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FIVHA DOLLAR SPECIALS
ALL-DAY-EVERYDAY

SINCE 2010




! FOOD MENU

All prices subject to service charge and prevailing govt taxes
Photos shown are strictly for illustration purposes

SMALL PLATES
BEST SHARED

FIVAR SPANISH MEAT BALLS 5
(contains pork & squid)

Our twist on classic meatballs, served with
homemade lemon cream sauce

FIVE WINGS , , 5
FIVA signature wings, marinated with our
secret blend of spices

FIVA SPICY PORK BELLY CUBES ./ )
Grilled spanish pork belly, flavoured with
lemongrass

FIVA SIO BAK : 5
Crackling roast pork belly served with
homemade chilli sauce

MINI SALAD BOWL ¢ 5
Mesclun salad, cherry tomatoes, capsicum,
drizzled in balsamic vinaigrette dressing

ANCHO FRIES _ _ . 5
Crispy straight cut fries with ancho spices,
served with chipotle mayo

JAPANESE EDAMAME ¢ 5
Juicy japanese green peas

CRISPY BUTANIKU )
Luncheon meat chips

SPRING ROLLS ¢ . \ 5
Golden crispy fried vegetarian spring rolls

MINI PASTA 5

Marinara/ Cream/ Aglio Olio)

hoose from 3 plain bases
Add ons: Chicken chunks at $1 or Seafood
medley at $1.50

CRISPY CHICKEN SKINS 5
Deep fried chicken skins

HAR CHEONG PORK BELLY 6
Thinly-sliced pork belly in prawn paste batter
FIVER SAUTEED GARLIC COCKLES 6

A local favourite. Cooked fresh to ordew arlic,
chilli padi, and white wine sauce. Additoha
sambal on the side for that extra oomph!

FIVA STUFFED MUSHROOMS 6
Juicy bacon wrapped mushrooms with a
surprise gooey cheese centre

CRISPY BEER BATTERED WHITEBAIT 7
Fried to golden perfection and served with
garlic mayonnaise dip

SAUTEED MUSHROOMS WITH CROSTINI & 7
Mushroom heaven! A delightful sautéed shimeji
& button mushrooms with crostini

FRESH CLAMS IN MINIPOT 8
Stone clams cooked in lemongrass broth

TEMPURA SEAFOOD MEDLEY _ 8
Squids, prawns & mussels deep-fried until golden
and paired with homemade tartar sauce

BEEF BURGER 8
Juicy grilled beef patty, cheddar cheese and
caramelised onions served in a toasted bun

CHIPS & DIPS ) ' 8
Yellow corn chips with salsa roja and
guacamole dips

CRISPY SOFT SHELL CRAB 9
Golden brown soft shell crab that is crips

goodness with every bite. Best paired with chilli crab
sauce and crispy mini mantou

TOPSHELL ./ 9
Delectable sea snails in spicy tangy sauce
TRUFFLE FRIES 4 , ! 10
Golden crispy fries with a hint of white truffle oll
POUTINE _ 10
Skin-on fries smothered in beef gravy and cheese
GRILLED ANGUS BEEF CUBES 12

Juicy prime Angus beef cubes served with
hand-cut garlic chips and rocket salad

CHEESE NACHOS 12
Nachos topped with monterey jack, mozzarella,
pico de gallo, jalapeno, salsa roja, guacamole
and sour cream

COLD CUTS PLATTER 18
Selected cheese, pepperoni, parma ham, duck
terrine, olives and crackers

SNACK PLATTER - 18
Your favourite snacks on a platter served with dips:
wings, fries,spring rolls, calamari, chicken skins
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PIZZAS (10-inch Thin Crust)

MUSHROOM ¢ .
Mushroom medley on marinara sauce

FOUR CHEESE ¢ 16
Classic italian cheeses on marinara sauce
PEPPERONI 16
Italian pork pepperoni on marinara sauce
SEAFOOD N 16
Prawns, squid and mussels on chilli crab sauce
PROSCIUTTO ROCKET 16

24-months carpegna parma ham and arugula
salad on marinara sauce

BBQ CHICKEN _ \ 16
Chicken chunks, onions and capsicums with
bbq glaze on marinara base

MAINS

BEER BATTERED FISH & CHIPS 18

Juicy pacific dory with a crispy beer batter outside.

Served with straight cut fries, mesclun salad, and
homemade tartar sauce

PAN-SEARED SALMON FILLET 20
Norwegian salmon pan-seared to seal in the
flavour. Servedwih lemon cream, mixed
vegetables and mashed potato

PORK SCHNITZEL 20
Perfectly breaded deep-fried pork cutlet served
with fries and salad

DESSERTS

CHURROS : 12
Cinnamon sugar, served with warm chocolate
sauce

Churros



! DRINKS MENU

All prices subject to service charge and prevailing govt taxes

DRAUGHT BEERS Half Full Sk
Kronenbourg 1664 5 10 55
Estrella Damm 5 10 -
Asahi Super Dry 7 12 65
Asahi Super Dry Black 8 14 75
Kronenbourg Blanc 8 14 75
FLAVOURED BEERS Half

Guava Beer 8

Yuzu Beer 8

Asahi Premium B\ Yy
Budweiser 12 50

Chang Beer 10 45

Corona Extra 12 50
Guinness Draught Surger 15 -
Hoegaarden 12 50
Hoegaarden Rosée 12 50

Hahn Super Dry 12 50

Peroni 12 50
Steinlager 12 50

Stella Artois 12 50
Somersby Apple Cider 12 55
\|_/|c())dUk§1EPOUR SPIRITS gls g.%uble
Gin 5 8.5

Rum 5 8.5
Whisky 5 8.5
Bourbon 5 8.5
Tequlia 8 -

SAKE/ SHOCHU Gls Btl

/ UMESHU

Choya Umeshu 5 85

15% Alc, 1 L

Beautifully balanced sweet & tart taste of the ume fruit
Geikkeikan Kansen Sake 5 135

15.5% Alc, 1.8 L
Junmai shu. Good acidity, well-balanced.
Clean, medium finish

Geikkeikan Horin Sake - 100
16.6% Alc, 720 ML

Junmai daiginji, kyoto. Delicate & fruity,

well balanced subtle flavours

Mio Sparkling Sake - 65
5% Alc, 750 ML
Refreshing and fruity sparkling Sake

Sho Chikubai Shirakabegura - 85
Kimoto Junmai Sake

15% Alc, 640 ML

Flavorful & aromatic, Gentle aromas of banana & melon
open up to reveal hints of yogurt & dairy

Satsuma Tsukasa Shochu - 75
25% Alc, 720 ML

JAPANESE WHISKY
Nikka from the Barrel

Nikka Coffey Grain
Nikka Coffey Malt
WINES & BUBBLES
Housepour Red Wine
Housepour White Wine

Jacob’s Creek, Grenache Shiraz
(Red, Australian)

Jacob’s Creek, Sauvignon Blanc
(White, Australian)

Envyfol Merlot
(Red, France)

Envyfol Chardonnay
(White, France)

Spirito Divino Moscato D Asti
(Veneto, Italian)

Zonin Prosecco Brut, N.V
(Veneto, Italian)

i

Martell NCF

Martell V.S.O.P.

Martell Cordon Bleu

WHISKY

Aberlour 12 years (Boutique Malt)
Chivas Regal 12 years

Chivas Regal Extra

Chivas Regal Mizunara

Chivas Regal 18 years
Glenfiddich 15 years

Jameson Irish Whiskey

Jack Daniel’'s

Monkey Shoulder

Naked Grouse

The Dalmore 12 years

The Dalmore 15 years

The Glenlivet 15 years

The Glenlivet 18 years

The Glenlivet Founder’s Reserve
The Macallan 12 years Fine Oak
The Macallan 12 years Double Cask
The Macallan 12 years Sherry Oak
The Macallan 15 years Fine Oak
The Macallan 18 years Sherry Oak

Gls

13
13

Gls

Gls
10

12

Gls
12

10
12
15
15
15
10
12
12
10
15
18
15

12
15
15
15

Bl
175

205
205

Bil

45

45

55

55

50

60

95

Bl
175

195
385
Bil

195
165
195
225
225
290
165
185
175
150
225
285
225
295
195
225
235
235
305
465
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GIN Gls
Beefeater 24 10
Hendrick’s Gin 15
Broker’s 10
G'Vine Florasion 12
Gin & Jonnie 12
Gin Mare 10
Hendrick's 12
Monkey 47 12
The Botanist 12
VODKA Gls
Absolut Flavours 10
(Kindly check with our staff for the available flavours)
Absolut Elyx 15
Snow Leopard 15
Ketel One 10
RUM Gls
Havana Anejo 7 years 12
Bacardi 151 15
Diplomatico Reserva 12 years 12
Kraken 12
Sailor Jerry 12
TEQUILA Gls Bil
Don Julio
- Blanco 10 175
- Reposado 12 180
- Anejo 125 190
Jose Cuervo
- Agavero 10 175
- 1800 Silver 10 175
- 1800 Coconut 10 175
- Tradicional Reposado 10 175
- 1800 Reposado 12 180
- 1800 Anejo 12.5 185
KAH
- Blanco 10 165
- Reposado 10 175
- Anejo 12.5 190
Patron
- Café 10 185
- Silver 12 210
- Anejo 125 235
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Btl
165

225
165
200
225
175
225
165
200

Bil

165
225
225
165

Btl
185

190
180
165

Twin Btl

COCKTAILS

Adios MF 15
Gin, Vodka, Rum, Tequlia, Bols Blue

Bloody Maria 14

Jalapeno Infused Tequila, Tomato Juice, Tabasco,
Worcester sauce, Salt & Pepper

Boston Beach Party i | 15
Gin,Vodka, Rum, Triple sec, Tia Maria,
Grand Mariner, Cranberry Juice

Caipirinha . 14
Rum, Lime, Brown sugar, Lime juice, Soda
Caiprioska K 14
Vodka, Lime, Brown sugar, Lime juice, Soda
Choco Coco 16

Jose Cuervo 1800 Coconut, Malibu,
Bols Cacao white, Bailey’s

Flavoured Frozen Daiquiri 15
Rum, Bols Triple sec, Simple syrup | )
Choice of: Strawberry, Mango, Peach or Passion fruit

Long Island Ice Tea y 18
Gin, Vodka, Rum, Bols Triple sec, Coke

Mango Martini - 14
Gin, Mango nectar, Lime juice

Monkey Shoulder Old Fashioned 12

Monkey Shoulder whisky, Brown sugar,
Angostura Bitters

Mojito | 14
Rum, Lime, Mint leaves, Brown sugar,
Angostura bitters

Passionfruit Martini N 14
Gin, Passionfruit nectar, Lime juice
Red Sangria 16

The Harbour Shiraz, Martell NCF, Bols Cherry Brandy,
Cointreau, Pineapple juice, Orange juice

Singapore Slin% . 15
Gin, Cointreau, Cherry brandy, DOM, Grenadine,
Pineapple Juice, Angostura bitters

Tequlia Sunrise \ 14
Tequlia, Orange Juice, Grendaine

MARGARITAS Gls
El Classico 15
Jose Cuervo Tradicional Reposado, Bols Triple sec

On the rocks Frozen ot Stright up

Flavoured Frozen Margarita 15

Tequlia, Bols Triple sec
Choice of flavour: Strawberry, Mango, Peach, Passion fruit
*Only served Frozen

Gringo 15
Jalapeno Infused Tequila, Bols Triple sec, Passion fruit
puree

Tropicana 15
Jose Cuervo 1800 Coconut, Bols, Malibu Rum,
Pineapple juice

Frozen Giant Margarita (2L) 65
Jose Cuervo Especial, Bols triple sec

Choice of: Strawberry, Mango, Peach,

Passion fruit



SINGLE SHOOTER
Afterburner

Flaming Lamborghini

PAIR SHOOTERS
B-52
Kahlua, Cointreau, Bailey’s

B-54
Kahlua, Bailey’s, Bols Amaretto

B-55
Kahlua, Bailey’s, Absinthe Green Fairy

Quick F*ck
Kahlua, Midori, Bailey's

Brain Hemorrhage
Peach, Bailey’s, Grenadine

Cactus Flower
Jose Cuervo Especial, Tabasco

Cock Sucking Cowboy
Bailey’s, Butterscotch

Slippery Nipple
Sambucca, Bailey’s

HALE DOZEN SHOOTERS
lllusion
Midori, Vodka, Pineapple

Lemon Drops
Galliano, Vodka

Sex on the Beach
Vodka, Peach, Orange, Cranberry

Sharkbite
Butterscotch, Vodka

Liquid Marijuana

Malibu Rum, Midori, Bols Blue, Pineapple

Sex with the Bartender
Bols Vodka, Midori, Bols Peach

Chocolate Cake
Frangelico, Bailey's, Bols butter scotch

BOMBERS
Cointreau Bomb
Cointreau, Monster zero

Jagerbomb
Jagermeister, Monster zero

Death and Beyond
Tequila, Monster zero

Submarine
Tequila, 1664 Lager

PAIR
25

25

25

25
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28
30

20

20

20

20

20

20

20

20

25

25

25

25

25

25

25

QUAD
45

45

MOCKTAILS (€]
Shirley Temple 8.5
Grenadine, Yuzu Juice, Spirte

Lemonade 8.5
Lime Juice, sweet & sour, Spirte

Fruit Punch 8.5
Pineapple juice , Orange Juice, Sweet & sour, Grenadine

Virgin Mojito 8.5
Fresh Mint leave, Fresh Lime, Brown sugar,
Lime Juice, Sweet & sour

Sangarita 8.5
Guava Juice, Lychee juice, Sweet & sour

NON-ALCOHOLIC Gls/ Btl
Fiji Artisan Still Water 3
Equil Sparkling Water 3
Coke/ Coke Light/ Sprite/ Tonic/ Ginger Ale/ 5

Bitter Lemon/ Green Tea/ Coconut Water

Juices 5
(Apple/ Cranberry/ Lime/ Orange/ Pineapple/ Tomato)

Monster Zero 6
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