
SALADS & 
SANDWICHES

KALE AND QUINOA SALAD VG DF 18
Kale, red cabbage, carrot, quinoa, pomegranate, 
toasted walnuts with a refreshing orange dressing

SUPER GREEN SALAD VG DF 18
Spinach, avocado, broccolini, beetroot, celery & 
coriander in a ginger & sesame dressing topped 
with toasted seeds

JAPANESE CAESAR SALAD NF 18
Romaine lettuce, croutons, soft boiled egg and 
nori Caesar dressing

FEAST CLUB SANDWICH NF 22
Seared chicken breast, bacon, lettuce, tomato, 
herb mayo, toasted sourdough, fries and salad

FEAST FRIED CHICKEN SANDWICH NF 22
Japanese style crispy chicken, brioche bun, fries, 
coleslaw, and sriracha mayo 

SIDE EATS
MAC & CHEESE V NF 15
Elbow pasta, cheddar, mozzarella, 
garlic brioche breadcrumbs

BROCCOLINI VG NF DF 12
With fresh chilli & lemon

SWEET POTATO FRIES 9

FRIES 6

TRUFFLE FRIES 14

FIRST BITES
DIP & BREAD V 12
Avocado, coriander and lime dip served
with multigrain lavosh & pitta bread 

DOUBLE-ROLL SAUSAGE ROLLS NF 12
Pork sausage wrapped in flaky puff pastry,  
served with pickled red cabbage

CHICKEN KAARAGE DF NF 12
Nori aioli, lime

YAKITORI DF NF 12
Honey, soy and sake glazed
asparagus skewers with bacon

CRISPY BRUSSEL SPROUTS V 9
Hoisin aïoli

FISH & CHIPS GF NF 24
Marinated halibut with fries, mushy peas and tartar 
sauce

SPAGHETTI BOLOGNESE DF NF 24
Pasta coated in rich plum tomato sauce, 
minced beef, finished with parmesan basil

MISO SALMON GF DF NF 24
Miso marinated salmon served with broccoli, 
avocado, coriander and jasmine rice

FEAST BURGER NF 25
Grass fed beef burger topped with our secret sauce, 
gem lettuce, tomato & cheddar served with fries 

SIRLOIN STEAK GF DF NF 35
220g Australian grass-fed beef, served with 
asparagus, beef reduction

SEARED SALMON 9
90 grams

CHICKEN BREAST 9

HALLOUMI 8

TOFU 6

AVOCADO 6

ADD+ONS

@AT_FEASTSG
TAG US IN YOUR PHOTOS NOT FOR 
ANY PRIZE OR FREEBIES, JUST 
BECAUSE YOU’RE A COOL CAT 
LOOKING TO SUPPORT A COOL 
RESTAURANT.

THE BEEF ROAST NF 45
THE CHICKEN ROAST NF 38

SUNDAY ROAST

Served with beef fat roasted potatoes, kale, 
neeps, Yorkshire pudding with onion gravy & 
horseradish cream

MAINS

DF – Dairy Free GF - Gluten Free NF – Nut Free V - Vegetarian VG -

Vegan

Prices are subject to service charge and government taxes



@AT_FEASTSG
TAG US IN YOUR PHOTOS NOT FOR 
ANY PRIZE OR FREEBIES, JUST 
BECAUSE YOU’RE A COOL CAT 
LOOKING TO SUPPORT A COOL 
RESTAURANT.

ETON MESS V GF NF 12
Fresh strawberry, Chantilly cream, meringue, and mint

BANANA LOAF V NF 9
Homemade banana loaf with natural sugars and 
cinnamon

Add ice cream +4

APPLE CRUMBLE V NF 12
Cinnamon poached apple and rhubarb, vanilla cream

BLUEBERRY BAKEWELL TART V 12
Served with vanilla ice cream

CHOCOLATE BROWNIE & ICE CREAM V NF 12
Served warm with vanilla ice cream 

ICE CREAM / SORBET 6

HOME MADE COOKIES (3 pieces) V 5
Chef’s selection

HUMANS
MINI

Little plates
for little mouths

MAC & CHEESE V NF 15
Elbow pasta, cheddar, mozzarella, garlic brioche breadcrumbs

FISH GOUJONS V GF NF 15
Crispy fish bites, tartar sauce & fries

ARTISANAL HOT DOG NF 15
Choice of artisanal beef or pork sausage with sweetcorn relish & fries

CHICKEN KARAAGE NF 15
Served with mayonnaise & fries

SPAGHETTI BOLOGNESE DF NF 15
Tomato sauce, beef minced, parmesan

BEEF BURGER NF 15
Angus beef patty, cheddar, lettuce, tomato, fries

EATS
SWEET

Our menu focuses on fresh, 
nutritious, organic, 
responsibly-sourced 

ingredients… 
ask your server for the story 

of your feast

Prices are subject to service charge and government taxes

DF – Dairy Free GF - Gluten Free NF – Nut Free V - Vegetarian VG -

Vegan




