
S TA R T ERS					
TORTILLA CHIPS W. CHOICE OF TWO DIPS	 16
Fresh Guacamole, Spicy Salsa or
Pork Sausage Cheese Dip 	
Additional dips +3

OUR FAMOUS BEEF SLIDERS	 16

BREADED CHICKEN WINGS W. SPECIAL SAUCE  &	 16 
RANCH DRESSING

ONE POUND OF SPICY BUFFALO WINGS	 18
1. Wimp  2. Average Joe 
3. Hot Stuff  4. Crazy Mofo 
Daredevils: Ask about our Spicy Wing Roulette

TEXAS CHILI CHEESE FRIES W. CAJUN SPICE,	 16
WARM BEEF, CHILI & CHEESE  

OE FRIES : ROSEMARY & PARMESAN OR TRUFFLE	 12 / 14

XXL BEER BATTERED ONION RINGS	 12	

CRISPY WHITEBAIT W. CITRUS AIOLI	 16

RAW VEGGIE PLATTER W. RANCH OR BLUE CHEESE DIP	 12

THE LINEBACKER PLATTER 	 48 / 88
OE fries, all-beef hot dogs,
veggies & dip, Buffalo wings	

SOUPS & S A L A DS
TRUFFLED WILD MUSHROOM SOUP	 12

SANTA FE SPICY CHICKEN NOODLE SOUP 	 12
Homemade gumbo with fresh vegetables 

BROCCOLI & QUINOA SALAD W. AVOCADO, FETA &	 16
ROASTED LEMON DRESSING

NEW SCHOOL CAESAR SALAD W. BACON & EGG	 16
Add chicken / prawns +6

SMOKED SALMON SALAD W. POACHED EGG 	 18

FARMER CHOPPED SALAD W. APPLE, BLUE CHEESE &	 16
AGED BALSAMIC VINAIGRETTE 

M A C & C HEESE	
GOOD OLD-FASHIONED MAC & CHEESE	 14

TRUFFLED MAC & CHEESE W. WILD MUSHROOMS	 16

MAC & CHEEKS 	 24
Braised beef cheeks, gruyère & parmesan

DESSER T S
BOURBON DONUT HOLES W. HOMEMADE FUDGE 	 12

WAFFLES, MIXED BERRIES & VANILLA BEAN ICE CREAM	 12
W. STRAWBERRY & CHOCOLATE SAUCE

RASPBERRY SORBET W. FRESH BERRIES & MINT	 12

GRANDPA JOE’S BANANA SPLIT DRENCHED IN	 12
HOMEMADE FUDGE

DINER PL AT ES
SPAGHETTI & VEAL MEATBALLS W.	 22
ORGANIC TOMATO SAUCE 

PAN-SEARED SEA BASS W. ROASTED CORN	 34
POLENTA & ASPARAGUS 

USDA ANGUS RIBEYE STEAK & EGGS 	 48

WAFFLES & BREADED WINGS W.	 22
MAPLE SYRUP & WHIPPED HONEY BUTTER

SPICY LINGUINE W. PRAWNS,	 22
CHILLI & GARLIC

ALL-DAY DINER BREAKFAST W.	 26
EGGS ANY STYLE, SCOTTISH SAUSAGE,
POTATO HASH & ROASTED TOMATO 

BURGERS & S A NDW IC HES
Wagyu chuck blend burgers, served on a toasted
brioche bun. Comes with our signature OE fries.
Upgrade to Truffle Fries  +2				  
						    
Additional Toppings: Sautéed Onions, Fried Egg +2
Cheese (Aged Cheddar, American, Kikorangi Blue), 
Bacon, Guacamole, Truffle Mayo, Sautéed Mushrooms +4
 

THE “TO DIE FOR” 	 22
Cheddar, lettuce, tomato, pickles & OE’s
special burger sauce			 

BIG BLUE	 26
Kikorangi Blue cheese, sautéed onions, lettuce,
red onion

THE TRUFFLE 	 28
Swiss cheese, sautéed onions & mushrooms,
truffle mayo				  

DOUBLE TROUBLE	 32
Two patties, American cheese, lettuce & OE’s
special burger sauce			 

VEGGIE PORTOBELLO	 20
Swiss cheese, sautéed onions, lettuce, tomatoes, 
roasted pepper romesco sauce

GRILLED CHICKEN BLT	 20
Bacon, Swiss cheese, lettuce, tomato

TRIPLE-DECKER CLUB SANDWICH	 18
Grilled chicken, bacon, lettuce, avocado

GRILLED THREE CHEESE SANDWICH	 16
Smoked cheddar, gruyère & parmesan,
toasted brioche

THE HOT DOG 	 18
All-beef sausage, cream cheese, BBQ sauce,
sautéed onions

SPE C I A LT Y C OC K TA IL S 	
BREAKFAST IN BED 	 18
A decadent wake-up call. Redemption High Rye
Bourbon, Advocaat, Grade A maple syrup,
lemon juice & a waffle biscuit			 

TE-QUIL-A MOCKINGBIRD 	 16
Cimarron Blanco Tequila, lime juice & fresh 
pomegranate for a buckin’ bronco of a drink

THE OVEREASY SPIKED MILKSHAKE 	 18
Plantation Original Dark Rum, vanilla bean ice
cream & Grade A maple syrup (Nobody would know!)

CHERRY COKE CLASSICO 	 16
Our very own bottled blend of Cana Brava Rum, 
Amaretto di Saschira, Licor 43 &
Mexican Coca-Cola

ORANGE COUNTY SUNRISE	 16
California dreaming with a blend of Fords Gin,
fresh lemon juice, orange marmalade & Grade A
maple syrup			 

MAMA’S SPECIAL LEMONADE	 16
A refreshing concoction of vodka, apricot brandy
& our homemade lemonade			

KYOHO GRAPE SOUR	 16
A taste of Japan with this blend of Nigori sake, 
Suntory Kyoho Grape liqueur & fresh lemon juice	

THE VANILLA BELLINI	 20
Indulge in our house-infused vanilla vodka, 
Mathilde Peach Liqueur, passionfruit syrup,
apple juice & sparkling wine

STRAWBERRY FIELDS MOJITO	 18
Here comes the sun with the warmth of Plantation 
Original Dark Rum, fresh strawberries,
mint & basil			 

MOJITO	 18
7 year aged Havana Club Rum, fresh mint,
lime juice & brown sugar come together for
this refreshing classic			 

OLD FASHIONED BULLET	 20
Bulleit Bourbon, Bob’s Vanilla Bitters &
Angostura Bitters for the tough guy in all of us

SINGAPORE SLING	 22
Couple our waterfront view with this classic
cocktail and you’re really slingin’ in Singapore 	

Set Lunch  $26++
Served Monday to Friday: 11.30am to 2.30pm

SOUP / SALAD
HOMEMADE SOUP OF THE DAY  / BROCCOLI & QUINOA SALAD /
FARMER CHOPPED SALAD

MAIN COURSE
SPICY LINGUINE WITH PRAWNS, CHILLI & GARLIC /
THE HOT DOG / GRILLED CHICKEN BLT BURGER /
VEGGIE PORTOBELLO BURGER

		

	

BEER & C IDER	
HEINEKEN PINT (DRAUGHT)	 16

ERDINGER PINT (DRAUGHT)	 17

ASAHI / KIRIN / TIGER	 13

GUINNESS EXTRA STOUT	 15

CHAINBREAKER WHITE IPA / MAGIC HAT #9	 15
ALMOST PALE ALE

KOPPARBERG STRAWBERRY & LIME / ELDERFLOWER & LIME	 16

BULMERS ORIGINAL CIDER 568ML	 17

HAPPY HOUR
BUCKET DEAL

AVAILABLE MON-FRI 5-8PM ONLY
GET A BUCKET OF 5 FOR $38++

SHO T S	 SGL / ½ DOZEN

SEX ON THE BEACH	 14 / 76
Vodka, peach schnapps, cranberry

JAGERBOMB	 14 / 76
Jägermeister, Red Bull

THE 3 FAIRIES	 36 / 196
Red absinthe, green absinthe, black absinthe

MIL KSH A K ES & F L O AT S
OUR SUPER THICK CLASSIC SHAKES	 12
Chocolate / Coffee / Malt / M&Ms / 
Oreo / Strawberry

IBC ROOTBEER FLOAT	 10

FOUNTAIN FLOAT	 10

NON-A L C OHOL IC
COLD DRINKS	
HOMEMADE LEMONADE WITH FRESH MINT 	 9
JUICES (ORANGE / LIME / APPLE / PINEAPPLE / CRANBERRY)	 8
ICED LEMON TEA	 9
STILL / SPARKLING WATER	 8
MEXICAN COCA-COLA	 8
IBC ROOT BEER	 8
RED BULL (REGULAR  / SUGAR-FREE)	 6

HOT DRINKS	
ESPRESSO	 5
LATTE / CAPPUCCINO / FLAT WHITE / LONG BLACK	 7
HOT CHOCOLATE WITH 60% CACAO AND VANILLA	 8
TEAS ( PEPPERMINT / GREEN TEA / ENGLISH BREAKFAST)	 8

Prices are subject to 10% service charge and prevailing government taxesFor reservations & events: overeasy@overeasy.com.sg 



BUBBLY	 GLS / BTL
TORRESELLA PROSECCO BRUT	 18 / 98
G.H. MUMM CORDON ROUGE	 24 / 130
MOËT & CHANDON BRUT IMPÉRIAL	 150
LAURENT PERRIER BRUT	 160
DEVAUX CUVÉE ROSÉE	 170
VEUVE CLICQUOT YELLOW LABEL	 180
DEVUX BLANC DE NOIRS	 250
PERRIER-JOUËT BELLE ÉPOQUE	 380
DOM PÈRIGNON	 380
LOUIS ROEDERER CRISTAL	 580

W HI T E  W INE	
SHAW & SMITH SAUVIGNON BLANC, ADELAIDE HILLS	 95
NAUTILUS ESTATE SAUVIGNON BLANC, MARLBOROUGH 	 100
MONTE CAMPO PINOT GRIGIO, VENEZIE	 18 / 85
DE TRAFFORD CHENIN BLANC, STELLENBOSCH	 110
EVANS & TATE GNANGARA SAUVIGNON BLANC, MARGARET RIVER 	 17 / 80
VIU MANENT RESERVA CHARDONNAY, COLCHAGUA VALLEY	 16 / 75
DOMAINE DROUHIN OREGON ARTHUR CHARDONNAY, OREGON	 140	
CAYMUS CONUNDRUM, NAPA VALLEY	 120	
TORRES MARIMAR ACERO CHARDONNAY, SONOMA COUNTY	 150	
JORDAN CHARDONNAY, RUSSIAN RIVER VALLEY	 160

RED W INE	
APALTAGUA RESERVA CARMENÈRE, COLCHAGUA VALLEY	 100
TORRES MARIMAR PINOT NOIR, RUSSIAN RIVER 	 170
VIU MANENT RESERVA MALBEC, COLCHAGUA VALLEY	 16 / 75
TORRES ATRIUM MERLOT, PENEDES 	 21 / 100
EVANS & TATE GNANGARA CABERNET MERLOT, MARGARET RIVER	 18 / 85
YALUMBA “THE CIGAR” CABERNET SAUVIGNON, COONAWARRA	 130
LAYER CAKE CABERNET SAUVIGNON, NAPA VALLEY	 105
ST. FRANCIS OLD VINE ZINFANDEL, SONOMA COUNTY	 140	
HENSCHKE HENRY’S SEVEN: SGVM, EDEN VALLEY	 150	
JOHN DUVAL PLEXUS - SGM, BAROSSA VALLEY	 160

MOSC AT O
PRUNOTTO MOSCATO D’ASTI, PIEDMONT	 16 / 75

V ODK A	
ABSOLUT BLUE	 15 / 248
ABSOLUT ELYX	 16 / 268
BELVEDERE	 16 / 268
GREY GOOSE	 16 / 268
BOYD & BLAIR	 18 / 288

T EQUIL A	
PATRÓN CAFÉ XO	 16 / 268
SPARKLE DONKEY REPOSADO	  16 / 268
PATRÓN SILVER	 18 / 288
PATRÓN REPOSADO	 18 / 288

GIN	
BEEFEATER 24	 15 / 248
BOMBAY SAPPHIRE 	 15 / 248
DEATH’S DOOR	 16 / 268
HENDRICK’S	 16 / 268
MONKEY 47	 18 / 268
BROOKLYN	 18 / 288

SEL E C T  A MERIC A N W HISK E Y	 GLS / BTL
BULLEIT BOURBON	 14 / 228
JACK DANIEL’S TENNESSEE WHISKEY	 15 / 248
JOHNNY DRUM 15 YEARS BOURBON	 15 / 248
REDEMPTION RYE	 15 / 248
LEWIS REDMOND BOURBON	 18 / 288
KNOB CREEK 9 YEARS OLD BOURBON	 20 / 308
WILLETT FAMILY ESTATE PRIVATE CASK 8 YEARS	 22 / 328

PURE M A LT  W HISK Y	
MONKEY SHOULDER TRIPLE MALT	 14 / 228
GLENMORANGIE THE ORIGINAL	 15 / 248
NIKKA TAKETSURU PURE MALT 12 YEARS	 15 / 248
LAPHROAIG 10 YEARS	 15 / 248
MACALLAN 12 YEARS	 16 / 268
YAMAZAKI DISTILLER’S RESERVE	 18 / 288
NIKKA TAKETSURU PURE MALT 17 YEARS	 18 / 288
GLENLIVET 15 YEARS	 22 / 328
BALVENIE SINGLE BARREL 15 YEARS	 22 / 328
LAGAVULIN 16 YEARS	 22 / 328
MACALLAN 15 YEARS	 24 / 358
NIKKA TAKETSURU PURE MALT 21 YEARS	 24 / 358
GLENLIVET 21 YEARS	 32 / 508

HOUSEPOUR SPIRI T S 	
BEEFEATER GIN, WYBOROWA VODKA, HAVANA RUM 3 YEARS,	 12 / 198
OLMECA TEQUILA, BALLANTINE’S FINEST WHISKY	
ADD REDBULL +2	

C L A SSIC S	
JÄGERMEISTER	 13 / 208
VACARRI SAMBUCA	 13 / 208
CHIVAS REGAL 12 YEARS	 14 / 228
JOHNNIE WALKER BLACK LABEL 12 YEARS	 14 / 228
CANADIAN CLUB RYE WHISKEY	 15 / 248
JOHN JAMESON IRISH WHISKEY	 15 / 248
PLANTATION ORIGINAL DARK RUM	 15 / 248
HAVANA CLUB AÑEJO 7 YEARS DARK RUM	 15 / 248
BACARDI SUPERIOR	 15 / 248
MARTELL VSOP	 16 / 268
DIPLOMATICO RESERVA EXCLUSIVA	 16 / 268
CHIVAS REGAL 18 YEARS	 21 / 318

Bottle Deals	 SGL / DBL

CHIVAS REGAL 12 YEARS	 228 / 368
NIKKA TAKETSURU PURE MALT 12 YEARS	 248 / 388
ABSOLUT ELYX, GREY GOOSE, BELVEDERE,	 268 / 438
HENDRICK’S, MACALLAN 12 YEARS,
YAMAZAKI DISTILLER’S RESERVE
THE GLENLIVET 15 YEARS	 328 / 528

• AIR CONDITIONING • LATE NIGHT SUPPER • HAPPY DAZE •
•  HOT FRIES • FREE TAP WATER • ALMOST FAMOUS •

Lunch - Mon to Fri: 11.30am to 2.30pm
Dinner - Mon to Sat: 5pm to 10.30pm 

Supper - Wed & Thu: 10.30pm to 12.00am Fri & Sat: 10.30pm to 2.00am

 Facebook: overeasysg ■ Instagram: @lobeholdgroup #overeasysg


