@THREEBUNSSG #THREEBUNSSG

FOODS

At Three Buns, everything we serve is made with love and the freshest possible ingredients. We use
only 100% grass-fed, free-range, hormone and antibiotic-free vintage beef and lamb from Australia
and New Zealand, locally sourced artisan buns baked daily and house-made sauces, pickles and
garnishes. Burgers are cooked to order (medium or well done) and are also available protein style
(lettuce wrap instead of bun). Burgers at Three Buns can get a little messy, but we think that’s part of
the fun. Hold on with both hands and enjoy the myriad of taste sensations!

OUR MEAT
We are using Spanish galician-style Australian beef from The Vintage Beef Co. and Ovation lamb
from Hawkes Bay, North Island, New Zealand, all of which is 100% grass-fed, free-range, hormone
and antibiotic-free. Supplied by Whole Ingredients daily to us, just relying on the quality meat itself,
we only season with kosher salt, never adding any fillers or extras to bulk out the meat.
Vintage beef from retired breeder cows, that have spent most of their lives on the best pasture lands of
Australia, the average age of these cows are 8-9yrs old resulting in a much deeper flavour than regular
beef. Ovation lamb is raised in the lush pastures of North Island of New Zealand. To meet the brand’s
standards, they are required to be completely free-range and raised on a natural grass diet and bred
for a mild lamb flavour.

OUR DAWGS
Our beef and chicken frankfurters are made by Huber’s. They produces sausages the traditional way
using only top-quality ingredients. Using whole cuts of meat and do not add fillers or MSG to our
sausages. The sausages are also gluten-free and do not contain sugar. To pack all the goodness in, we
only use expensive natural sheep casing that gives you that awesome snap when you bite into it.
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1. THE BUN

4. THE MEAT

Baked out of house daily by
artisanal bakers, following our
recipes and methods, and then
toasted to order.

100% grass fed and free range.
Our amazing vintage beef
patties come from mature
cows aged between 8-9 years
old. Having spent most of
their lives on the best pastures
of Australia, their muscle-fat
ratio contributes to a deeper
flavour profile and texture for
the perfect taste.

2. THE GREENS
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We use only the freshest
and quality ingredients to
complement our burgers.
From the ‘Little Gem” lettuce
to Coeurs-de-Boeuf tomatoes,
these greens add crunch and
sweetness to any burger.

3. THE CHEESE
Our delicious house cheddar
hails from Cheshire, UK,
matured to intensify its
flavour. For some of our
burgers, we turn it up a notch
and use applewood cheddar
from Somerset, UK, smoked
to perfection with a mild
paprika rub.

5. THE SAUCE
Our 15 different mouthwatering
sauces are designed to marry
our patties harmoniously.
Each sauce is made from
scratch for a flavour profile
that is uniquely Three Buns.

FOODS
Impossible Foods have launched in Singapore and Three Buns
is proud to be partnering with them to bring you their “meat
from plants” to create these unique style ImpossibleTM burgers.
TM

THE IMPOSSIBLE DREAM

24

Impossible™ meat patty, XO mayo, cheese,
Heritage tomato, ketchup, bawang goreng and
onion marmalade in a toasted demi brioche bun.

IMPOSSIBLE CHEDDA

19

Impossible™ meat patty, double ketchup, cheese,
onion puree and cucumber & jalapeño pickle in
a toasted demi brioche bun.

CAN YOU DIG IT? (IMPOSSIBLE

NOT TO)
Impossible™ meat patty, truffled aioli,
Brie de Meaux, ketchup, Heritage tomato, lettuce
and pickles in a toasted demi brioche bun.
TM

VEGAN SEAGAL

24

23

Impossible™ meat patty, Three Islands soya milk
mayo, fermented cashew cheese, ketchup, lettuce
and pickles in a toasted vegan bun.

BURGERS
100% All-natural burgers using the best quality meat,
bespoke artisan buns and homemade slow cooked sauces.
BABY HUEY

17

Tasmanian Vintage beef patty, ketchup, cheese,
pickles and spiced mayo in a toasted demi brioche bun.

SMOKIN’ B-BOY

CHEEKY CHIC

17
BIG KRABBY K ANE

17

TRUFFELLO

17

Twice cooked portobello mushroom, miso and
garlic butter, truffle aioli, coleslaw, lettuce,
smoked cheese and pickles demi brioche bun.

19

Tasmanian Vintage beef patty, cheese, cucumber &
jalapeño pickle, ketchup, lettuce, Heirloom tomato
and Three Island mayo in a toasted demi brioche bun.

RAMBO

25

Blue swimmer crab, coriander, chilli, lime,
lettuce and salted egg mayonnaise in a toasted
baked rice bun.

Tasmanian Vintage beef patty, double ketchup,
miso mustard, charred onions and double cheese
in a toasted demi brioche bun.

KOOL HERC

16

Twice cooked free-range Sakura boneless
chicken thigh, BBQ ketchup, den miso mayo,
cucumber & jalapeño pickle, coleslaw, lettuce and
Big Poppa’s hot sauce in a toasted baked rice bun.

Tasmanian Vintage beef patty, ketchup, cheese,
watermelon relish, bawang goreng, onion puree,
cucumber & jalapeño pickle and Three Islands mayo
in a toasted demi brioche bun.

DA CHEESE MASTER

28

24

Tasmanian Vintage beef patty, smoked Applewood
cheddar, Dingley Dell beer and treacle streaky bacon,
BBQ ketchup, smokey mayo and bawang goreng in
a toasted demi brioche bun.

BUN DMC

SLY STALLONE
Hawkes Bay Ovation lamb patty, Quader de Cavra
cheese, Heirloom tomato, pesto and lettuce in
a toasted demi brioche bun.

THE ROOTS

15

Seasonal vegetables, cheese fritter, coleslaw, lettuce,
pickles, Big Poppa’s hot sauce and mayo in a toasted
wholemeal bun.

21

Hawkes Bay Ovation lamb patty, feta, aubergine
pickles and cumin aioli in a toasted wholemeal bun.

PLEASE ASK YOUR WAITER IF THE CHEF HAS BEEN PL AYING
WITH ANY THING NEW OR IF THERE ARE ANY SPECIALS.

Prices are subjected to service charge and prevailing government taxes.

ALLERGY STATEMENT — Items on the menu may include traces of gluten, nuts,
peanut, milk, mustard, celery, crustaceans, sesame, eggs, fish. Please advise your server
of any allergies before ordering.

DAWGS & BOWLS
Hotdogs — please choose smoked chicken sausage or
smoked beef frankfurter
D.O. DOUBLE G

14

BURNING RICE

Miso mustard, ketchup and bawang goreng
in a toasted butter bun.

SENG DOG

14

POKÉMON

Wasabi mayo, Three Buns relish and bawang goreng
in a toasted butter bun.

PHIFE DAWG

20

16

Marinated yellowfin tuna akami, ponzu, organic
quinoa, avocado, daikon, tomato, cucumber,
jalapeño, tobiko and dashi mayo.

16

Tasmanian Vintage beef patty, avocado, iceberg,
cheddar cheese, ketchup, Three Islands soya milk mayo,
Heritage tomato and onion pickle.

Hot beef chilli, smoked cheese, sour cream,
Big Poppa’s hot sauce and watermelon relish in
a toasted butter bun.

TRUFFLE HOUND

19

Stir fried rice, Tasmanian Vintage beef patty,
gochujang, scallions, dashi mayo, cheddar cheese
and bawang goreng.

SKINNYMAN

18

Roasted portobello mushroom, garlic miso butter,
ketchup, truffle aioli, melted truffle cheese and
truffle oil in a toasted butter bun.

SIDES & SALADS
HOUSE FRIES

SLIDERS
5

Double cooked and seasoned with crushed herb kosher salt.

TRUFFLE CHEESE FRIES JNR.

14

Double cooked house fries, truffle cheese sauce, shaved truffles,
truffle aioli and chives.

NAUGHTY FRIES JNR.

9

8

Seasonal wild leaf salad with miso vinaigrette.

BEETS BY DRE

10

Caramelised and pickled butternut squash, roasted beetroot,
feta cheese, gonchugaru and crisp sage.

LL KOOL SLAW

CRACK ALACK A CORN

15

2 Tasmanian Vintage beef slider patties, Dingley Dell
black beer and treacle streaky bacon, BBQ ketchup, smoked
applewood cheddar, bawang goreng and smokey mayo in toasted
demi brioche bun.

LIL TRUFF

10

2 Twice cooked portobello mushrooms, miso and garlic butter,
truffle aioli, coleslaw, lettuce and smoked cheese in toasted
demi brioche bun.

LIL PUPS
9

Crispy chicken bites, spicy and tangy Korean style BBQ sauce,
toasted sesame, scallions and chilli.

Triple cooked charred sweetcorn, paprika mayo, Oro del Maso
parmesan, toasted brioche crumbs, calamansi and chilli.

18

2 Double stack Tasmanian Vintage beef slider patties,
triple onions, double cheese, ketchup and Den Miso mayo
in toasted demi brioche bun.

6

Our tangy shredded salad.

AYAM CHICKEN

12

SMOKIN’ B-BUBZ
9

Loaded fries, drenched in miso béarnaise sauce, smoked chicken
sausage and floss, chives, scallions and pickled chilli.

SECRET GARDEN

BUBBA HUEY
2 Tasmanian Vintage beef slider patties, cheese, pickles,
ketchup and Three Buns mayo in toasted demi brioche bun.

FOUR FLOORS

Spiced béarnaise, hot beef chilli, bawang goreng, formaggio
Oro del Maso and sesame seeds.

MISO DIRTY FRIES

Smaller bite size versions of our famous house favourites.

8

DIZZY RASCALS

15

2 Tasmanian Vintage beef patties, cheese and
ketchup in toasted demi brioche bun with a small side
of house fries and a small vanilla shake.
With or without whipped cream

CHICKEN LITTLE

14

90g House chicken sausage patty with a small side of
house fries and a small vanilla shake.
With or without whipped cream

Prices are subjected to service charge and prevailing government taxes.

ALLERGY STATEMENT — Items on the menu may include traces of gluten, nuts,
peanut, milk, mustard, celery, crustaceans, sesame, eggs, fish. Please advise your server
of any allergies before ordering.

THREE BUNS MILKSHAKES
All our milkshakes are made like everything else at Three Buns,
from scratch. The Madagascan vanilla ice cream is churned
daily, and we only add our strawberry and chocolate sorbets.
They are wonderful any time of the day. All our shakes come
with a whipped cream crown, please advise if you would
prefer without.
MADAGASCAN VANILLA

10

STRAWBERRY

12

CHOCOLATE

12

LIL PUPS SIZE

8

HULK IT UP

17

Fresh flash frozen spirulina and vanilla shake, delicious
vanilla shake taste, with a huge wallop of nutrients.

For a slightly more adult version. Which is an amazing
pick me up and a cheeky hangover cure.
3 MONKEYS

18

Madagascan vanilla milkshake with Monkey Shoulder
whisky infused with banana.

AYE SAILOR

18

Chocolate milkshake with a nip of Sailor Jerry Spiced rum.

FRESH SPIRULINA ADD ON

9

Feel free to add on a 10g dose of our Simpliigood ™ fresh
frozen spirulina to any of our shakes.
Simply put, Spirulina is an algae. And it’s one of the most nutrient-densed
and plant-based sources of protein on the planet. Simpliigood is the team
delivering spirulina to your door, in it’s most natural form. Our Spirulina
is 100% raw, fresh, and frozen in an entirely new way – making it the
most powerful spirulina product available on the market.

BRUNCH

EXTRAS

Available Saturday & Sunday, 10am — 4pm
STREAK Y BACON

6

IMPOSSIBLE™ PATTY

CHEESE SLICE

2

VINTAGE BEEF SLIDER PATTY

15

SMOKED CHEESE SLICE

3

OVATION LAMB PATTY

12

TRUFFLE CHEESE

3

CRAB PATTY

17

MUSHROOM

6

CHICKEN FRANKFURTER

8

HUMPTY HUMP

FRIED FREE RANGE EGG

3

BEEF FRANKFURTER

8

JALAPEÑO

3

TUNA 70G

Scrambled free-range eggs, white truffle oil and chives on toasted
sourdough bread with a side of tater tots.

VINTAGE BEEF PATTY

9

CHICKEN PATTY

7

ADD A SMALL PORTION OF
HOUSE FRIES TO ANY DISH

3

10
3

THE RONNIE

6

Creamy citrus posset.

7

6

Buttermilk pancakes stack, salted vanilla ice cream,
wild blueberry compote and maple syrup.

12

Add a portion of scrambled egg to any brunch item.

BLUEBERRY BASICS

A velvety custard of dark and milk chocolate.

BROOKIE BUSTA

TWISTIN’ MY MELON MAN
Steeped and charred watermelon, Quader de Cavra cheese,
heritage tomato, toasted walnuts and torn basil.

Sticky date pudding steeped in gula melaka and toasted
coconut butterscotch sauce with salted vanilla ice cream.

RICH CHOCOLATE

KINKY AFRO

14

19

19

90g House chicken sausage patty, miso béarnaise, a fried free-range egg
and rocket in a toasted demi brioche bun with a side of tater tots.

Indulgent individual desserts hand potted by our chefs.

STICKY ICKY WICKY

17

Buttermilk pancake, grilled chicken sausage, semi dried tomatoes,
fried free-range egg, onion marmalade, miso béarnaise and
maple syrup with a side of tater tots.

WILFRED’S SWEETS & TREATS
ZESTY CALAMANSI & LEMON

BEET IT
Locally smoked Norwegian salmon, beetroot and horseradish
remoulade, chives on toasted country style sourdough with
a side of tater tots.

15

15

SIDE OF SCRAMBLED EGGS

Quadruple chocolate brookie and salted vanilla ice cream,
raspberry cremeux with toasted white chocolate crumb.

ICE CREAM SOFTIE CUP

5

House churned French vanilla ice cream
Sauces and Sprinkles (All of which are made in house)
• Chocolate sauce, ‘Iced magic style’
• Strawberry sauce
• Hot fudge sauce
• White chocolate and raspberry crumb
• Peanut butter and chocolate

Prices are subjected to service charge and prevailing government taxes.

1
1
1
1
1
ALLERGY STATEMENT — Items on the menu may include traces of gluten, nuts,
peanut, milk, mustard, celery, crustaceans, sesame, eggs, fish. Please advise your server
of any allergies before ordering.
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DRINKS

At Three Buns all our cocktails are made with carefully picked spirits, locally sourced ingredients,
meticulously handcrafted infusions and blends. We have a selection of Three Buns signature cocktails
and timeless classics. They are all perfect for when you fancy a tipple and complement our burgers
and dawgs superbly.

3 BUNS HIT LIST
PURPLE RAIN

15

Ketel One vodka, hibiscus syrup, fresh lime juice, simple syrup
and egg white.

LET’S ESCAPE

15

Nusa Caña Tropical Island rum, coconut liqueur, coconut water,
mango puree, simple syrup and fresh pineapple juice.

STRAWBERRY FIELDS

15

Bombay Sapphire gin, passionfruit and Sichuan peppercorn syrup,
apple juice, rosemary, fresh lemon juice, egg white and simple syrup.

ROYAL GIN & JUICE

17

17

13
13
13
13
13
13
13
-

55
55
55
55
55
55
55
55

WINES

Gls

Btl

14

60

-

180

14

60

14

60

14

60

16

70

14

60

14

60

14

60

16

70

Bubbles

Italy, Prosecco.

France, Champagne.

White
15

Blend of white and red wine, fresh fruits and soda.

TEMPUS TWO SILVER SERIES
South Australia, Pinot Gris — Floral notes with hints
of pear and a short finish.

MCGUIGAN SINGLE BATCH PROJECT

TIMELESS CLASSICS
NEGRONI

PILSNER URQUELL, Czech Republic (4.4%)
BLUE MOON BELGIAN WHITE, Colorado (5.4%)
BREWDOG INDIE PALE, Scotland (4.2%)
BREWDOG LOST LAGER, Scotland (4.7%)
BREWDOG PUNK IPA, Scotland (4.6%)
ALBENS APPLE CIDER, Bali (4.9%)
ASAHI DRY BLACK, Japan (5.5%)
MIXED BUCKET (5 btls)

VEUVE CLICQUOT BRUT

Bombay Sapphire gin, orange liqueur, fresh pineapple juice,
cherry liqueur, fresh lime juice and agave nectar.

WILFRED SANGRIA

Bkt

ZARDETTO EXTRA DRY

Hendrick’s gin, fresh pineapple juice, yuzu syrup and prosecco.

SLING IT SINGAPORE

Btl

15

Bombay Sapphire gin infused with strawberries, peach liqueur
and tonic water.

GINITA APPLEBUM

COLD ONES

15

South Australia, Chardonnay — Aromatics of citrus and
stone fruit with a subtle round finish.

Bombay Sapphire gin, Campari and Martini Rosso.

DR. LOOSEN

MOJITO

15

Germany, Riesling — Apple and pear character,
crisp and sweet finish.

Nusa Caña Blanco rum, fresh lime juice, mint leaves
and simple syrup.

KONO

APEROL OR CAMPARI SPRITZ

15

New Zealand, Sauvignon Blanc — Passionfruit and
citrus nose with a long and dry finish.

Aperol or Campari, soda and prosecco.

OLD FASHIONED

17

LA LA LAND

Wild Turkey bourbon whiskey, Angostura bitters and
simple syrup.

WHISKEY OR PISCO SOUR

17

PIERRE HENRI
17

France, Merlot — Aromas of cherry. Silky tannins
with a round finish.

17

South Australia, Shiraz — Sweet plum and jammy fruits.
Soft tannin finish.

Milagro Silver tequila, orange liqueur, fresh lime juice
and simple syrup.

DAIQUIRI
Nusa Caña Tropical Island rum, orange liqueur, fresh lime juice
and simple syrup.

Australia, Pinot Noir — Juice berries with hints
of watermelon.

Red

Monkey Shoulder whisky or pisco, fresh lemon juice
and egg white.

MARGARITA

Rosé

TEMPUS TWO SILVER SERIES

VILLA WOLF
Germany, Pinot Noir — Dark cherry and spicy mid-palate.
Warm and medium bodied.

Prices are subjected to service charge and prevailing government taxes.

JERKS

SPIRITS
Gin
BOMBAY SAPPHIRE
HENDRICK’S
THE BOTANIST
MONKEY 47 DRY

12
16
18
20

Vodka
KETEL ONE
BELVEDERE
GREY GOOSE

SHERBIE HANCOCK

8

Zingy sherbet lemonade with orange, lemon and grapefruit.

GINGER NINJA
12
16
20

Rum
NUSA CAŇA TROPICAL ISLAND
SAILOR JERRY SPICED
MOUNT GAY BLACK BARREL
DIPLOMÁTICO RESERVA EXCLUSIVA

Our gently carbonated sodas are lovingly homemade with
natural and nest ingredients. No preservatives, colourings or
other nasty stuff. $8 for a shot of house-pour.

8

Spicy ginger root fizz that packs a punch.

SHAKAS
Add a shot of house-pour for $8

12
16
18
20

MANGO TANGO

10

Mixed with mango and passionfruit puree.

BLU’S CLUE

10

Mixed with lychee syrup and peach puree.

Whiskey

WILD TURKEY BOURBON
12
MONKEY SHOULDER BLENDED MALT
14
COFFEE
JAMESON IRISH
16
PORT CHARLOTTE 10 Y.O.
20
Fresh brew by Sarnies house beans.
		
		
Cognac/Pisco
HOT / ICED CHOCOLATE
BARSOL PISCO QUEBRANTA
REMY MARTIN VSOP
REMY MARTIN CLUB

14
16
20

Tequila
MILAGRO SILVER
PATRON SILVER
MILAGRO REPOSADO
ARTENOM 1146 ANEJO

14
16
18
20

PARTY BABIES

3

HOT / ICED

6

Long Black, Cappuccino, Latte, Americano, Piccolo Macchiato,
Mocha, Flat White, Double Espresso

TEA

Gls

Jug

HOT/ICED

6

-			

6

20

8

22

8

22

Earl Grey Lavender, British Breakfast, Chamomile Dream.

7

COCA-COLA, COCA-COLA LIGHT, SPRITE,
SODA, TONIC, GINGER ALE, GINGER BEER,
COCONUT WATER

7

FRESH JUICE (Selection: watermelon, orange)

8

PIMPED JUICE

ESPRESSO

Artisan tea range from Gryphon tea.

Selection of non - alcoholic beverage.
SAN PELLEGRINO or ACQUA PANNA (500 ml)

6

Spike it with a shot of house rum for $8

ICED TEA
Classic or Lemon.

HIBISCUS ICED TEA
Black tea, hibiscus syrup and fresh lime juice.

10

YUZU ICED TEA
Black tea, fresh lemon juice and yuzu syrup.

Mango puree, fresh pineapple juice and citrus syrup.

TEAPAC

10

Black tea, lychee syrup, apple juice and soda water.

M&M

10

Apple juice, hibiscus syrup with splash of lemonade.

SOUTHSIDE DISCOVERY

10

Passionfruit syrup, fresh lime juice, mint leaves with
splash of soda.

Prices are subjected to service charge and prevailing government taxes.

CATERING & EVENTS — For any catering requirements or events please contact our
event organisers at folk.events@pttfamily.com for more information

GLORIES OF THE GRILL

WHISKEY GALORE

DIRTY HARRY

CHEWBAKKWA

A TRIPE CALLED QUEST

HOGGY HOGSBOURNE

LUCKY-DUCKY

DOUBLE SUBWOOFER

WATERBOY

UNDER PRESSURE

FERGADELIC

2 STAC

CEELO GREEN

THREE BUNS QUAYSIDE by Potato Head Family
60 Robertson Quay #01-01, The Quayside, Singapore 238252
E. reservation.threebuns@pttfamily.com
P. +65 6909 7838
@THREEBUNSSG #THREEBUNSSG

