Hello.
Inspired by the William Farquhar Collection of Natural
History Drawings1, we have crafted a collection of
cocktails which uses herbs, fauna, fruits, flowers,
spices and vegetables commonly found in Singapore
to bring about something unexpected to the flavours
that we have all come to know and love.
True to what we have always done here, it’s always
been about showcasing the unique flavours of Singapore and our neighbours, flavours which we grew up
loving and at the same time paying homage to the
classic cocktails. All cocktails herein are local twists
on popular classics, as we continue to incorporate the
familiar flavours into avant-garde cocktails that highlight our pride in Singapore’s culture and heritage.
We also hope that you are able to understand Singapore a little better through the lens of these curated
tipples and hopefully re-ignite some beautiful memories that you might have.
Welcome to Nutmeg & Clove.

address 10A Ann Siang Hill, Singapore 069789
web nutmegandclove.com.sg fb+ig nutmegandclove

Our Inspiration
1 The William Farquhar Collection of Natural History
Drawings consists of 477 watercolour botanical drawings
of plants and animals of Malacca and Singapore by artists
that were commissioned between 1819 and 1823 by Major-General William Farquhar who was the first British
Resident and Commandant of colonial Singapore.

Image source William Farquhar Collection of Natural History Drawings.
Courtesy of the National Museum of Singapore, National Heritage Board.

Cocktail
Collection
Fruits

Pomegranate - Popping Grenade / Mint Julep

Guava - Why Guava? / New York Sour

Sweet Orange - Long Live Bubble Tea / Bronx

Flora

Hibiscus - Slinging Lion / Singapore Sling
Rose - Roses are Red / Tuxedo

Jasmine - Oh My Jasmine! / Scotch Sour

Fauna

Flower Crab - This is Crab! / Bloody Maria

Indo-Pacific King Mackerel - Never Too Salty / Dirty Martini

Herbs

Bay Leaf - Bayside Sour / South Side

Tongkat Ali - Midnight Flings / Hanky Panky

Spice

Nutmeg & Clove - Nutmeg & Clove #3 / Ramos Gin Fizz

Pepper - Pepper Mate / Penicillin

Vegetable & Nuts

Sweet Potato - Scotch & Chips / Piña Colada

Corn - Buttered Corn / Buttered Rum

Cashew Nut - “Cash” Cocktail / Twentieth Century Cocktail

Prices are subject to prevailing GST and 10% service charge.

The Excellence of Cognac Fine Champagne

Xtra Old-Fashioned
$18 (Happy Hour) / $26

A luxurious Old Fashioned cocktail complementing the
complexed rich flavours with herbal notes of ginseng and
oral notes of osmanthus.
Rémy Martin XO, Ginseng Bitters, Rock Sugar, Cointreau Osmanthus Mist
• RÉMY MARTIN XO Glass: $20 (Happy Hour) / $30
• RÉMY MARTIN XO Bottle: $390

Fruits
Pomegranate
Guava
Sweet Orange

Pomegranate
Native to Iran, this shrub is now naturalised in many
parts of the Mediterranean region. Known since
ancient times, it is now a widely cultivated plant
throughout the tropical regions of the world. It is a
deciduous shrub that can reach a height of 6 metres.
The juicy fruits are eaten fresh or made into drinks.
In Chinese culture, the fruit is a symbol of fertility
due to the numerous seeds produced. In Singapore
and Malaysia, it is found mostly as a cultivated plant
in private gardens and homes. Dwarf forms are also
available and grown in pots.

Popping Grenade

$22

A playful take on the classic where we marry the sharpness
of pomegranate, freshness of mint, spice of locally-farmed
ginger and acidity of balsamic vinegar, with fine cognac for
a full flavour cocktail with a popping surprise at the end.
RÉMY MARTIN VSOP, Pomegranate Mint & Ginger Chutney,
Balsamic Vinegar, Chocolate Bitters, Popping Candy

.....
CLASSIC

Mint Julep

$19

The Mint Julep–a tipple made with bourbon, sugar, water
and mint has been an official drink of the Kentucky Derby
for almost a century; hence, making it the symbolic cocktail
of horse racing sport in America.
MAKER’S MARK Bourbon, Mint, Sugar

Guava
The genus name, Psidium, is derived from a
Greek name that means pomegranate, as their
fruits appear similar. The edible guava fruits ripen
yellow with a white, yellow or pink flesh and
contain numerous hard seeds. It is native to toprical America but found and cultivated throughout the tropics. The plant can grow 10 metres tall
and has lightly fragrant white flowers.
Many parts of the plants are used in traditional
medicine to treat ailments such as diarrhoea,
fever and rheumatism. In Singapore and Malaysia, it can sometimes be found in open spaces or
in secondary forests.

Why Guava?

$22

Wine flavoured with guava and lemon is blended with
fine cognac, Oloroso Sherry and cherry brandy for a dry
and complex tipple.
RÉMY MARTIN VSOP, Cointreau, Cherry Brandy, Oloroso Sherry,
Guava & Lemon Poached Wine

.....
CLASSIC

New York Sour

$19

Also named Continental Sour or Southern Whisky
Sour, the name New York Sour came into common use
in the early 20th century. Appealing to both whiskey
and wine lovers, it is essentially a whisky sour with an
addition of red wine.
MAKER’S MARK Bourbon, Sugar, Fresh Lemon, Red Wine

Sweet Orange
The sweet orange is the most widely grown and
popular type of citrus. Other major types of
edible citrus include lime, lemon, pomelo, grapefruit, mandarin and kumquat.
Native to northeastern India and central China,
it can easily reach 12 metres tall. It is not cultivated in Singapore and Malaysia as the high
humidity and rainfall are not suitable for it. It is
propagated either by seeds or by grafting.

Long Live Bubble Tea

$22

Using bubble tea as inspiration, this tipple showcases
the floral tea notes of chrysanthemum and oolong
together with fresh rose notes of Hendricks Gin in a
long drink with “adults only” house-made pearls!
HENDRICKS Gin, House Oolong Tea Vermouth, House Dried
Chrysanthemum Tea Sugar, House Orange Wine, London
Essence Tonic Reduction, Aperol Orange Pearls

.....
CLASSIC

Bronx

$19

Created in 1906 by Johnny Solon, a bartender at New
York’s Waldorf-Astoria Hotel (the Empire State
Building occupies the site today), and named after the
newly opened Bronx Zoo. This is reputedly the first
cocktail to use fruit juice; a perfect Martini with a shot
of orange juice.
ROKU Gin, Dry Vermouth, Sweet Vermouth, Orange Juice

A Gin made oddly

CC Martini

$13 (Happy Hour) / $19

A marriage of Cucumber Vermouth with the floral notes of
Hendricks Gin resulting in an odd but beautiful Martini.
Hendricks Gin, Cucumber Vermouth, Citrus Bitters
• HENDRICKS GIN Glass: $13 (Happy Hour) / $18
• HENDRICKS GIN Bottle: $200

Flora
Hibiscus
Rose
Jasmine

Hibiscus
The common hibiscus is a favourite for its showy
red flowers, although they are many hybrids with
varying flower colours as well as variegated leaves.
It is said to originate from eastern Asia but has
found its way into many tropical gardens.
In Singapore, it is found cultivated in many private
homes or in parks and gardens. Although its flowers do not generally last long, the shrub is free
flowering and produces a generous flow of blooms.

Slinging Lion

$22

A spirit-forward cocktail take on the iconic Singapore
Sling aged for two weeks in a charred oak barrel, where
we marry fruity, floral and tea flavours into one cocktail.
Pineapple Infused HENDRICKS Gin, Cointreau, Benedictine,
Hibiscus, Green Chartreuse Mist, Cherry Hearing

.....
CLASSIC

Singapore Sling

$19

Singapore Sling, widely regarded as the national drink of
Singapore, was created in 1915 at Raffles Singapore by a
Hainanese bartender named Ngiam Tong Boon. It is a
well-balanced, refreshing drink with layers of flavours.
BRASS LION GIN, Cointreau, Benedictine, Cherry Heering,
Grenadine, Fresh Lime, Fresh Pineapple, Carbonated Water

Rose
Rose is a popular ornamental plant, grown for its
attractive and fragrant flowers. Most varieties of
the rose plant are derived from the species Rosa
chinensis, although many species easily hybridise,
giving rise to many types of garden roses.
The multitude of rose hybrids make it very difficult to identify this plant to species. Essential oil
extracted from the plant has been used to make
perfume for centuries.

Roses are Red

$22

A simple martini style cocktail where the floral rose
notes are captured in the cocktail together with sweet
peach flavours, spiced cardamom notes and the dry
botanicals of The Botanist Gin.
Rose Infused THE BOTANIST Gin, Sweet Vermouth, Cardamom,
Peach Liqueur, Orange Rose Water

.....
CLASSIC

Tuxedo

$19

First appearing in Harry Johnson’s Bartenders
Manual in 1900, this classic tipple is a marriage of Old
Tom Gin and Dry Vermouth with a dash of Maraschino Liqueur and Absinthe. Here, we add a little
sherry for a more rounded balance.
THE BOTANIST Gin, Sherry, Orange Bitters, Absinthe Rinse

Jasmine
Native to India, Sri Lanka, Myanmar and Philippines, this shrub has elliptic, dark green leaves
with clusters of strongly scented white flowers
that are either single or double. In Asia, the flowers are commonly strung into garlands for religious offerings and used in floral decorations.
In Singapore and Malaysia, it is commonly
available in garden nurseries.

Oh My Jasmine!

$22

Explore the diversity of Singapore’s flavours with Oh My
Jasmine! Hints of umami from the salted jasmine foam
marry well with the citrus and smoky notes of the cocktail.
BRUICHLADDICH Unpeated Single Malt Whisky, Jasmine Syrup,
Fresh Lemon, Green Tea Liqueur, House Salted Jasmine Foam,
Matcha Powder

.....
CLASSIC

Scotch Sour

$19

Often overlooked by the Bourbon-based Whiskey Sour,
the Scotch Sour is very much still a well-loved sour with
well-balanced flavours.
MONKEY SHOULDER Blended Malt, Fresh Lemon,
Sugar, Egg White

The refreshing side of Jim Beam

Coco Highball
$13 (Happy Hour) / $19

A refreshing and gorgeous highball with carbonated
coconut water and fresh citrus.
Jim Beam Bourbon Whisky, Blue Pea Infused Carbonated
Coconut Water, Fresh Citrus
• JIM BEAM Citrus Highball: $13 (Happy Hour) / $19
• JIM BEAM Glass: $12 (Happy Hour) / $18
• JIM BEAM Bottle: $180

Fauna
Flower Crab

Indo-Pacific King Mackerel

Flower Crab
This is a fairly large, strictly marine crab found in
estuaries across much of the Pacific and the
Indian Oceans, including the Strait of Malacca.
The male is a beautiful blue with white spots,
while the female is brownish. It is prized for its
sweet flesh.

This is Crab!

$22

Crabs have always been associated with Singaporeans due
to the fame and love of chilli crab. This low ABV cocktail
marries the umami flavour and the natural sweetness of
crab and tomato consommé with dry and Bianco Vermouth and paired off luxuriously with oyster leaf and caviar.
Dry Vermouth, Bianco Vermouth, Sake Spray, Crab Stock,
Tomato Consommé, Oyster Leaf, Caviar

.....
CLASSIC

Bloody Maria

$19

The Bloody Maria is a tipple where Mexico meets popular
Bloody Mary. Tequila, which is a natural companion to
tomatoes due to its beautiful umami characteristics, is used
instead of Vodka which sometimes gets lost in this full
bodied, flavourful drink which packs a punch.
MILAGRO SILVER Tequila, Worcestershire Sauce, Tabasco Sauce,
Horse Radish, Fresh Tomato, Celery

Indo-Pacific King Mackerel
This open ocean fish of the family Scombridae is
closely related to its Atlantic cousin S. maculatus. It
occurs mainly in the Indian Ocean as well as adjacent seas such as the Straits of Malacca. It can
weigh up to 45 kg and is a prized and somewhat
expensive food source.

Never Too Salty

$22

The salted fish is a much loved delicacy of the local Chinese
who love to pair it with plain congee or use it in many dishes
like steam chicken and claypot rice, etc. Here is a full
flavoured martini that has savoury flavours of the salted
mackerel Tequila, sweetness of the Bianco Vermouth and
the sweet bitterness of suze. This superb martini is paired
with century egg and pickles on the side.
Salted Mackerel Sous-vide MILAGRO SILVER Tequila, Bianco Vermouth,
Suze, Century Egg, Pickled Ginger

.....
CLASSIC

Dirty Martini

$19

Franklin D. Roosevelt was rumoured to enjoy making
drinks especially with gin and also love to break the rules
with garnishes. So apparently, one day FDR put olive brine
into one of his cocktails and the Dirty Martini was born.
KETEL ONE Vodka, Dry Vermouth, Olive Brine

The Oldest Rum in the World

Punchy Daiquiri
$13 (Happy Hour) / $19

A daiquiri which packs a punch with the intense rich
notes of the Mount Gay Black Barrel rum.
Mount Gay Black Barrel Rum, Caster Sugar, Fresh Lime Juice
• MOUNT GAY BLACK BARREL Glass: $13 (Happy Hour) / $19
• MOUNT GAY Bottle: $200

Herbs
Bay Leaf

Tongkat Ali

Bay Leaf
Bay leaves is a fast-growing deciduous tree that
reaches a height of up to 30 metres. It originates
from Myanmar, Cambodia, Laos, Malaysia and the
Philippines and is found in Singapore too. Both the
fresh young leaves as well as dried leaves are used as
a spice in traditional Malay cooking.

Bayside Sour

$22

The Bay Leaf is an important ingredient in Singapore food
culture especially in the Indian cuisine. This refreshing sour
style cocktail salutes the aromatic bay leaf and crisp green
apple into a beautiful concoction.
Bay Leaves Infused THE BOTANIST Gin, Spiced Apple Reduction,
Fresh Lemon, Egg White

.....
CLASSIC

South Side

$19

The preferred beverage of Al Capone, whose gang dominated Chicago's South Side. Unlike the gin imported by
his North Side rivals, the gin consumed by Capone's gang
had a rougher finish, and required more sweeteners to
make it palatable. Thus the South Side was born. The citrus
and mint pair harmoniously together which results to a
clean and fresh cocktail.
ROKU Gin, Fresh Mint, Fresh Lime, Sugar

Tongkat Ali
Tongkat Ali is a shrubby tree that grows in its
native countries of Indonesia, Malaysia and Singapore. It is also known as “Malaysia Ginseng”.
Its roots are believed to be an aphrodisiac for men.

Midnight Flings

$22

“Tongkat Ali” is often used for medicinal purposes in Singapore and has the reputation of improving manhood. Warm
and intense, Midnight Flings is a spirit forward cocktail that
binds bittersweet notes from our home-made Tongkat Ali
bitters and Bianco Vermouth.
MILAGRO SILVER Tequila, Sweet Vermouth, Homemade Tongkat Ali
Bitters, Chrysanthemum, Osmanthus, Saline

.....
CLASSIC

Hanky Panky

$19

An original classic, The Hanky-Panky cocktail was the
brainchild of Ada Coleman (aka “Coley”) who began as a
bartender at the Savoy Hotel in 1903. The Hanky Panky is a
sweet martini, with the addition of Fernet Branca, it is concocted into a herbaceous cocktail with a bittersweet finish.
ROKU Gin, Italian Vermouth, Fernet Branca

The World’s Most Awarded Single Malt Scotch Whisky

Rob & Jasmine
$13 (Happy Hour) / $19

A classy Rob Roy with hints of lovey jasmine fragrance.
Glenfiddich 12YO Single Malt Whisky, Sweet Vermouth, Jasmine Mist
• GLENFIDDICH 12YO Glass: $13 (Happy Hour) / $19
• GLENFIDDICH 12YO Bottle: $200

Spice

Nutmeg & Clove
Pepper

Nutmeg & Clove
Native to the Moluccas Islands of Indonesia, nutmegs
and cloves are cultivated in many parts of the tropics,
including Singapore and Malaysia. They serve as
important spices and played an important role during
the spice trade of Southeast Asia in the 18th and 19th
centuries. They are used in many local and Western
cuisines, including pickles, sweets and cakes.

Nutmeg & Clove #3

$22

Both are popular spices used in local cuisines like Peranakan,
Indian, Malay, etc. Here, we use it in a dessert-style cocktail
using rum, Gula Melaka, house-made Milo yogurt and topped
up with ginger ale for a fun and wholesome cocktail.
MOUNT GAY BLACK BARREL Rum, Gula Melaka, Yogurt, Egg White,
Cream, Ginger Ale, Nutmeg & Clove, Dehydrated Milo Yogurt

.....
CLASSIC

Ramos Gin Fizz

$19

Originally called The New Orleans Fizz, this cocktail became
so popular in 1888 that it took on the name of its creator –
Henry C. Ramos of the Imperial Cabinet Bar. The Roosevelt
Hotel popularized it and trademarked the drink name in 1935.
ROKU Gin, Fresh Citrus, Heavy Cream, Sugar,
Egg White, Orange Blossom Water

Pepper
Pepper is native to India, but it has been introduced
to many tropical countries. It has been traded for
more than a thousand years and has even been used
as currency. It is a woody climber and bear its fruits,
the peppercorns, on long hanging spikes that look
like miniature grapes. The fruits ripen yellow to red.
Black pepper is obtained by drying green peppercorns. White pepper, lada putih in Malay, is
obtained from ripe peppercorns that have been
de-husked and dried.

Pepper Mate

$22

Pepper is an essential part of Singapore food like Bak Kut Teh
and black pepper crab. This is a cocktail marries the umami
flavour of the mezcal and the smokiness of Islay Single Malt
Whisky with the sweetness and acidity of apple cider and
rounded off with the spiciness of pepper tincture.
Mezcal, Islay Whisky, Black & White Pepper Tinture, Apple Wine/Cider

.....
CLASSIC

Penicillin

$19

One of the most famous modern day classic, the Penicillin is a
warming cocktail with soothing flavours of honey, lemon juice
and fresh ginger mixed with a dram of scotch whisky and
topped up Islay whisky for a balanced sweet and sour cocktail
with hints of peaty smokiness.
MONKEY SHOULDER Blended Whisky, Port Charlotte,
House Ginger Liqueur, Fresh Lemon Juice

The First and Only Islay Dry Gin

“Yum Cha” on Islay
$13 (Happy Hour) / $19

A Gin & Tonic tipple marrying the floral notes of the oolong
and chrysanthemum tea with botanicals of The Botanist Gin.
The Botanist Foraged Gin, Chrysanthemum and Oolong Vermouth,
London Essence Tonic
• THE BOTANIST GIN Glass: $13 (Happy Hour) / $19
• THE BOTANIST GIN Bottle: $200

Vegetable
& Nuts
Sweet Potato
Corn
Cashew Nut

Sweet Potato
Planted mostly for its edible root tuber that serves
as an important source of carbohydrates in the
tropics, the sweet potato is a herbaceous creeper
that grows well in open ground. It belongs to the
same family as the morning glory and has white to
pale purple bell-shaped flowers and a darker-coloured tube. It has become a widely cultivated
pan-tropical plant.

Scotch & Chips

$22

The sweet potato is a very important ingredient to our pioneers
of Singapore during WWII. In this drink, we cook both regular and purple sweet potato in milk and coconut before clarification for a delightfully sweet and slightly spiced cocktail.
GLENFIDDICH 12YO, Frangelico, Fresh Lemon Juice,
House-made Sweet Potato Milk, Coconut Water, Pineapple Juice,
Fresh Ginger, House Sweet Potato Chips

.....
CLASSIC

Piña Colada

$19

Piña Colada–Spanish for strained pineapple, is not only the
‘go to’ cocktail in Spanish- and Portuguese-speaking countries,
but also enjoyed all over the world. It is also the subject of the
1979 number one hit “Escape (The Piña Colada Song)” by
American musician Rupert Holmes.
MOUNT GAY BLACK BARREL Rum, Coconut Milk, Fresh Pineapple

Corn
Also known as maize, this well-known herbaceous plant is native to South America. The
generic name, Zea, is a greek word for a certain
cereal, which implies the close relation of the
corn with other plants of the grass family, such
as wheat, rice, sugarcane and even bamboo. It is
a plant domesticated by the ancient Aztecs and
Mayans. The male inflorescences are found on
the apex of the plant, while the female ones are
located in between the leaves. A sweet-tasting
hybrid, known as sweet corn, is also commonly
available in Asian markets.

Buttered Corn

$22

Buttered corn or Jagung, a favourite Singaporean snack
found in night markets (Pasar Malam), is the inspiration
for the beautiful tipple. Clarified corn milk is stirred
together with butter-washed rum and Honey Vermouth
for a “corny cocktail”.
Butter Washed MOUNT GAY BLACK BARREL Rum,
Clarified Corn Milk, Honey Vermouth

.....
CLASSIC

Buttered Rum

$19

Also known as the Hot Toddy, relates back to Colonial
New England, when Jamaica started to export cheap
molasses to America, leading to distilleries being opened
to make their own rum from it. It worked its way into
traditional drinks like the Toddy, made with sugar or
honey, boiling water and spices, and, in the case of hot
buttered rum, enriched with a pat of butter.
SAILOR JERRY Spiced Rum, Vanilla, Cinnamon, Nutmeg, Clove,
Brown Sugar, Salt, Butter

Cashew Nut
This is an evergreen tree that reaches 15 metres in
height and has a sprawling crown. Originating
from Brazil, it is now widely cultivated for its
fruits, which contain a single seed, the
bean-shaped cashew nut. All parts of the tree contains skin irritant, anacardic acid. When heated,
this substance is broken down, so it is important
that the nuts be roasted before being eaten.

“Cash” Cocktail

$22

Cashew nuts are one of Singaporeans’ favourite snacks
during festive seasons like Lunar New Year, Hari Raya
and Deepavali. Cashew flavoured cognac is shaken with
Amaretto, Cointreau and fresh citrus for a perfectly
balanced sour cocktail.
Cashew Nut Sous-vide REMY MARTIN VSOP, Amaretto,
Bianco Vermouth, Lemon, Cashew Nut Candy

.....
CLASSIC

Twentieth Century Cocktail

$19

Named after the Twentieth Century Limited train that
ran between Chicago and New York City from 1902 to
1967, this cocktail is a delightful tipple of gin shaken with
Lillet Blanc, Crème de Cacao and lemon juice. It first
appeared in the Café Royal Cocktail Book in 1937.
THE BOTANIST Gin, Lillet Blanc, White Crème de Cacao,
Fresh Lemon Juice

Thank you.
We hope you’ve enjoyed some great cocktails.
Thanks for coming and see you again soon!
—The Nutmeg & Clove family.

