
THE GRILL
All the steaks are served with a 

lamb’s lettuce & shallot salad

Lamb Chops	 300g	      68

Dry-aged Sirloin Steak	 300g	      68

Dry-aged Rib-Eye Steak	 300g	      88

Kagoshima A5 Wagyu Sirloin	 250g	    120

CHOICE OF SAUCE		         2 
Bearnaise, Green Peppercorn, Chimichurri, 
Bone Marrow & Shallot

STARTERS
Sweet Corn Soup	 19 
Prawn & chili escabeche

Spicy Tuna Tartare	 26 
Wonton crisps, avocado, furikake

Tamarind Spiced Chicken Wings	 25 
Spring onions, coriander

Salt & Pepper Squid	 22 
Lime & coriander mayo

Potted Crab & Salmon	 23 
Potato pave, salmon roe

Creamy Burrata	 28 
Red chicory, citrus fruits, smoked almonds

Seared Salmon	 26 
Ginger & soy dressing, wasabi mayo, mooli

Herby Mussels	 28 
Bloody Mary toast

Chorizo & Piquillo Pinsa	 28 
Nduja, fior de latte

DESSERTS
Tiramisu	 21 
Chocolate sponge, mascarpone sorbet

Affogato	 19  
Pistachio ice cream, sable

BSK Snickers	 21 
Peanut mousse, salted caramel, vanilla ice cream

Eton Mess	 21 
Strawberry & raspberry sorbet, 
vanilla chantilly, meringue shards

Pineapple & Kiwi Carpaccio	 19  
Passion fruit, lime, coconut sorbet

Sticky Toffee Pudding	 21 
Clotted cream ice cream

SALADS
Caesar Salad	 18/25  
Soft boiled egg, pancetta, anchovies, 
aged Parmesan

Chicken Bang Bang Salad	 18/25 
Lamb’s lettuce, mooli, chilli, radish, 
ginger, sesame seeds, peanut sauce

Tomato & Hummus	 18/25 
Crispy chickpeas, sumac

Add To Your Salad

Halloumi	      10

Chicken Breast 	      10

Smoked Salmon	      16

MAINS
Ricotta Gnudi	 34 
Sundried tomato cream sauce, 
basil pesto, Parmesan chips

Truffle Cannelloni	 38 
Parmesan, spinach, bechamel, truffle

Iberico Pork Chop	 52 
Hispi cabbage, spicy tikka masala, onion gravy

Chicken Parmigiana	 38 
Roasted red pepper sauce, Parma ham 

Roasted Cod	 58 
Crushed potatoes, artichoke,  
salted capers, red wine & lemon sauce

Fish & Chips	 48 
Black cod, mushy peas, tartare sauce

Thai Red Prawn Curry	 42 
Prawn cracker, basmati rice

Bread Street Kitchen Burger	 36 
Dry-aged beef burger, Monterey Jack 
cheese, sriracha mayo, Koffmann’s fries

Add-On:

Bacon	   5

Cage-Free Egg	   3

Avocado	   6

Whole Grilled Seabass	 58 
Lemon, salsa verde

SIDES
Koffmann’s Fries	     12

Macaroni Cheese, Roasted Garlic Crumbs	     18 

Fine Green Beans, Chilli, Almonds 	     10

Creamed Spinach	       8

Mashed Potatoes	     14

Honey Roasted Carrots	     12

BEEF WELLINGTON 

Single Slice	 68

Whole to Share                                                        188 
Please allow 45 minutes 
Served with mashed potatoes & red wine jus

CHAMPAGNES & BUBBLY 
Prosecco, San Martino Treviso 	 18 
Veneto, Italy

Duval-Leroy, Brut Reserve 	 25 
Champagne, France

Duval-Leroy, Brut Rose Prestige 1er Cru 	 35 
Champagne, France

WHITE WINES
Pinot Grigio, Tenuta Maccan	 23 
IGT delle Venezie, Italy

Sauvignon Blanc, Nautilus Estate 	 25 
Marlborough, New Zealand

RED WINES
Malbec, Catena 	 25 
Mendoza, Argentina

Domaine Maratray Dubreuil 	 28 
Burgundy, France 

BEERS
Garage Project Swifty, New Zealand	 18

Peroni Nastro Azzuro, Italy	 18

Guinness, Ireland	 18

COCKTAILS
Local Touch	 20 
Local coconut pandan gin, mango, 
kaffir lime leaf, coconut oil, Indian tonic 

Tea Ceremony	 20 
Lemongrass mint infused gin,  
Indian tonic, gold leaf

Just Thirsty	 20 
Gin, cucumber, peach, lemon, tonic

Chocolate Negroni	 28 
Gin, sweet vermouth, cacao nibs, Campari,		
herbal liqueur, bitters

ZERO EDIT
Bellini Junior	 18 
Peach, rose syrup, lemonade

Lychee Mocktini	 18 
Lychee, orange, pineapple, lemon  

As part of our commitment to sustainability, we are only serving purified & filtered water at 3 per guest.				  
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal. 
All prices displayed are subject to prevailing Goods and Services Tax and 10% service charge.  

At Bread Street Kitchen, we are dedicated to maintaining the highest standards of sustainability across all our offerings. 
Our initiatives reflect our unwavering commitment to sustainability, creating a responsible and enjoyable dining experience at all. 


