Unwine
Restaurant and Wine Bar
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Curried Beef Short Ribs with $26
Mantou / Japonica Rice

Australian Wagyu Short Rib in spicy coconut sauce
Served with either Fried Mantou or Japonica Rice

Fried Chicken Served with $28
Twice Baked Potato
Corn Fed Fried Chicken

Steak Frites $35
2008 Flat iron Ribeye Steak served vith Fries

Miso Cod Fish $35
‘Oven Roasted Miso marinated Black Cod

Red Wine Beef Cheek $26
Stow cooked Beaf Cheeks served with
Mash and Red Wine Sauce

&

Grilled Lemon Butter
Prawns and Squid

Fresh Local Squid and Sea Pravns
broiled with Compound.

Lemon Juice, Parstey and Garl

$18

House Made Chicken
Nuggets.

Mackerel Fish Cakes.
Fresh Mackerel Fish with
Minced Pork

Bratwurst Sausages
Bratwurst Chicken & pork
sorved with Mash Potato

Garlic Parmesan Fries.
Garlic and Parmesan Flakes with
“Trick Cut Fries

$12

Truffle Fries
Parmesan Flakes with
Thick Cut Fres.

$12

Carbonara
Rich Croamy Linguini with Crispy Pork Lardons

Pesto Linguini and Shrimp Scampi
Linguni tossed n A House Made Pesto Sauce
ved with Oven Roasted Shrimp Scampi

Classic Beef Ragu Linguini
Linguini with Slow Cooked Boet in Red Wine

Creme Brulee $15

Brownie with Vanilla Gelato $15
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#01-14, 2 Central Boulevard,
101 Central Boulevard Towers, SG 018916
Hours of Operation: 430pm - 1130pm
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aturday: 1200pm - 1100
Sunday: Closed

© 2025 by Unwine Bars.




Wines

Wine by the Glass/Bottle

Sparkling
NV Divici Prosecco DOC Organic - sotter t 18482
Amazing champagne- ke compleity. developed toasty. yeasty
characters alongeide with cirus and stone fruts aromas.
Champagne
NV Brut Reserve - Chartes Heidsick, 32/ 4150

9¢ poins Jomes Sucking. m..m.u, e oot o mature womas -
tons o candied lemon peel.ar

White
2022 Chardonnay Santa Barbara County - The Paring. USA $22/ 8108

points Vinous. Aprica, mint. whits flowers and Ught ropical
Sccants are mcely pushed forward

2023 Luberon Blanc - Famile perin, #r s/ 578
2 T s Ay 0 i o e
it saey o

Red

2022 Ventoux Rouge - Famille Perrin, s17/578
iolets, and pepper. resh, balanced, 3 smooth with st tanins.

2020 Shiraz Tower Release - Chateau Tanbilk, Aus st/ 5105
i a0 comples with gt and exprssive it of sice 304
vy

Wine by the Bottle.

Champagne

V. FlurdoMirml Put e Bt B -l ¢ 10
Fro,flrat aroma o inor wth art apbery and
eaan, Sogh. s s e iy T

White

2023 Sauvignon Blanc - Dog poin, 2 s108

2021 Bourgogne Chardonnay - Domine vincen Latou,Fr s08

of whit fuit and floal notes.

2022 Coudouta de Beaucastl Cotes du Rhane sanc - sice)
Chatesy Beaveas

Cirusaremas oftarmon and grpefut wih Wit flowers and e bosson.
Crisp, balanced palate with £aine notes and  reined bitter finih.

2020 Chablis Vente dAnge Mise Tardive -Domaine Pates Loup, e

inehing with vbrant frt and lngeing cirus reshnese.
2024 ” i Nz s
Craftod by renowned winemakar Oave Clouston, thi vbrant wine offers
o of s, Lay el and s sray. with  ful-bod e plste
of gunea gocssberry. and tomon peet
2022 Chardonnay Geelong - By Farr Aus o5

Wine Advocate.
resed fowrs, et runesof o 33 ey atedcargamon.
andaiwood and matens

White
2020 Chardonnay Estate Santa Rita Hil

- The Hit, UsA s

apple and pear. Creamy texture with an intense finsh.

Red
2016 Chateau Tour do Sarrail - s
Wit some ice chocolate and mocha notes.
2021 Shiraz Nagamble Lakes Victoria - Chateau Tahbik, Aus s85
R compenty wt gk . bery s, 20 s o sice
and swvry ot
2020 Bourgogne HasteeCotns de ks Bouge -l sullerF o6

30+ year-old south-facing vines on chalky soi. this wine
o, s s, oy ot s oo bl-chacoate .

2022 Lupo Meravigla Tre di Tre Puglia IGT - o8
e e e e
201 La Clotte - Fr 180
nd menthal.
2016 Griffons de Pichon Baron - Chateau ichon Baron Fr s1e8
ol with s s 0 et b Wi ko
cold s oo arom.

201 Chateau Gn»ﬂ-vuy-uwn' $280
2021 Glusto di Notr - Tua Ria, 1t 185
16 points 57 points Robert Farker's Wine Advocate, Abundant backberry,

Fullbodied, siky, withfine tannin.

2021 RP Pinot Noir By Farr - By Far Aus 215
CRTE S D it

2002 Chateau Magdelai s308

With soft taning and frosh acdity. A Ughte,alegant Sant-EmiLon,
2021 Govrey Chambertin - Dormaine Caude Dugat,F 278

s T sohacs h wduting i et rghs e
Hlavours offer excellent efintion, depth, d & paristen, youthul fireh.

2017 Chateau Les Forts de Latour - 7 s605
Elogan, spice
o frainy annin, b resnness. and 3 1ong.peppery e
Beverages
r on Tap
Asahi - Half Pint s8
‘Asahi Black - Half Pint 0
Highballs
Lomon s
Coke. 12
st
s
st
Paach $15.
Honey s
Mocktails 5™ )
Lychee mint Lemonade (O) 8
Strawberry Lemonade Q's- $9
ineaotepassionte iz () s
Raspberry Peach Fizz (3) 9
Kiwi Greenapple Fizz (3’2 s9
Honey Lemon Fizz ()% $9
Canned Drinks
coke () $6
coke zero () s6

sote O ;.s

anPtleging Porpeima sparking ()12 s
SanPtleging imonatasprking (O s
SanPtaging orangssparing (O) s

Others
Acqua Panna (Still) - 1L $10
San Pellegrino (Sparkling) - 750ml $10
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Saturday: 1200pm - 1100pm
Sunday : Closed
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