
Alegria
FESTIVE DINNER MENU 

THREE COURSES | $78++

BOIZEL, BRUT RÉSERVE NV
Champagne, France

ADD ON FREE FLOW | $80 
(2 HOURS)

++

MAKE MERRY
Rittenhouse rye, mango juice, raspberry, lime juice

WINTER WONDERLAND
Buffalo trace bourbon, cointreau, creme de cacao white

ALL I WANT 
Four pillars rare dry gin, aperol, raspberry, 

lemon, prosecco

BY THE FIREPLACE
Zacapa no. 23 centenario, lagavulin 16, 

maraschino liqueur, vanilla, yuzu

SANTA'S SECRET
Lustau pedro ximenez san emilio, 

maraschino liqueur, milk, vanilla ice cream

FESTIVE LUNCHFESTIVE LUNCHFESTIVE LUNCHFESTIVE LUNCH

11:30AM — 2:30PM | MONDAY — FRIDAY
LUNCH SET | $58++ ADD ON DRINK | $18++

CopacabanaCopacabana
FESTIVE BRUNCHFESTIVE BRUNCHFESTIVE BRUNCHFESTIVE BRUNCH

12PM — 3PM |  6TH, 13TH & 27TH DECEMBER
FREE FLOW PACKAGES STARTING FROM $160++

12PM — 3PM |  20TH & 25TH DECEMBER
FREE FLOW PACKAGES STARTING FROM $180++



A - Contains Alcohol | GF - Gluten Free | D- Dairy | N - Contains Nuts
V - Vegetarian | VG - Vegan | E - Contains Egg

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

Food Allergy Notice: Please be advised that food prepared here may contain or have come in 
contact with these ingredients: Fish, Shellfish, Nuts, Dairy, Eggs, Sesame, Soy and Wheat. 

Please inform your waiter of any food allergy and/or intolerance before placing your order.

STARTERS
(a choice of one)

PERUVIAN CORN SALAD V, VG, GF 

grilled corn, sweet onions, red chilli, avocado

HAMACHI TIRADITO GF

truffle soy, seasonal black truffle
SUPPLEMENT +$10

SALMON TARTARE E 
avocado, tobiko, crispy nori, caviar

WAGYU CARNE MOIDA TAQUITO D

smoked eggplant, sour cream, tomato

CALAMARI E 

yuzu mayo, dry miso, shichimi, jalapeño

TUNA WATERMELON
furikake, nori, aji amarillo tigre

SUPPLEMENT +$10

CALIFORNIA ROLL E

white crab, cucumber, avocado, tobiko, mayo

BAHIA ROLL E

tuna, shrimp tempura, jumbo crab, avocado, spicy aji panca
SUPPLEMENT +$10

BEEF TENDERLOIN ANTICUCHO GF

aji panca
SUPPLEMENT +$10

SALMON ANTICUCHOS
smoked roe, yuzu kosho

A - Contains Alcohol | GF - Gluten Free | D- Dairy | N - Contains Nuts
V - Vegetarian | VG - Vegan | E - Contains Egg

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

Food Allergy Notice: Please be advised that food prepared here may contain or have come in 
contact with these ingredients: Fish, Shellfish, Nuts, Dairy, Eggs, Sesame, Soy and Wheat. 

Please inform your waiter of any food allergy and/or intolerance before placing your order.

MAIN COURSE
(a choice of one)

DESSERT
(a choice of one)

SEAFOOD CAZUELA RICE GF, D

shrimp, squid, black cod, scallop, clam, octopus
aji amarillo sauce

MUSHROOM TOBANYAKI V, VG, GF

black truffle, seasonal mushroom, crispy tofu, coconut milk

SPATCHCOCK CHICKEN
koji miso, ginger, garlic, asparagus

CHILEAN SEA BASS GF

white miso, hajikami, shichimi, broccolini
SUPPLEMENT +$18

AUSTRALIAN GRASSFED STRIPLOIN GF

mizuna salad, aji verde sauce
SUPPLEMENT +$18

MORIAWASE SAMBA VEGETARIAN NIGIRI SUSHI
4 kinds of vegetable sushi and samba futomakI

PREMIUM MORIAWASE SAMBA NIGIRI SUSHI
7 kinds of nigiri sushi, sake, madai, suzuki, hotatekai, 

botan ebi, chu-toro, aburi engawa
SUPPLEMENT +$18

CHOCOLATE MISO LOG E, N, D

cafezinho coffee ice cream
SUPPLEMENT +$6

PISTACHIO ICE CREAM E, V, GF, D, N


