salsa verde add sour cream $2

MEXICAN CHILI CON CARNE & CHIPS | 13

pico de gallo & sour cream served with
warm tortilla chips

FRIED MOZZARELLA | 13

with smoky chipotle tomato sauce

BUTTERMILK FRIED

CHICKEN TENDERS | 16

with house buttermilk-dill, korean bbq,
honey mustard & lime

CRISPY BRUSSELS SPROUTS | 14

with sesame tahini

WINGS

EIGHT PIECES | 15 add fries $7
KOREAN BBQ

sweet & spicy bbqg, scallion, sesame seeds, lime,
served with house buttermilk dill

WHITE MISO BBQ
savory white miso bbq, red chilis, cilantro,
chili crisp aioli

CAROLINA BBQ
sweet & smoky bbq, fresh herbs, served with house

buttermilk dill
MEXICAN HOT SAUCE

spicy hot sauce, blue cheese crumble, scallion,
served with blue cheese dressing

CRAFT BURGERS

2 BAYFRONT AVE, SINGAPORE 018972

65 6688 9957 © f ¥ @BLACKTAPSG

SPECIALTY
FRIES

SALTED EGG YOLK FRIES | 15

salted egg yolk sauce, curry leaves, bird's eye
chili, pickle mayo

NASHVILLE HOT FRIES | 15
chili oil, cayenne, kosher pickles, buttermilk dill,
nashville hot sauce

PIZZA FRIES | 15

marinara sauce, mozzarella cheese, pepperoni,
parmesan, parsley

all burgers served with lettuce, tomato, a pickle & french fries / substitute sweet potato fries, onion rings or to any sides for $3

THE ALL-AMERICAN BURGER | 23

prime burger, american cheese, special sauce

THE MEXICO CITY | 25

prime burger, pepper jack cheese, crispy onion ring,
pickled jalapenos, chipotle mayo

THE PIZZA BURGER | 24
prime burger, marinara sauce, fried mozzarellq,
shaved parmesan

PERI PERI CHICKEN BURGER | 24

chicken patty, swiss cheese, peri peri sauce,
arugula, corn salsa, avocado cream

THE TEXAN BURGER | 26
prime burger, aged cheddar, crispy onion ring, bacon,
sweet baby rays bbg, mayo

THE WAGYU STEAKHOUSE
BURGER | 29
wagyu patty, Al steak sauce,
pepper jack cheese, bacon, crispy onions,
roasted garlic aioli

2021 JUDGE’S CHOICE AWARD WINNER.
NYC WINE & FOOD FESTIVAL'S "“BURGER BASH"

THE GREG NORMAN | 28
wagyu patty, house buttermilk-dill,
blue cheese, arugula

3X PEOPLE’'S CHOICE AWARD WINNER.
NYC WINE & FOOD FESTIVAL'S “BURGER BASH

**MAKE ANY BURGER IMPOSSIBLE FOR AN ADDITIONAL $8**

THE IMPOSSIBLE ALL AMERICAN | 29

impossible burger, american cheese, special sauce

THE CAROLINA BURGER | 26

prime burger, american cheese, smoky pulled pork,
buttermilk slaw, special sauce & carolina bbq

OLD FASHIONED | 24
prime burger, shiitake mushrooms, swiss cheese,
caramelized onions, horseradish sauce

THE FALAFEL BURGER | 21

falafel patty, tahini, pickled onions,
greek feta, hummus

ZHOUG LAMB BURGER | 25
seasoned lamb patty, swiss cheese, spicy pickled
cucumbers and onion, parsley, zhoug yogurt sauce

ADD-ONS

fried egg $2 bacon $3 avocado $3 cheese $2 house sauce $2 sautéed mushrooms $3  caramelized onions $2 raw onion $2 prime burger $8 chicken patty $8
crispy chicken $8 wagyu patty $13  grilled chicken $8 lamb patty $8 falafel patty $6  impossible patty $13  pulled pork $4

CHICKEN & SANDWICHES

PORTOBELLO NASHVILLE HOT SANDWICH | 21 0

breaded portobello, nashville hot sauce, coleslaw, pickles, on a vegan bun

CRISPY CHICKEN SANDWICH | 23

crispy chicken, buttermilk coleslaw, cilantro, fresh lime, spicy mayo, korean bbq

CALI GRILLED CHICKEN SANDWICH | 23

grilled chicken breast, swiss cheese, avocado, truffle mayo, pickled onions

PBR BATTERED HOKI SANDWICH | 23

pbr battered hoki, lemon pepper aioli, buttermilk coleslaw, parsley, fresh lemon

CRAFT BURGER SALADS

BLACK TAP BURGER SALAD

SIDES

HOUSE SALAD | 10
lettuce, tomato,
cucumber, pickled onions,
house vinaigrette

ARUGULA SALAD | 10
roasted tomatoes, shaved parmesan,
house vinaigrette

ASIAN STREET CORN | 12
soy-butter, parmesan cheese,
scallions

WARM SPRING
SALAD | 120
baby asparagus, charred corn,
snow peas, roasted sweet potatoes,
cherry tomato, quinoa, crispy yam,
soy ginger vinaigrette

BUTTERMILK
COLESLAW |10
with kosher dill pickle

CAESAR SALAD | 10
lettuce, shaved parmesan, croutons,
caesar dressing

23

prime burger, american cheese, bacon, lettuce, tomato, cucumbers, pickle, scallions,

special sauce

CRISPY CHICKEN CAESAR SALAD

23

crispy chicken, leftuce, roasted tomato, moroccan spice, shaved parmesan, croutons,

caesar dressing

HOUSE-MADE FALAFEL BURGER SALAD

21

falafel patty, lettuce, cucumber, tomato, olives, hummus, greek feta, pickled onions,

tahini dressing

WAGYU BURGER SALAD

27

wagyu beef, fresh mozzarella, arugula, roasted tomatoes, roasted pine nuts, chimich-

urri, shaved parmesan

WARM SPRING SALAD O

FRENCH FRIES &
CRISPY ONION RINGS

served with a house sauce of your choice

IDAHO FRIES | 11

SWEET POTATO FRIES | 12

ONION RINGS | 12

21

baby asparagus, charred corn, snow peas, roasted sweet potatoes, cherry tomato,
quinoa, crispy yam, spring onions, corriander, soy ginger vinaigrette

add grilled chicken $6 beef patty $8 impossible patty $10

HOUSE SAUCES | 2

SPECIAL SAUCE CHIPOTLE MAYO TEXAS BBQ CREAMY HORSERADISH
SALSA VERDE TRUFFLE MAYO BUTTERMILK DILL KOREAN BBQ BLUE CHEESE

TAKE AWAY AVAILABLE

O VEGAN

PRICES DISPLAYED ARE SUBJECT TO PREVAILING GST AND 10% SERVICE CHARGE
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

CONSUMING RAW AND UNDERCOOKED MEATS, POULTRY, SEAFOOD & SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS




COTTON CANDY | 24
STRAWBERRY SHAKE
vanilla frosted rim with blue, pink & pearl chocolates
topped with a pink lollipop, rock candy, whipped
cream & cotton candy

THE COOKIE SHAKE | 21
VANILLA COOKIE SHAKE
vanilla frosted rim with cookie crumbles topped with
a ‘cookiewich,’crumbled cookies, chocolate chips,
whipped cream & chocolate drizzle

SWEET N’ SALTY | 22

PEANUT BUTTER SHAKE
chocolate frosted rim with chocolate gems & PB cups
topped with a sugar daddy, pretzel rods, chocolate
covered pretzel, whipped cream & chocolate drizzle

CRAZYSHAKE®

MILKSHAKES

COOKIES ‘N CREAM SUPREME | 22
OREO SHAKE
vanilla frosted rim with crushed oreos topped with
a ‘cookies 'n cream’ sandwich, crumbled oreo,
whipped cream & chocolate drizzle

THE CAKESHAKE® | 22
CAKE BATTER SHAKE
vanilla frosted rim with rainbow sprinkles topped
with a funfetti cake slice, whipped cream, rainbow
sprinkles & a cherry

CHURRO CHOCO TACO | 24
CINNAMON TOAST CRUNCH SHAKE
vanilla frosted rim with cinnamon toast crunch
topped with a choco taco, two churros, whipped
cream & dulce de leche drizzle

MILO PANDASAUR | 23
PANDAN CAKE SHAKE

BROOKLYN BLACKOUT | 20
CHOCOLATE SHAKE
chocolate frosted rim with mini chocolate chips
topped with a chocolate brownie, whipped cream
& chocolate drizzle

THE NEW YORKER | 22
STRAWBERRY SHAKE
vanilla frosted rim with crushed graham crackers,
topped with a slice of strawberry cheesecake,
whipped cream, fresh strawberry

BLACK ‘N WHITE CAKESHAKE® | 25 O
CHOCOLATE SHAKE
vanilla frosted rim with mini chocolate chips topped
with a black ‘n white cake slice, whipped cream
& chocolate drizzle

chocolate frosted rim, crushed milo cereal, topped with a pandan cake slice, whipped cream, and milo powder

CLASSIC SHAKES | 12 chocolate vanilla coffee blueberry strawberry caramel nutella peanut butter oreo cookies and cream

CRAFT BEER ON TAP | 18

BROOKLYN LAGER BROOKLYN, USA

SPECIFIC GRAVITY +65 LAGER SINGAPORE
MISTY MIYAGI IPA AUCKLAND, NZ

COCKTAILS

5.2 ABV
4.7 ABV TOKYO LEMONADE | 21 MAGIC EIGHT BALL | 21
6.5 ABV citrus sake, yuzu, lemon gin, st germain, lemon, sugar,

BLACK TAP MULE | 21

basil, cucumber

NORTH COAST SCRIMSHAW PILSNER CALIFORNIA, USA __ 4.7 ABV

HEART OF DARKNESS DRY IRISH STOUT

SAIGON, VIETNAM 4.2 ABV
SWEETWATER 420 PALE ALE GEORGIA, USA 5.7 ABV
4 PINES PACIFIC ALE SYDNEY, AUSTRALIA 3.5 ABV
SWEETWATER HIGH LIGHT IPA GEORGIA, USA 4.0 ABV
YUM YUM YUZU LAGER WELLINGTON, NZ 4.7 ABV
4 PINES FRESHY ALE SYDNEY, AUSTRALIA, 4.1 ABV
SPECIFIC GRAVITY WHEAT BEER SINGAPORE 4.8 ABV

NORTH COAST OLD RASPUTIN STOUT CALIFORNIA, USA __9.0 ABV

BLACK TAP SEASONAL BEER

please ask your server for our seasonal offering

CRAFT BOTTLES | 14

HEART OF DARKNESS ISLAND TROPICAL LAGER

SAIGON, VIETNAM 5.0 ABV
NORTH COAST STELLAR IPA CALIFORNIA, USA 6.5 ABV
BREWTIFUL HAZE NEIPA NEW ZEALAND 6.5 ABV
BLUE STAR WHEAT BEER CALIFORNIA, USA 6.5 ABV
SPECIFIC GRAVITY CLASSIC IPA SINGAPORE 5.5 ABV
NORTH COAST OLD NO. 38 STOUT CALIFORNIA, USA 5.2 ABV
LA CHOUETTE CIDER FRANCE 4.5 ABV

vodka, fresh ginger, cucumber,
lime, club soda

SINGAPORE BLING | 21
dark rum, malibu, pandan,
mango, lemon

UNCLE MIKE'S SUGAR
CANE JUICE | 21

dark rum, sugar cane, lemon, passion
fruit, ginger, club soda

STRAWBERRY SMASH | 21

silver rum, mint, lime, strawberry

GODFATHER PART Il | 21
bourbon, amaretto, bitters,
orange twist

SMOKE ON THE WATER | 21
vodka, fresh watermelon, lime,
agave, smoked salt

LUNAR ECLIPSE | 21
tequila, peach, blackberry, blueberry,
lime, honey, maraschino syrup

JAM WITH ME | 21

rum, malibu, orange, pineapple,
vanilla, yuzu, coconut

WEDNESDAYS
WE WEAR PINK | 21
prosecco, limoncello, raspberry,
chambord, club soda

NOTHING PERSONAL | 21
bourbon, chartreuse, apple, lemon,
spiced apple cider syrup

BLACK TAP
BLOODY MARY | 25
tomato juice, vodka, worcestershire,
cucumber, celery, horseradish,
tabasco, jalapeno, smoked salt
& pepper

OLD SCHOOL &
MEXICAN BEERS | 12

BUDWEISER CORONA HEINEKEN PABST BLUE RIBBON

HOUSE WINE GLASS | 16 BOTTLE | 68

WHITE TENUTA MACCAN PINOT GRIGIO

RED CRIOS MALBEC
VILLA WOLF PINOT NOIR

ROSE JAS DES VIGNES ROSE FRANCE

SPARKLING TORRESELLA PROSECCO BRUT

MOCKTAILS | 12

PINEAPPLE GINGER BEER

fresh pineapple juice, fresh ginger & lime

MORNING CROAKER

cucumber, coconut water, lime, agave, mint

ISLAND BOI

watermelon, calamansi, sour plum, lemonade

VENEZIE, ITALY
SACRED HILL SAUVIGNON BLANC __ MARLBOROUGH, NZ

SLUSHIE | 20

please ask your server for our monthly special

MENDOZA, ARGENTINA
PFALZ, GERMANY

VENETO, ITALY
SORI DEI FIORI CUVEE MOSCATO D'ASTI PIEDMONT, ITALY

PURIFIED WATER @somy | 3

STILL SPARKLING

ICED TEA & LEMONADE | 7

ICED TEA | LEMONADE
PASSIONFRUIT LEMONADE
STRAWBERRY LEMONADE

SODA | 6

COKE COKE ZERO SPRITE GRAPE FANTA

ORGANIC SODA | 11

CHERRY COLA YUZU LIME BLOOD ORANGE COLA

TAKE AWAY AVAILABLE

O VEGAN

PRICES DISPLAYED ARE SUBJECT TO PREVAILING GST AND 10% SERVICE CHARGE
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

CONSUMING RAW AND UNDERCOOKED MEATS, POULTRY, SEAFOOD & SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS




