


Our beverage programme features tipples that ref lect the 

rich, nuanced histor y of The Warehouse Hotel. The cocktails 

are a taste of the three distinct eras of the warehouse’s past, 

from the frenetic height of the spice trade and the darker 

underbelly of godown culture to the giddy heyday of disco. 

These are supported by a selection of A sian craft beers, 

spirits and fine wines. 

Follow us:

@TheWarehouseHotel | @LobeholdGroup



COCKTAILS
Start your meal with a glass of The Warehouse Hotel’s rich, nuanced history.

Our alcohol infusions and essences are all made in-house.

Spice Tr a de (19th century)	
Sultry, spice-driven cocktails reflecting Singapore’s roots as the

epicenter of trade 

HIGH TE A	 19

chamomile whisky, passion fruit, grenadine, mint, spiced bitters

W HISK Y HOUSTON	 20

whisky, toffee, molasses, barley, coconut water, nutmeg, spiced bitters

Singa por e Sa zer ac	 20

raisin bourbon, pandan bitters, rye, cognac, absinthe, spiced demerara

Godow n (mid 20th century)	
Complex, full-bodied cocktails that celebrate the dark underbelly of

forbidden distilleries

Ma  da me Bu tt er fly	 19

roselle tequila, watermelon shrub, rosé, soda, kaffir lime salt, pepper

Kopi c at	 19

salted caramel vodka, espresso, hazelnut, orgeat, condensed milk,  

chocolate, honeycomb

B.B. King	 22

banana whisky, smoked maple syrup, barbecue bitters

The Wa r ehouse Disco (lat e 20th century)	
Flirty, fun concoctions inspired by The Warehouse Hotel’s heady days

of aural indulgence

K aya Lumpur	 19

pineapple rum, kaya, fresh basil, citrus, soda

L a dy Luck	 19

citrus vodka, roselle gin, honeybush, pineapple shrub, ginger, coconut,  

lemon oleo saccharum

Ba r ba r ella	  21

hibiscus gin, elderflower, rhubarb, earl grey tea 



WINE BY THE GLASS 	 GLS/BTL

Boizel Bru t R éserv e	 23 / 140

Épernay | NV  | Hawthorn, white peach, citrus

The W inery of Good Hope Chenin Bla  nc	 16 / 75

Stellenbosch | 2016 | W hite peach	

V iu Ma  nent “Estate Collection”	 12 / 55

R eserva Cha  r donnay
Colchagua Valley | 2016 | Green apple, grapefruit, melon

Ch âte au de Ber ne Ter r es de Ber ne Rose	 16 / 75

Côtes de Provence | 2015 | Apricot, freesia, peach

Patr ick Clerget Côte aux Bourguignons	 16 / 75

Pinot Noir
Côte de Beaune | 2014 | Floral & fruity

V iña Cousiño Ma cul Ca  r ménèr e	 14 / 65

Central Valley | 2014 | Red & black fruits, herbaceous

CHAMPAGNE	 GLS/BTL

Billec a rt-Sal mon Bru t R éserv e	 150

Mareuil-sur-Aÿ| NV  | Ripe pear, fresh fruit

Cha  mpagne Ta r la  nt Zéro Bru t Natur e	 160

Oeuilly | NV  | Honey, lemon, mandarin

Billec a rt-Sal mon Bru t Rose	 175

Mareuil-sur-Aÿ | NV  | Raspberry, red & citrus fruits

Cha  r les Heidsieck Bru t R éserv e	 195

Reims | NV  | Vanilla, spice

Ruina rt Bla  nc de Bla  ncs	 220

Reims | NV  | Jasmine, white peach, pink peppercorns

Pol Roger Bla  nc de Bla  ncs	 230

Épernay | 2008 | Citrus, butter, meringue

Per r ier-Jouët Cu v ée Belle Époque	 295

Épernay | 2007 | Bergamot, orange, lemon peel

Krug Gr a nd Cu v ée	 320

Reims | NV  | Strawberry, warm butter, smoke

			 



WHITE 	 BTL

Opulent & Bold			

Newto n Johnson Felicité Cha  r donnay	 90

Walker Bay | 2015 | W hite peach, apricot blossom, clementine

Miles from Nowh er e	 105

“Best Block” Cha  r donnay
Margaret River | 2014 | Toasty oak, spice, citrus

Louis L atour Gr a nd A r dèche	 115

Rhône Valley | 2013 | A lmond, vanilla, white fruit

Casa   L a postolle	 130

“Cu v ée A lex a ndr e” Cha  r donnay
Casablanca Valley | 2011 | Tropical fruit, f loral

Simonnet-Febv r e Chabl  is	 150

Pr emier Cru “Fourcha ume”
Chablis | 2014 | Citrus, mint, spice

Ma  ison Joseph Drouhin	 195

Chassag  ne-Montr achet
Burgundy | 2013 | Candied lemon, hazelnut, gingerbread

Ma  ison Joseph Drouhin Pulign y-Montr achet	 265

Pr emier Cru “Les Folat ièr es”
Côte de Beaune | 2010 | Honey, dried fruit, spice

Dom a ine Cheval ier Pèr e	 340

& Fils Corton-Cha  r lem agne
Côte de Beaune | 2012 | Lavender, melon, vanilla

WHITE	 BTL

Fruit y & Fr agr a nt			

Tabal  í Sau v ignon Bla  nc	 80

Limarí Valley | 2014 | Gooseberry, passion fruit

Ra  dfor d Dal e “Thirst”	 90

Cla  ir ett e Bla  nche-Chenin Bla  nc-V er delho
Stellenbosch | 2015 | Green & stone fruits

Fa mille Hugel Tr a dition Musc at	 95

A lsace | 2010 | Oregano, orange zest, mint

Mt. Difficult y “Roa r ing Meg” R iesling	 115

Central Otago | 2014 | Peach, citrus

T wo Pa ddocks R iesling	 130

Central Otago | 2014 | Wildflower, pink grapefruit, mango

Ch âte au de Be auc ast el	 140

Coudoulet de Be auc ast el Bla  nc
Southern Rhône | 2011 | Apricot, white peach

Lush & Elega nt			

Rustenberg Sau v ignon Bla  nc	 95

Stellenbosch | 2015 | Asparagus, gooseberry, pineapple

Dom a ine Y v es Cuilleron	 110

“Les V ignes d’à Côté” Ma  rsa nne
Chavanay | 2015 | Stone fruits, citrus, almonds

Fr itz H aag  Br auneberger R iesling K ab inett	  125

Mosel | 2014 | Herbal, smoky, stone fruit

Casa   Fr eschi L a Signor ina W hite Blend	 130

Adelaide Hills | 2010 | Lychee, grape, lime

Louis L atour Meursault	 165

Côte de Beaune | 2014 | Floral, almond, hazelnut



RED 	 BTL

Bold & Elega nt			

Chat e au Ste. Michelle “Indi a n W ells”	 120

Cab  er net Sau v ignon
Columbia Valley | 2012 | Spice, vanilla, plum

Bodegas  Emilio Moro	 130

Ribera del Duero | 2014 | Red fruit, toast

Casa   L a postolle	 130

“Cu v ée A lex a ndr e” Ca  r ménèr e
Colchagua | 2012 | Liquorice, plum

Tablas    Cr eek “Côtes de Tablas   ”	 140

Paso Robles | 2011 | Red & black fruits, underbush, floral

Prunotto  “Costa miole” Ba r ber a d’A sti	 155

Piedmont	 | 2010 | Plum, cacao, cherries

Jim Ba r ry “The Mcr e a Wood” Shir a z	 175

South Australia | 2010 | Mint, chocolate, smoky

Dom a ine de L a Ja nass e “Cu v ée Cha upin”	 220

Ch âte auneuf-du-Pa pe
Rhône | 2011 | Red & black fruits, liquorice, spice

Yal umba “The Octav ius” Old V ine Shir a z	 245

Barossa | 2008 | Kirsch, dried plum, smoky

RED 	 BTL

Silk y & Fruit y	

Luci a no Sa ndrone Dolcetto  d’A lba	 100

Piedmont	 | 2013 | Plum, blackberry, cassis

Isole e Olena Chi a nti Class  ico	 120

Tuscany | 2013 | Cherries, fennel, blueberry

Newto n Johnson “Elgin” Pinot Noir	 135

Walker Bay | 2011 | Smoky, currants, raspberry

Dom a ine Y v es Cuilleron	 140

Sa int-Joseph “Les Pier r es Sèches”
Northern Rhône | 2014 | W hite pepper, blackberry, oak

Shaw  + Smith Pinot Noir	 145

Adelaide Hills | 2013 | Cranberry, redcurrant, violet		

Mat ur e & Lush			

Bodega Cat ena Za  pata Malb  ec	 110

Mendoza | 2013 | Black cherries, violet

R emellur i R eserva	 140

Rioja | 2009 | Red fruit, vanilla, cinnamon

Casa   Fr eschi L a Signor a	 150

South Australia | 2006 | Cherries, aniseed, rose

Dom a ine Les Ca  illoux Ch âte auneuf-du-Pa pe	 165

Southern Rhône | 2013 | Red berries, spice

Dom a ine Y v es Cuilleron	 195

Côte-Rôtie Ma  dinièr e
Northern Rhône | 2013 | Cassis, liquorice

Ma  rchesi A ntinor i Tigna nello	 225

Tuscany | 2012 | Olives, red cherries, truffle

Dom a ine Dav id Duba nd Clos Vougeot	 265

Côte de Nuits | 2008 | Red fruit, raspberry



BEER

Asahi	 13

RedDot Summer A le	 15

Coedo Shiro Hefeweizen	 17

Hitachino Nest W hite A le	 19

Echigo Koshihikari Lager	 21 

SA KE

Sawanotsuru Ginjo Zuicho	 45

Mizubasho Junmai Ginjo	 65

Sawanotsuru Yamada Nishiki	 85
Tokubetsu Junmai

Dassai Junmai Daiginjo 50 	 115

Nabeshima Yamada Nishiki	 135
Junmai Ginjo

SPIRITSBEERS & SAKE

JA PA NESE W HISK Y

Kakubin	 13

Kavalan Port Cask	 16

Yamazaki Distiller’s Reserve	 19

Hakushu Distiller’s Reserve	 21

Nikka Yoichi 10 Yrs	 22

Hibiki Harmony	 23

Togouchi 12 Yrs	 27

Nikka 12 Yrs	 27

Nikka Taketsuru 12 Yrs	 29

A kashi	 29

Togouchi 18 Yrs	 31

Nikka Taketsuru 17 Yrs	 35

Hakushu 18 Yrs	 45

W HISK Y

Chivas Regal 12 Yrs	 13

Monkey Shoulder	 14

Laphroaig 10 Yrs	 15

Deanston 12 Yrs	 16

Dalmore 15  Yrs	 18

Lagavulin 16 Yrs	 20

Old Pulteney 17 Yrs	 21

Caol Ila 17 Yrs	 23

Balvenie 14 Yrs	 25
Caribbean Cask

Talisker 18 Yrs	 27

Springbank 18 Yrs	 29

Port Askaig 19 Yrs	 31

W HISKEY

Bulleit	 13

Blanton’s Original 	 14

Willet 6 Yrs Single Barrel	 15

Sonoma Rye	 17

GIN

Beefeater	 13

Beefeater 24	 14

The Botanist	 15

Hendricks	 15

Monkey 47	 15

Paper Lantern 	 15

G’Vine	 15

Tanqueray 10	 16

VODK A

Wyborowa	 13

Absolut Elyx	 15

Grey Goose	 15

Belvedere	 17

TEQUIL A

Cimarrón Blanco	 13

Don Julio Blanco	 14

Ocho Reposado	 15

Tapatio Reposado	 17

Fuenteseca 7 Yrs	 24

RUM

Havana Club 3 Yrs	 13

Havana Club 7 Yrs	 14

Nusa Caña	 14

Plantation Pineapple	 15

Plantation Original	 15
Dark Overproof

El Dorado 15 Yrs	 16
Special Reserve

Diplomatico Exclusiva Reserva	 16

Ron Zacapa 23 Yrs	 18



A.muse Premium Tea Selection
The very best teas of the East & West, curated by local specialty tea company 

A.muse Projects. Inspired by the simple beauty and subtle elegance of tea,

they hope to share their passion for tea by creating a distinct experience 

through high quality handcrafted tea blends.	

Pekoe	 10

Single estate Ceylon black tea

Ea  r l Gr ey	 10

The Western World’s most popular scented black tea.

Features citrus, lemon & malt notes

Ca  r a mel Ma cchi ato	 12

Buttery caramel flavour with hints of vanilla. Featuring a blend of

oolong, rooibos, almond, vanilla & coffee beans

Emer al d Mint	 10

An Asian twist to the well-known Moroccan Mint tea. Features organic

jasmine green tea, organic peppermint & organic spearmint

R iesling	 12	

Inspired by light bodied Rieslings, one of the most aromatic

grape varieties in the world. Features white tea, lemongrass,

apricot, lemon myrtle, lily petals & jasmine flowers

Cha  momile (c aff eine-fr ee)	 10

The classic, soothing herbal brew

The Bouquet (c aff eine-fr ee)	 10

Floral and naturally sweet. Featuring rooibos, vanilla & rose petals

Pina Cola  da (c aff eine-fr ee)	 12

The taste of sunbathed paradise. Featuring hibiscus,

pineapple & honeybush

Papa Palheta Coffee	
Our beans are supplied by local independent coffee boutique Papa Palheta. 

Their micro roasting methods ensure each batch of coffee is made with care. 

The beans are sourced from the Americas, Brazil and Asia, then blended and 

cupped to perfection.	

Espr esso	 7

W hite/Bla ck /Mocha	  8

Hot Chocolat e	 8

BAR SNACKS

Belinjo Cr ackers	 9

belachan, kecap manis dip

Indonesi a n Pr aw n Cr ackers	 9

belachan, kecap manis dip 

K A LE CHIPS	 9

togarashi, sea salt

Mala   y-st y le W ings	 17

spicy turmeric marinade, crispy curry leaves

Fer mented Shr imp Soft-shell Cr ab	  19

crispy umami prawn paste crabs, spicy sambal belachan dip

Truffle & Duck Pie Tee	 19

canapé cups with braised pulled duck, burdock salad  

& truffle mash filling

TR A DITIONA L Kueh Pie Tee 	 16

canapé cups with stewed pork, shrimp & root vegetable filling

cha  rcoal -gr illed Iber ico Satay  	 20

pork skewers, 12-hour spice marinade,  

freshly grated pineapple & peanut dip

Po’s Ngoh Hi a ng	 15

crispy beancurd skin wraps with handmade five spice pork filling,  

lotus root crisps	

Ba r r a mundi Sala   d  	 19

tang y Singaporean carpaccio with locally farmed raw barramundi,  

ginger flower, Red Boat fish sauce, chilli, sesame oil

Squid Ink Cala    m a r i	 16

crispy squid ink batter, salted duck egg sauce, crispy curry leaves,  

bird’s eye chilli

Kurobu ta Cha  r SieW  	 19

pork collar, 24-hour sous vide,  

barbecued sweet & savoury caramelised finish

PO’s PICKS   



A ll prices are subject to service charge & GST


