
For light bites 

and spirited delights

Midcentury 
Modern Classics

GRILLED CHEESE SANDWICH........... 23

American cheddar, gruyere,

extra sharp cheddar with tomato soup

SILVER SERVICE HOT DOG.................30

wagyu beef hot dog, house-made sauerkraut, 

dijon, sweet pickle relish 

Dessert

THIS SUNDAE......................................15

our famous soft-serve topped with 
sicilian olive oil and sea salt 

 

WITH CAVIAR .....................................30

Please notify us of any food allergies.
All prices are subject to 10% service charge and 
prevailing Goods and Services Tax. 
Gratuity is appreciated but not expected.

Bar Bites

BAR CHIPS........................................ 3

pecorino, cracked black pepper

FRIED OLIVES................................. 12

sicilian olives, stuffed with red pepper,
french onion dip 

PASTRAMI POPPERS...................... 16

pastrami-filled arancini, gruyere, 
mozzarella, everything bagel seasoning

PICKLES AND CRUDITÉ ..................... 9

house spicy brine, green goddess 

THE COACH STEAK SANDWICH

25

tender grilled USDA prime steak, mild cheddar cheese, peppers, horseradish

served on a house-made potato roll double slider with curly fries

From The Raw Bar

SHRIMP COCKTAIL ........................ 22

chilled with house-made tangy 

cocktail sauce

THE BLACK AND WHITE TARTARE....100

surf-n-turf steak tartare topped with heaps

of caviar and jumbo lump crab meat

CAVIAR BY THE BUMP....................15

dollop of Coach caviar on potato chips 

CAVIAR BY THE TIN ...........................100

30g, crème fraîche, chives, and all the fixings 

WITH CAVIAR .....................................60

Vegetarian



It all starts 

with wondering� what if 

the perfect cocktail exists?

White

GOOD ............................................ 15 / 75

BETTER ....................................... 20 / 100

Red

GOOD .......................................... 20 / 100

BETTER ........................................25 / 125

GREAT.................................................100

 

PABST BLUE RIBBON....................13
 

crisp American lager 

*If you prefer, these can be served as zero-proof cocktails

.......... 99.99

Rosé

Champagne

POL ROGER BRUT RESERVE

Made your way with a selection

of accoutrements and table side

personalization   

PROPER DRY

DIRTY

GIBSON

VESPER

TABBY

PEATED 

GREY GOOSE

ESPRESSO MARTINI

grey goose vodka, mr black amaro, cherry, 

whipped smoked white chocolate

25

WALDORF HIGHBALL*

celery bombay sapphire gin, 
green apples, green grapes, fizz

20 / 16

MANHATTAN

buffalo trace bourbon, peated scotch,

vermouth, pickled cherry, flamed orange
28

TABBY DISCO TEA*

tarragon grey goose vodka,
house-made lemonade,

rooibos tea, Coach C citrus ice cubes 

22 / 16

PROPER MARTINI SERVICE ...........12

lemon

olive

bleu cheese stuffed olive

fried olive

pickled onion

frozen grape

grapefruit twist

cornichon pickle

absinthe rinse

frozen Coach C olive

  

 

SPICY MARGARITA ROYALE

codigo blanco tequila, codigo mezcal, 

the usual suspects, white chocolate and caviar

27

COSMOPOLITAN*

bombay sapphire gin, raspberry, cranberry

peach liqueur, citrus, stirred not shaken

24 / 16

@thecoachbarsg


