
Relax. You're among friends.

Here is where we bake, ferment, pickle, and preserve delicious 
things for people like you who care about ethical, responsible 

sourcing of ingredients. You'd be amazed by how many we find 
right here in Singapore.

If you detect a Brazilian vibe to the cookery, a sensual 
interweaving of flavours to make the most of the freshest seasonal 

ingredients – great, because that's the way we roll. Samba-style.

For wines we dance to the tune of the Drunken Farmer's natural, 
organic, 'living' wines that taste of grapes, sun, and soil. No 

additives, no preservatives, no messing. Just a deep connection 
with planet Earth.

Did we mention the gluten? Well, there isn't any. None. Nada. 
Nowhere to be seen. Not one dish. We're categorically, blissfully 
100% gluten free. It's no big deal but your gut will thank you and 

your taste buds will be gobsmacked.

Thanks for coming. Drop by again soon for a glass of sunshine or 
a small plate of happiness. We serve lunch and dinner from 

Tuesday to Sunday, and you're always welcome.



Natural wines and soul food.
The way nature intended.

Flip to the end for our dietary adaptations.



What Else is Fresh?
We saved the best for last — flip to the back for 

the best Kombucha in Tiong Bahru! 

Garlic Brown Rice  7

House-made Goat Cheese   12

Ricotta   10

Cashew-cultured ‘Cream Cheese’   6

Dadinhos   12
sago & cheese cubes, spicy gula melaka dip

Cassava Fries   12
kimchi tartar sauce

The Wife’s Croquetas   14
crispy & creamy croquetas, fermented 
cashew-chilli sauce

Pão de Queijo   12 
Brazilian cheese bread, tomato & chilli sambal

Chargrilled Cabbage   18 
brown butter roasted cabbage, pomegranate
& pine nut salsa, dragon fruit bbq sauce 

Portobello   20 
confit portobello, sweet potato purée, ricotta, 
pickled shimeji, chermoula sauce

Sweet Potato Gnocchi   26
mushrooms, herb & garlic butter sauce, 
parmesan, crispy kale

Collab Bread Basket   14 
our herb focaccia, pita bread by The Whole 
Kitchen, walnut bread by Oh My Goodness! 
+ herb & garlic butter   4
+ smoked arbequina EVOO   3

Roots Salad   16
fennel, radish watermelon, caramelised cashews 
& coconut, fermented green chilli dressing

A Brazilian Ceviche   24 
fermented mandioca juice, pickled red onions, 
laksa leaf oil, tapioca chips

Acarajé   25
fried black-eyed peas bun, dried shrimp, coconut 
milk and nuts paste, grilled prawns, green mango 
herb salsa

Chargrilled Spanish Octopus   37
tapioca purée, house-made white kimchi 

Chargrilled Wagyu Picanha   49
200g Australian wagyu, burnt ladies’ fingers 
& heirloom tomato salsa

Lamb Picanha   38
pistachio-yoghurt, orange & herb salsa 

Chicken Thigh Dosa   28
fermented chayote, cashew-cultured cream

Seafood Moqueca   38
Brazilian seafood stew made with bell peppers 
and coconut milk, toasted banana farofa 
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Choc & Caramel Lava Cake   18
bean to bar chocolate, vanilla pod ice cream

Fresh to Death   16
tropical yellow fruit and tonka bean jam, fennel 
ice cream, almond financier

Romeo & Julieta   16
the wife’s cheesecake, guava coulis, milk crumble

Gimme a Scoop   
V + vanilla pod ice cream   8 
VG + sorbet of the day   7

   Querida! Let’s Samba

V



'Living' wines that
taste of grapes, sun, and soil.

No additives, no preservatives,
no messing. Just a deep connection 

with planet Earth.



Wines



Opi D’Aqui  |  L’Abricotier 2020           18    48
VdF Languedoc, France | Grenache Noir, Vermentino, Syrah, Grenache Blanc

  Juicy, Fruity, Red Berries

Lise et Bertrand Jousset  |  Résiste 2019            18    48
VdF Loire | Carignan
Black Cherries, Cranberries, Sandalwood

Domaine Marcel Richaud  |  Terre D’aigles 2020           20    52
Côtes du Rhône, France| Grenache, Syrah, Mourvèdre, Carignan
Cherries, Fruity, Medium Bodied

Terroirs Bogus by Christophe Beau  |  Ejale 2018           20    52
Valparaiso, Chile | Syrah
Complex, Black Fruits, Spices

Parés Baltà  |   Honeymoon 2020 (Semi-Sweet)            17    42
Penedès, Spain  | Parellada
Aromatic, Pears, Peaches  

Parés Baltà  |   Materia Prima Blanco 2020              17    42
Penedès, Spain  | Xarel-o
Citrusy, Medium, Fresh

Domaine Christian Binner  |   Champ Des Alouettes 2018            18    48
Alsace, France | Riesling
Medium-bodied, Floral, Aromatic

Dominique Andiran | Vain de Ru 2019            20    50
VdF Sud-Ouest | Colombard
Honey, Earthy, Mineral

Red

White

Orange
Bodega Cueva by Mariano  |  Orange 2020                     20   52
Valencia, Spain | Macabeo, Chardonnay, Xarel-o
Powerful, Fresh, Persistent 

Laurent Cazottes  |  Mauzac Rose 2020           24   60
VdF Sud-Ouest, France | Mauzac Rose
Tannic, Pomegranate Piths, Grapefruit Skins

Parés Baltà  |  Ros de Pacs 2020                17   46
Penedès, Spain | Garnatxa, Syrah, Cabernet Sauvignon
Fresh, Creamy, Red Fruits

Lammidia  |  Miscela Rosato 2020                       18   48
Abruzzo, Italy | Trebbiano Abruzzese, Pecorino and Pinot Noir
Tangy, Black Tea, Red Fruits

Rosé

Parés Baltà  |  Brut Nature                      18   48
Cava, Spain | Xarel-lo, Macabeu, Parellada
Fresh, Elegant, Vibrant

Domaine Les Tètes  |  Tète au Bois Dormant Rose                    18   48
VdF Loire, France | Grolleau, Gamay
Fresh, Fruity, Easy

Sparkling Wine

All prices are subject to 10% service charge and prevailing government taxes

 Glass         Carafe
 125ml       375ml



Sparkling Wine

Parés Baltà  |  Brut Nature   85
Cava, Spain | Xarel-lo, Macabeu, Parellada
Fresh, Elegant, Vibrant

Parés Baltà  |  Cava Pink           85
Cava, Spain | Garnatxa, Macabeu, Parellada
Floral, Airy, Berries 

Domaine Les Tètes  |  Tète au Bois Dormant Rose                     90
VdF Loire, France | Grolleau, Gamay
Fresh, Fruity, Easy

Les Vins Pirouettes (Raphaël) |  Pet Nat Si Doux 2018                           95
VdF Alsace | Sylvaner, Gewürztraminer
Easy, Refreshing, Semi-sweet

Champagne Fleury  |  Blanc de Noirs Brut N/V        150
Champagne Brut, France | Pinot Noir
Dry, Smooth, Black Cherries

Bodega Cueva by Mariano  |  Orange  2020              95
Valencia, Spain |  Macabeo, Chardonnay, Xarello
Powerful, Fresh, Persistent 

Laurent Cazottes  |  Mauzac Rose 2020                          100
VdF Sud-Ouest, France | Mauzac Rose
Tannic, Pomegranate Piths, Grapefruit Skins

Paraschos  |  Not Vol. 2 2018 128
Venezia Giulia Bianco, Italy | Pinot Grigio
Dry, Cranberry Juice, Spices

Paraschos  |  Ribolla Gialla Selection 2018        148
Venezia Giulia Ribolla Gialla, Italy | Ribolla gialla
Fresh, Mineral, Savoury

Nicola Reau  |  La Descente Aux Amphores 2019 170     
VdF Loire, France | Chenin Blanc
Peach Jam, Earthy, Persistent

Rosé

Parés Baltà  |  Ros de Pacs 2020             90
Penedès, Spain| Garnatxa, Syrah, Cabernet Sauvignon
Fresh, Creamy, Red Fruits

Lammidia  |  Miscela Rosato 2020                       95  
Abruzzo, Italy | Trebbiano Abruzzese, Pecorino and Pinot Noir
Tangy, Black Tea, Red Fruits

Orange Wine

All prices are subject to 10% service charge and prevailing government taxes

by the Bottle



Laurent Cazottes | Adèle 2020            85
Vdf Sud-Ouest, France | Mauzac Rose
Rich, Rounded, Apples

Parés Baltà  |   Honeymoon 2020                          90
Penedès, Spain  | Parellada
Aromatic, Pears, Peaches 

Parés Baltà  |   Blanc de Pacs 2020                          90
Penedès, Spain  | Parellada, Macabeu, Xarel-o
Light, Crisp, Citrusy

Parés Baltà  |   Materia Prima Blanco 2020            90
Penedès, Spain  | Xarel-o
Citrusy, Medium, Fresh

Domaine Danjou-Banessy |  Coste 2020   95
I.G.P Côtes Catalanes | Macabeu
Mineral, Fleshy, White Fruits

Domaine Christian Binner  |   Champ Des Alouettes 2018            95
Alsace, France | Riesling
Medium-bodied, Floral, Aromatic

Dominique Andiran |  Vain de Ru 2019   100
Alsace | Colombard
Honey, Earthy, Mineral

Paraschos  |  Kai  2018 128
Venezia Giulia Bianco, Italy | Fruiliano 100% from 1963 vineyard
Bold, Medium-bodied, Tannic

Vino di Anna  |  Vino di Anna Bianco 2019 135
Etna, Sicilia, Italy | Grecanico, Catarratto, Minella Bianca, Carricante
Mineral, White Flowers, Green Apples

Sylvie Augereau  |  Pulpes 2018 140
Anjou, France | Chenin Blanc
Balanced, Herbs, Citrusy

White

All prices are subject to 10% service charge and prevailing government taxes

Bottle



Opi D’Aqui  |  L’Abricotier 2020           90
VdF Languedoc, France | Pinot Noir, Vermentino, Syrah, Grenache Blanc

  Juicy, Fruity, Red Berries

Lise et Bertrand Jousset  |  Résiste 2019           95
VdF Loire| Carignan

  Black Berries, Full, Acidic 

Les Vins Pirouettes  |  Brutal Pinot Noir 2019 105
Alsace, France | Pinot Noir
Juicy, Fruity, Lively

Nicola Reau  |  Enlèvement Demandé 2020 105
Anjou, France | Cabernet Franc
Earthy, Red Fruits, Black Fruits

Domaine Marcel Richaud  |  Terre D’aigles 2020           112
Côtes du Rhône, France| Grenache, Syrah, Mourvèdre, Carignan
Cherries, Fruity, Medium Bodied

Terroirs Bogus by Christophe Beau  |  Ejale 2018 115
Valparaiso, Chile | Syrah
Complex, Black Fruits, Spices

Vino di Anna  |  Jeudi 15 Rosso 2020            128
Etna, Sicilia, Italy | Nerello Mascalese
Mineral, Juicy, Spices

Les Vins Pirouettes  |  Rouge Litron 2018 130
Alsace, France | Pinot Noir
Light, Fruity, Lively

Paraschos  |  Noir 2011 145
Venezia Giulia Rosso, Italy | Pinot Noir
Full-bodied, Earthy, Red Currants

Sylvie Augereau  |  Les Manquants 2019 145
Anjou, France | Cabernet Franc
Complex, Blueberry, Smoky Herbs

Domaine Danjou-Banessy  |  Estaca 2018 154
Côtes du Roussillon Village, France | Ploussard 
Complex, Chocolate, Ripe Berries

 `

Red

All prices are subject to 10% service charge and prevailing government taxes

Bottle



Tiong Bahru Sling caju, amazzoni gin, dom, cointreau, 
calamansi, cherry, bitters

Pink Guava Sour gin, citrus, guava, egg white

Lychee Cachaça cachaça, lychee, citrus, coconut water

Spiced Pineapple Calamansi dark rum, calamansi, 
pineapple, fermented red chilli honey

Pandan & Coconut Milk Punch white rum, dom benedictine, 
pandan, lemongrass, coconut milk

Orange Roselle Spritz orange-infused aperol, 
roselle tea, bubbles

The Butcher’s Wife Sangria natural red wine, fresh juice, 
cointreau

22

22

22

22

22

22

24

Cocktails

Singapore Dry Gin & Burma Tonic

Pahit Pink Gin & Mombasa Ginger Beer

Butterfly Pea Gin & Royal Botanic Tonic

20

20

20

Signature Highball

Featuring Singapore’s very own Brass Lion Distillery gins paired 
with distinctive East Imperial tonic waters.

Estrella Galicia Lager, Spain. 330ml

Green Goblin Apple Cider. 500ml

15

19

Beer & Cider

All prices are subject to 10% service charge and prevailing government taxes
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What else is fresh?
Only The Best Kombucha

in town.



Roselle & Pineapple
hibiscus tea, pineapple, almond syrup

Apple Lemon Mint
fresh apple juice, lemon, mint, soda

Kombucha Soda
kombucha, roselle syrup, soda

13

13

13

Acqua Panna still water

San Pellegrino sparkling water

Coke | Coke Zero

Ginger Ale

Homemade Lemonade

Iced Lemon Tea (unsweetened)

8

8

7

7

7

7

*Available until 7pm only
Orange | Apple | Watermelon *

Super “C” orange, carrot, ginger *

Green Fuel green apple, spinach, kale, citrus *

Wife’s Cooler watermelon, cucumber, coconut water
+1 for no ice or less ice

The Homemade Kombucha 450ml

13

13

13

13

15

Black
long black, espresso, double espresso, ristretto

White
latte, flat white, cappuccino macchiato, piccolo  

Mocha | Hot Chocolate
+1 for iced, oat milk, soy milk or almond milk

Specially Curated Tea

Cacao Elixir | Spice Me Up | Hawaiian Punch  
chocolate           spices                hibiscus
White Peony Rose | Blue Rhapsody
roses                           butterfly pea flower

5

6

6.5

8

Fresh Juices

Coffee & Tea

Soft & Water

Mocktails

All prices are subject to 10% service charge and prevailing government taxes

Glass



DADINHOS

CASSAVA FRIES

THE WIFE’S 
CROQUETAS

PÃO DE QUEIJO

CHARGRILLED 
CABBAGE

PORTOBELLO

COLLAB BREAD 
BASKET

ROOTS SALAD

A BRAZILIAN 
CEVICHE

ACARAJÉ

CHARGRILLED 
SPANISH OCTOPUS

CHARGRILLED 
AUSTRALIAN 
WAGYU PICANHA

SWEET POTATO 
GNOCCHI

LAMB PICANHA

CHICKEN THIGH 
DOSA

SEAFOOD 
MOQUECA

CHOC & CARAMEL 
LAVA CAKE

FRESH TO DEATH

ROMEO & JULIETA

VANILLA ICE 
CREAM

PASSION FRUIT 
SORBET

GARLIC BROWN 
RICE

HOUSE-MADE 
GOAT CHEESE

RICOTTA

CASHEW-
CULTURED “CREAM 
CHEESE”

NO NO NO IF NO SAUCE NO YES NO

YES IF NO NO IF NO NO NO NO NO
KIMCHI TARTAR KIMCHI TARTAR

YES NO NO YES NO YES

NO  YES NO IF NO SAMBAL NO YES NO

YES IF NO BROWN NO YES NO IF NO PINE NO IF NO BROWN NO
BUTTER NUTS BUTTER

NO NO NO IF NO PICKLED NO IF NO ALMONDS YES NO
SHIMEJI

YES IF NO WALNUT NO IF NO WALNUT NO IF NO PITA NO IF NO WALNUT NO NO
BREAD BREAD BREAD

YES NO NO IF NO NUTS NO IF NO CASHEW NO NO
AND PICKLES NUTS

NO NO NO NO NO NO

NO NO NO YES NO NO

NO NO NO IF NO KIMCHI NO NO IF NO NO
TAPIOCA PUREE

NO NO NO NO NO NO

NO YES NO NO NO IF NO NO
PARMESAN / BUTTER

NO NO NO IF NO NO IF NO NO NO
PISTACHIO PISTACHIO
YOGHURT YOGHURT

YES IF CHICKEN NO NO IF NO NO IF NO SAUCE YES NO
IS REPLACED CHAYOTE
WITH MUSHROOMS

NO NO NO NO NO IF NO NO
FAROFA

NO YES YES NO YES YES

NO YES YES YES YES NO

NO YES YES NO YES NO

NO YES YES NO YES NO

YES NO YES NO NO NO

YES NO NO NO NO NO

NO NO NO NO YES NO

NO NO NO NO YES NO

YES NO NO YES NO NO

S T A R T E R S

Can’t Stomach A Dish?
Here’s the complete breakdown of our ingredients and possible adaptations for your diet.

VEGAN EGGS SUGAR NUTS DAIRY SOY


