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At The St. Regis Bar Singapore, Time After Time
invites you into two cities across five eras, where
Singapore’s thriving evolution and New York City’s
cultural milestones unfold side by side. More than a
retrospective, it is a transportive lens of past,
present, and future visions. Each cocktail reimagines
a crystallised moment, mirrored by its dual city and
alive with contrasting identities and sensations.

Welcome to Time After Time, where worlds
collide and flavours spark.

SGP > < NYC

All cocktails are hand-crafted using freshly squeezed juices.
All prices are subject to service charge and prevailing government taxes



THi: MARTINI

> <

The Martini is an evolving classic that endures
the passage of time, an evening ritual of clarity
and poise. This trinity explores three distinct
expressions: a New Yorker's revival, a Singapore
creation stirred with precision, and a hybrid that
unites both worlds in a single chilled glass, as day
gives way to night.

CITADEL COLD OPEN | 25 SGD

Grey Goose Vodka | Cocchi Americano Bianco &

Noilly Prat Vermouth |Tio Pepe Fino Sherry |
Olive Brine
dirty | salty | “saturday night live”

ROAR & BLOOM | 25 SGD

No. 3 London Dry Gin | Noilly Prat Dry Vermouth |
Longan | Italicus Bergamot | Makrut Lime Leaf
earthy | aromatic | introspective

SKYLINE | 25 SGD

Hendrick's Gin | Cointreau |
Raspberry | Ruinart Brut Champagne
floral citrus | elegant | bubbly
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All cocktails are hand-crafted using freshly squeezed juices.
All prices are subject to service charge and prevailing government taxes





