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The Brezza Bar Menu takes familiar bar food and reimagines it with a fresh coastal twist, &1
drawing inspiration from Thai, Indian, Japanese, and Korean cuisines. Each dish is crafted &
to be bold, shareable, and full of characters — from raw plates and charcoal-grilled
skewers, to creative fried bites, sizzling stone pots, and vibrant vegetarian dishes. It's
approachable, flavorful, and made to pair perfectly with breezy afternoons and laid-back
evenings by the sea.
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Raw

Fresh, vibrant, and full of characters— our raw dishes celebrate the natural beauty of the
ingredients while layering on flavors you already love. Think Pad Thai reimagined with raw seafood,
bright ceviche-style marinades, and clean coastal accents. Light, punchy, and perfect for warm
beachside afternoons.

dalui 530991 uazdnlaraiandneal Luummsm.l‘uaoL‘i'mﬂﬁﬂ‘uummmnmumnss‘swmm W‘sammmﬂ‘mmmcﬂm
AuLAs luiA v aaqaummmﬁmNmimummmm‘luumﬁﬁﬂmam wingaauundlaaisie uaznauaiuny Laaummnﬁ
WL Alsaidnanu munsgadiuduaatingaus Sugiamia

Skewer

Grilled low and slow over real wooden charcoal, our skewers bring an irresistible smoky aroma
to the beachfront. Juicy meats, fresh seafood, and vibrant veggies are kissed by the flames,
creating that perfect balance of charred edges and tender bites. Inspired by Asian street grills,
made for sharing, and impossible to resist.
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Deep-Fried

Crispy meets creative. Here, we bring together two of your favorite flavors in unexpected ways — fusing
classics with a playful twist and wrapping it all in a golden, crunchy bite. Think mashups that surprise
but feel instantly familiar, perfect for sharing with friends and pairing with an ice-cold drink.
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Stone Pot

Our sizzling stone pots arrive bubbling hot — a feast for the senses. Each pot layers fragrant rice,
rich sauces, and premium proteins, locking in flavor and aroma. Bold, hearty, and made to
impress, it's a modern coastal twist on comfort food with a dramatic flair.
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Vegetarian

Wholesome, colorful, and full of life. Our vegetarian dishes let seasonal produce shine, combining
vibrant flavors and textures for plates that are light yet deeply satisfying.
Ideal for a refreshing balance by the beach.
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Raw red . Tunawith shallots,
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PAD THAI ...

Raw cobiawith pad Thai ﬂov_or
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VAGYU BEE
AGYU BEEF AND OYSTERSO&

Vagyu beef and fresh Oyster with coffee ponzu si
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Skewer

. Grilled low and slow over real wooden charcoal, our skewers bring an irresistible smoky
\ aroma to the beachfront. Juicy meats, fresh seafood, and vibrant veggies are kissed !
£ P 4 by the flames, creating that perfect balance of charred edges and tender bites.
Inspired by Asian street grills, made for sharing, and impossible to resist.
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Deep Fried

Crispy meets creative. Here, we bring together two of your favorite flavors in
unexpected ways — fusing classics with a playful twist and wrapping it all in a )
golden, crunchy bite. Think mashups that surprise but feel instantly familiar, :
| perfect for sharing with friends and pairing with an ice-cold drink.
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Chicken tikka with egg yolk masala
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LA\CERS OF PORK

,-.ﬁls belly with mulberry teriyaki
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SCALLOP

Local Scallop with XO sauce
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e bLA KRAPO :I:D NUM-PLA™
Boneless deep-fried Seabass

with green mango, nuts and chili salsa
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CHICKEN POPCORN

ﬁ‘ Deep-fried chicken with green mango
\ and sweet chili sauce
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MASALA SHRIMP ‘N’ CHIPS

Deep-fried Prawns.in. musclg batter
served with sweet potato chi makhani tartar sauce
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Stone Pot

Our sizzling stone pots arrive bubbling hot — a feast for the senses. Each pot
layers fragrant rice, rich sauces, and premium proteins, locking in flavor
and aroma. Bold, hearty, and made to impress, it's a modern coastal

twist on comfort food with a dramatic flair.
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Vegetarian

Wholesome, colorful, and full of life. Our vegetarian dishes let seasonal
produce shine, combining vibrant flavors and textures for plates
that are light yet deeply satisfying. Ideal for a refreshing
balance by the beach.
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GRILLED PORK NECK: "
WITH KOREAN CARBONARA RICE-.

Korean BBQ Pork neck with mushroom,
spicy carbonara sauce and egg
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SPICY SEAFOOD

Medley of seafood with garlic rice,
green mango and spicy sauce
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- “POTATO AND SPINACH-
) " Potato gnocchi with Indian spinach puree,
‘s = mushroom, pickled onion
t »and masala butter
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GRILLED VEGETABLES,_,\,\

" Daily vegetcbles from gateen
served with Spanish. rorhesco sauce
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*  WATERMELON. .
- Spicy watermelon, tomdito skewer
4 served with blue chee,se"‘ -
g dind dried black oli P
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