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SIGNATURE BITES
Crispy Fried Pickles       �  
Housemade Buttermilk Ranch      12

Fried Chicken Bao �  
Five-Spice Chicken, Sichuan Mayo
Pickled Carrots, Fresh Coriander     14

Popcorn Shrimp  �
Brown Butter, Bacon Salt
Smoked Jalapeño Aioli      19

Burnt Ends �
Smoked Brisket, Blue Cheese Fondue
Potato Tots, Pickled Fresnos     16

Mala Chicken Poppers�
Mala Dry Rub, Sichuan Pepper, Dried Chilis
Roasted Peanut    16

Bucket of Fries�
Bacon Salt,
Housemade Buttermilk Ranch    12
Truffle Fries +5

Tom Yum Popcorn (Bottomless)�
Satisfy your spicy, savory & sour craving     5

Southern Caesar Salad      �  
Tomato Confit, Chorizo Crumble, Pickled Grapes
Preserved Lemons, Manchego Dressing      18

The Wedge  �
Smoked Pork Belly, Butter Lettuce, Corn Tomato
Avocado, Housemade Buttermilk Ranch    20

GARDEN BITES

SHARABLES
Loaded Nachos      �  
Queso, Charro Beans, Cheddar
Pico de Gallo, Sour Cream, Guacamole
Pickled Jalapeños, Spring Onion      20
Add Chicken +10    Add Grilled Steak +16

Fried Chicken Sliders  �  
Mini Soft Rolls, Mayo, Lettuce, Tomato
House Pickles     18
Add House Fries +8

Twice Fried Wings   �
Choice of Nashville Hot 
or Smoked Spice Chili Rub      24

Aged Ham & Arugula Flat Bread �
Oregano, Whipped Ricotta, Parmesan
Spiced Honey    22

BBQ Chicken Flat Bread �
Smokey BBQ Sauce, Grilled Chicken
Mozzarella, Parmesan, Red Onion
Fresh Coriander    22

Lewellyn’s Fine Fried Chicken�
1/2 of our Famous Bird, Honey Hot Sauce      38
- available gluten-friendly -  

Shrimp & Grits   �
Seared Shrimp, Roasted Tomato, Aged Country Ham
Red Onion, Stone Ground Polenta, PBR Jus      39

Great American Wagyu Smash Burger �  
Smoked Farmer’s Egg, Bourbon Maple Slab Pork Belly
Cheddar Cheese, House Sauce, Crispy Pickled Onions
Truffle Fries     36

Crispy Nashville Hot Chicken Sandwich  �  
Signature Carolina Reaper Rub, Spicy Slaw
House Fries      26

YARDBIRD CLASSICS

(V) Vegetarian – (VEGAN) Vegan – (GF) Gluten-Friendly. Gluten-Friendly items are prepared without gluten ingredients; however, cross-contact with gluten may occur during preparation.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Some dishes may contain nuts. Please inform your server of any allergies.

Prices are subject to 10% service charge and prevailing Goods and Services Tax.

Impossible Burger      �  
Lettuce, Tomato, Tarragon Aioli
Shallot Confit, Brie, House Fries     30     

Grilled Mango Salad  �  
Char-Grilled Mango, Smoked Pecans
Tomato, Onion Benne Seed Vinaigrette     18

VEGETARIAN

Full Ala Carte Menu is available upon request.

Evenings Begin Here
Everyday 4-Midnight
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DRAFT BEER
Suntory Premium Malt 			   $15		  $21  
Suntory Brewery, Japan	
Pilsner • ABV 5.5% 

Stella Artois					     $15		  $21�  
Stella Artois Brewery, Belgium 
Pilsner • ABV 5.0% 
Southern Lager				    $15		  $21     �  
Brewlander, Singapore
Lager • ABV 4.7% 
Budweiser 					     $15		  $21�  
Anheuser-Busch Brewery
Missouri, USA, Lager • ABV 5%
The Bird Weis   				    $16		  $22�  
König Ludwig GmbH & Co., 
Germany, Weissbier • ABV 5.5%
Inception IPA					     $18		  $25     �  
Brewlander, Singapore
IPA • ABV 6.0% 

Choice of 1/2yd of Draft Beer & 
1/2 order of Twice Fried Chicken Wings

30

Prices are subject to 10% service charge and prevailing Goods and Services Tax.

Full Beverage Selection 
Please scan QR Code 
(Spirits, Wine, Cocktails, Beers & Non-Alcoholic)

BOTTLED BEER
Yardbird Golden Ale   					     $15�  
Crossroad Brewing Co., 
Singapore, Ale• ABV 4.6%
Corona     								       $15�  
Grupo Modelo
Mexico, Mexican Lager • ABV 4.5%

Warsteiner Fresh Lager  					    $15�  
Warsteiner Brewery
Germany, Lager • ABV 0%

The 1/2 Yardbird 

SIGNATURE COCKTAILS
Watermelon Sling						      $15   � 
Wheatley Vodka, Watermelon, Aperol, Lemon
Simple Syrup, Soda    

American Gin and Tonic					    $18   � 
Aviation Gin, Cucumber, Juniper Berries, Mint
Watermelon, Fever Tree Mediterranean Tonic   

Golden Orchard						      $18    
Avallen Calvados, Apricot Brandy, Lemon
Fever Tree Ginger Beer

Blackberry Bourbon Lemonade			   $18     
Maker’s Mark, Blackberry, Cardamom
Lemon, Bitters, Soda     

Kentucky Highball						      $18     
Buffalo Trace, Chivas, Liqor 43, Lemon
Ginger Honey Syrup, Blueberries
Fever Tree Ginger Ale   

Paper Plane	 						      $20     
Jim Beam, Lemon, Amaro Nonimo, Aperol 

Texas Tumbleweed						     $20   
1800 Reposado Tequila, Koch Elemental Mezcal
Agave, Grapefruit, Lime, Lager, Hot Sauce     
 
Mai Tai Mango						      $20   
Wild Turkey Rye, Orgeat, Lime, Mango 
Fever Tree Ginger Ale, Angostura Boba 
    

WINES
CA’ Vescovo Brut, Prosecco				    $16
Italy, NV     

Tohu Awatere Valley,  Sauvignon Blanc		  $16
Marlborough, New Zealand, 2025
	
Chateau Ste Michelle,  Chardonnay		  $18
Columbia Valley, USA, 2023

Minuty M,  Rosé						      $17
Côtes de Provence, France, 2025

Bodegas Caro, Aruma, Malbec			   $16
Mendoza, Argentina, 2023

Layered Singapore Sling & 
Pandan Piña Colada Slushie

23

Straits Vice SlushieHOUSE POUR SPIRITS
~ Starting from $10 (45ml) ~
Choice of: Soda, Tonic, Ginger Ale, Coke

ZERO EDIT
Cucumber-Lime Soda					     $14
Cucumber, Lime, Lemongrass Syrup, Soda
	
Sunset Spritz							       $16
Lyre’s Italian Orange, Orange, Lemon, Soda 

Hawaiian Breeze						      $16
Lychee, Pink Guava, Blue Lagoon, Yuzu
Ginger Beer   

  16oz         
(500ml)

 1/2yd
(700ml)


