
sweet synthesis soiree sunset

4STOREY
STORIES

@whiteshadessg

Prices are subjected to prevailing taxes and service charge

Happy Hour
5pm - 7pm

Cocktails
16 per cocktail

Pear Gimlet
Gin, June Pear, Agave, Lime

Umeshu Punch 
Vodka, Gin, Umeshu, Dry Vermouth

Basil Up
Tequila, Basil, Lemon

Peach Oolong Highball
Whiskey, Cold Brew Peach Oolong

Rose of Sharon
Toki Soju, Hibiscus, Honey, Tonic 

Food

The White Deal

1 Happy Hour Cocktail
&

1 Happy Hour Food
30

Oysters
Nam Jim, Mignonette

'Scallops'
Eringhi, Edamame Puree

Pitan
Vol au vent, Silken Tofu, Shoyu

Ribs
Kecap Manis, Terasi, Crispy Garlic

18

14

16

18



FOOD

WHITE
SHADES

Oysters
Nam Jim, Mignonette

Carpaccio
Spanish Blue Shrimp, Ponzu

Beef Tartare
Sambal Matah, Quail Yolk_

'Scallops'
Eringhi, Edamame puree

Pitan
Vol au vent, silken tofu, shoyu

APPETISERS

18

20

22

14

16

chicken

prawn

fish

shellfish

vegetarian

vegan

gluton
free

nuts

dairy

mild

spicy

hot

beef

pork

duck

ALLERGENS

Prices are subjected to prevailing taxes and service charge

Complimentary
In-House Delights

Bread and Butter
Homemade Focaccia
Buah Keluak Butter

with every Main order

Kindly inform us 
if you have any dietary restrictions 

Experience the flavours of Asia 
with our specially curated menu, 

crafted in our humble yet 
fiery kitchen.

Our culinary team has skillfully blended
the traditions, innovations 

and culinary heritage of the East 
into our dishes.

For the perfect sweet ending,
our desserts will be the 

cherry on top of the cake.

makan / eat / 吃 

잘 먹겠습니다 / いただきます

Specially Crafted by : 
Chef Hosni

Pastry Chef Farah



Prices are subjected to prevailing taxes and service charge

SMALL PLATES

In-House Made Sauce

White Shades Hot Sauce

Samayo aka Sambal Mayo

Jalamayo aka Jalapeño Mayo

Gomoulade aka Gochujang Remoulade

Wasamayo aka Wasabimayo

2

Tacos
Black Bean Steak Cubes
BBQ Pulled Pork
Samayo Fish

Sliders
Gomoulade Fish
Jalamayo Beef 
BBQ Pulled Pork

Ribs
Kecap Manis, Terasi
Crispy Garlic

White shades Wings
Grindstone Marinate, 
In-house Garlic Chili

Charred Brocollini
Raicreme, Maldon 

Shoestring Fries
Truffle & Parmesan
Seaweed 
Hot & Spicy
Sour Cream

12/16

12
10
10

14
10
10

18

12

12
8
8
8

Sweet Ending
Desserts of the day

14

DESSERTS

Tagliatelle
Lap Cheong, Baby Spinach
Hua Tiao

Clams
Maitake, Miso Butter
Chili Padi

Double Cheese Burger
Jalamayo, Caramelised Onions, Fries

22

Ragu
Spiced Bebek, Winged Bean

WS 'Jerk' Chicken
Allspice, Thyme, Raita

Grilled Eggplant
Cauliflower Fried 'Rice', 
Salsa Verde, Goma

Pesmol  
Barramundi, Urap

Wagyu Teres
Kemangi Chimi, Brocollini, 
Heirloom Carrots

12" Sourdough Pizza
Smoked Duck, Hoisin, Birds Eye Chili
Beef & Chicken Pepperoni 
Spinach & Mushroom

MAINS

20

22

24

Prices are subjected to prevailing taxes and service charge

26

24

28

38

24
24
22



COCKTAIL

PAINT IT
YOUR WAY

Prices are subjected to prevailing taxes and service charge

25 PER COCKTAIL

White 
 

presence of all colours 
or 

the absence of colour?

In our first official
drinks menu,

we offer 22 cocktails with

COLOURS
 

as our theme.

Like a canvas,
we add colours to

express and enhance 
our individuality.

Which cocktail best represent you today?

#PaintItWhite

jiawei bai, alexa low,
lucian tan, gilbert yap



Clear Black
Bacardi Blanca Rum, Black Sesame,
Black Glutinous Rice, Peanut Butter
Black Sesame Cracker

FOR : 
Nutty, Buttery, Oaky

Clear Pink
Bombay Sapphire Gin, Strawberry,
Melon, Vanilla, Yoghurt Washed
Strawberry Cookie Dough

FOR : 
Berries, Sweet, Refreshing

Clear Red
Codigo Blanco Tequila, Paprika,
Lime, Fire Water
Smoked Cherry Wood Chips

FOR : 
Spicy, Smoky, Earthy, Strong

Clear Green
Bols Genever, Lime, Mint, Hawthorn
Perrier, Mint Washed
Hawthorn

FOR : 
Minty, Refreshing, Bittersweet

FOR : 
Fruity, Sweet, Tall, Refreshing

Clear Yellow
Maker’s Mark Bourbon, Mango,
Sweet Corn, Milk Washed
Mango Corn Leather

FOR : 
Caffeine, Guinness, Foamy

Red III
Courvoisier VSOP, Cranberry,
WS Sweet Vermouth Blend, Red Date
Lemon Twist

FOR : 
Citrusy, Fruity, Herb & Spice 

Green II
No. 3 London Dry Gin , June Pear,
Green Chartreuse, Honey
Treated Pear

FOR : 
Strong, Fruity, Herby

Brown III
Nikka Coffey Malt, Frangelico, 
Caramel, Dark Chocolate
Biscotti

FOR : 
Strong, Nutty, Chocolaty 

White III
Belvedere Vodka, Shiroi Chardonnay, 
Umeshu
Crispy Milk Skin Shard

FOR : 
Sweet & Sour, Light, Refreshing

Black IIII
Grey Goose Vodka, Espresso,
Guinness Reduction, Mr Black Coffee
Liqueur, Burnt Coconut Oat Foam



Forest Amazon
Monkey 47 Gin, Olive, Grapefruit,
Rosemary, Perrier
In-house Cured Olives

FOR : 
Floral, Savoury, Citrusy

Sparkle Pearl
Moet Chandon Champagne, Dill, 
Pickled Onion & Green Apple
Pickled Fruits & Herbs

FOR : 
Bubbly, Sour, Savoury

Spiced Oak
Johnnie Walker Gold, Grapefruit,
PX Sherry, Drambuie , Black Pepper
Citrus & Spice Mist

FOR : 
Strong, Spice, Citrusy

Charred Grain
Suntory World Ao Whisky, Muyu
Chinotto Nero, Roasted Rice & Barley
Marshmallow

FOR : 
Strong, Bittersweet, Oaky

Midnight Sea
Hennessy Cognac, Fernet Branca, 
Averna Amaro, Roibos, Cacao Nibs,
Sea Coconut

FOR : 
Strong, Herb & Spice, Bittersweet

Woody Cedar
Spearhead Whisky, Dry Vermouth,
Muyu Vetiver Gris, Hinoki, Agave 

FOR : 
Strong, Woody, Earthy

Glowing Gold
Naked Blended Malt, Oloroso Sherry,
Osmanthus
Gold Osmanthus Jelly

FOR : 
Strong, Sweet, Floral

Delicate White
Roku Gin, Jasmine, Yuzu,
Lemon, Egg White
Jasmine Flower

FOR : 
Citrusy, Floral, Foamy

Fresh Pink
Altos Reposado Tequila, Rhubarb,
Sparkling Pink Coconut Water, Basil
Rhubarb Stick

FOR : 
Savoury, Sweet Sour, Refreshing

Butter Brown
Johnnie Walker Black, Banana,
Butter, Maple
Maraschino Foam

FOR : 
Tropical, Buttery, Tiki

Perky Peach
The Botanist Gin, Peach Flower, 
Peach Oolong, Orange Bitters
Oolong Lychee Boba

FOR : 
Light, Refreshing, Fruity, Tea

Lucky Green
Bacardi Carta Negra Rum, Matcha,
White Chocolate, Almond
Roasted Almond 

FOR : 
Chocolaty, Nutty, Bittersweet



Scavi & Ray Spumante DOC

16
/

69

Scavi & Ray Spumante Rosé

Moët & Chandon Impérial Brut N.V.

26
/

145

Louis Roederer Collection 243 Brut MV

Veuve Clicquot Brut N.V.

180

Ruinart Blanc de Blancs Brut N.V.

Dom Pérignon Brut Vintage

630

Krug Grande Cuvée N.V.

Armand de Brignac Brut (Gold) N.V.

990

Whispering Angel

18
/

85

Garrus

White

Armador Sauvignon Blanc
Odfjell - Casablanca Valley, Chile
Sauvignon Blanc
Medium-bodied, Fresh, Mineral, Cirtus

16
/

80

Riesling Trocken
Robert Weil - Rheingau, Germany
Riesling
Light-bodied, Dry, Stone Fruit 100

Chardonnay
Stags' Leap - Napa Valley, USA
Chardonnay
Full-bodied, Bright, Fresh, Mineral 150

Signature Limited Edition
Torrontes De Raiz Naranjo
Susana Balbo - Paraje Altamira, Argentina
Torrontés
Medium-bodied, Floral, Fruity, Citrus 200

Red

Scrubby Rise Shiraz
Wirra Wirra - McLaren Vale, Australia
Shiraz
Full-bodied, Light Tannic, Dark Stone Fruit

16
/

80

Central Otago Pinot Noir
Squealing Pig - Central Otago, New Zealand
Pinot Noir
Light-bodied, Dry, Smooth, Berries 90

Reserva Rioja
Marqués de Murrieta -  Rioja, Spain
Tempranillo, Graciano, Mazuelo and Garnacha
Medium-bodied, Spice, Fruity 105

Le Serre Nuove

Ornellaia -  Bolgheri, Italy
Merlot, Cabernet Sauvignon, Cabernet Franc
and Petit Verdot
Full-bodied, Berries, Spice

250

Barbaresco
Gaja - Barbaresco, Italy
Nebbiolo
Full-bodied, Wild Berries, Coffee 750

Prices are subjected to prevailing taxes and service charge

WINE
Prosecco / Prosecco Rose

Scavi & Ray - Veneto, Italy
Glera Traube
Light-bodied, Soft, Fruity

Scavi & Ray - Veneto, Italy
Glera Traube, Pinot Nero
Light-bodied, Soft, Floral, Fruity

17
/

70

Champagne

Moët & Chandon - Champagne, France
Pinot Noir
Medium-bodied, White Fruit & Flower

Louis Roederer - Champagne, France
Pinot Noir
Full-bodied, Yellow Fruit, Floral, Citrus

30
/

165

Veuve Clicquot - Champagne, France
Pinot Noir, Chardonnay, Pinot Meunier
Medium-bodied, Citrus, Fresh, Nutty

Ruinart - Champagne, France
Chardonnay
Medium-bodied, Citrus, Tropical 260

Dom Pérignon - Champagne, France
Chardonnay, Pinot Noir
Full-bodied, Toasty, Honey, Stone Fruit

Krug - Champagne, France
Pinot Noir, Chardonnay, Pinot Meunier 
Full-bodied, Dried Fruits, Citrus 650

Armand de Brignac - Champagne, France
Chardonnay, Pinot Noir, Pinot Meunier 
Full-bodied, Fresh, Floral

Rosé

Château d'Esclans - Côtes de Provence, France
Grenache
Light-bodied, Dry, Floral

Château d'Esclans - Côtes de Provence, France
Grenache
Light-bodied, Tropical Fruit, Toasty 400



Prices are subjected to prevailing taxes and service charge

SPIRITS
Gin

Bols Genever
Bombay Sapphire
Four Pillars Shiraz
Isle of Harris
Hendricks
Ki No Bi
Monkey 47 Dry
Monkey 47 Sloe
No. 3 London Dry Gin
Oxley
Perry's Tot
Roku
Sonbi
Tanqueray 10
The Botanist

20 / 220

18 / 200

20 / 220

22 / 240

24 / 250

26 / 300

26 / 240

24 / 230

22 / 240

22 / 240

25 / 270

20 / 220

20 / 220

22 / 240

22 / 240

Vodka

Belvedere Pure Illuminated
Chase
Grey Goose Original
Haku
Skyy Neptune
Zubrowka Bison Grass Vodka

19 / 210

20 / 220

19 / 210

19 / 210

18 / 200

19 / 210

Cane

Bacardi Carta Blanca
Bacardi Carta Negra
Bacardi Anejo Cuatro 4YO
Bacardi Ocho
Bacardi Spiced Rum Oakheart
Black Tears Spiced Rum
Clairin Communal
Diplomatico Reserva Exclusiva
Flor de Caña 12
Gabriela Silver Cachaça
Gosling's Black Seal
Plantation O.F.T.D. Overproof Rum
Plantation Pineapple
RumFire
Santa Teresa
Veritas

18 / 200

19 / 210

20 / 220

22 / 240

20 / 220

19 / 210

19 / 210

24 / 260

23 / 250

20 / 220

20 / 220

26 / 300

23 / 250

22 / 240

25 / 270

20 / 220

Agave

400 Conejos Mezcal
Altos Plata
Altos Reposado
Clase Azul Reposado
Codigo Blanco
Codigo Reposado
Codigo Rosa
Codigo Mezcal Artesanal
Don Julio 1942
KOCH Elemental Mezcal
KOCH Maguey Espadin Mezcal
KOCH Tobasiche Mezcal
Volcan De Mi Tierra X.A

23 / 250

20 / 220

19 / 210

18 / 200

19 / 210

60 / 900

21 / 230

21 / 230

21 / 230

55 / 850

22 / 240

26 / 280

50 / 800

American Whiskey
Bourbon

Angel's Envy
Basil Hayden
Maker's Mark
Maker's Mark 46
Michter's Bourbon
Wild Turkey 81
Wild Turkey 101

29 / 350

25 / 290

32 / 450

19 / 210

22 / 240

18 / 200

20 / 220

American Whiskey
Rye

Knob Creek Rye
Michter's Single Barrel Rye
Rittenhouse
Wild Turkey Rye

23 / 250

25 / 290

22 / 240

22 / 240

Japanese Whisky

Chita
Hibiki Harmony
Kakubin Suntory
Nikka Coffey Grain
Nikka Coffey Malt
Nikka By The Barrel
Suntory World Whisky Ao

21 / 230

30 / 380

18 / 200

26 / 280

26 / 280

25 / 200

22 / 240

Irish Whisky

Grace O'Malley Blended
Jameson
Proclamation
Redbreast 12
Redbreast 21

19 / 210

18 / 200

20 / 220

25 / 270

60 / 770



Prices are subjected to prevailing taxes and service charge

Absinthe

La Fee Bohemian Absinthe
St George Absinthe Verte

27

30

Beer

Asahi Super Dry 16

Scotch Whiskey
Blended

Dewar’s 12YO
Johnnie Walker Black
Johnnie Walker Gold Reserve
Monkey Shoulder
Naked Malt 

18 / 200

18 / 200

22 / 240

23 / 250

20 / 220

Scotch Whiskey
Single Malt

Ardberg 10
Glenrothes 18
Highland Park 12
Highland Park 15
Lagavulin 16
Laphroaig 10
Spearhead - Single Grain
The Macallan 12 Double Cask
The Macallan 12 Sherry Oak
The Macallan 15 Double Cask
The Macallan 18 Double Cask
The Macallan 18 Sherry Oak

24 / 260

45 / 600

23 / 250

31 / 320

29 / 360

21 / 230

20 / 220

29 / 300

31 / 320

40 / 480

75 / 900

90 / 1100

Brandy

Courvoisier VSOP Exclusif
Hennessy VSOP
Barsol Quebranta Pisco
Daron Fine Calvados

22 / 240

24 / 260

19 / 210

22 / 240

Soju

Tokki Black
Tokki Gold

20 / 220

22 / 240

Rooftop

Events

Desserts

Draught Beers on Tap

Seasonal Draught Cocktails

Soju

Sunset Hour
5pm to 7pm

as low as $8

Rain or Shine
we are sheltered

Monday - Saturday
5pm - 12am

Art Gallery

Masterclass 

Product Launch 

Fashion & Arts

Small Networking Events 

Mini Parties and Gathering 

Small Private / Corporate Function

Plated Desserts

Gelato

Lunch

Coffee & Pastry

Happy Hour
5pm to 7pm

Monday - Saturday
11am - 12am


