About.
It all started on a London rooftop in 2011; four schoolmates came up with the simplest of
ideas - a restaurant where the focus was just two ingredients – burger and lobster – done
really well.
From that first-ever Burger & Lobster, born in a small Irish pub in Mayfair, it’s fair to say we’ve
grown – you can now find us across London, as well as in New York, Dubai, Bangkok, Malaysia,
Kuwait and here in Singapore.
What hasn’t changed, though, is our mission (some say obsession) to make the most of quality
ingredients – whether that’s the Nebraskan family-farmed beef that goes into our prime burgers,
the freshest Atlantic lobsters or the premium spirits for our tempting cocktails.
From that rooftop meeting to your table today, that simple idea stays true.

Starters.

Mains.

Chilled Dishes.

Burgers.

Lobster.

As a Raffles exclusive, all our chilled starter dishes are served directly from our seafood counter.
Ask the team if you’d like to have a look at what is available. Available as a platter or individual dishes.

Our beef comes from farmers in Nebraska, USA,
who look after their cattle specifically for us.

We serve live wild Canadian lobster delivered
fresh daily into our restaurants. All our lobsters
are served either grilled or steamed.

Fresh Seafood Platter.

Freshly shucked oysters, half a lobster, chilled Dutch mussels,
king crab legs, Vietnamese tiger prawns and octopus. All
served on a bed of ice with samphire, our mignonette
dressing, chilli & coriander dip and fresh lemon.

Oysters.

Freshly shucked oysters on a bed of crushed ice and samphire.
Served with our mignonette dressing and fresh lemon.
3 for $18 / 6 for $32 / 12 for $60

Alaskan King Crab.

4 pieces $17 / 8 pieces $34

$28

Marinated Octopus.

Kale & Quinoa Salad.

$15

Chilled king crab leg served with a chilli & coriander dip and
fresh lemon.

Quinoa, avocado and kale leaves with dried fig, cranberry and
roasted walnuts. Tossed in a balsamic dressing served with
succulent lobster meat and shavings of radish.

Nebraskan beef patty glazed with spicy miso sauce, topped with
provolone cheese, served on our signature brioche bun with a
lightly spiced guacamole, kale, red chilli flakes and onion.

$23

Smoked BBQ Burger.

Steamed king crab leg served with our lemon and garlic
butter sauce.

Nebraskan burger patty glazed with a smoked BBQ sauce,
smoked cheddar, maple glazed bacon on our signature
brioche bun, BBQ mayo, kale, beef tomato and balsamic onion
jam.
$23

$20

$28

Pan Fried Prawns.

Mussels Marinara.

Lobster Rolls.

4 pieces $19 / 8 pieces $35

$16

Original Lobster Roll.

Cuttlefish Umido.

Marinated Octopus.

Vietnamese king prawns served with our sweet & sour
sauce and spring onion.

Cuttlefish cooked in capers, olives and tomatoes.
$16

Dutch mussels cooked in our own marinara sauce.
Served over garlic toast.

Pan fried octopus with lemon, parsley, garlic and olive oil.
Served with fresh lime.
$16

Wild caught fresh lobster cooked in an aromatic coconut
sauce. Served with rice noodles, bean sprouts and tofu.

Lobster & Quinoa Salad.

Quinoa, avocado and kale leaves with dried fig, cranberry and
roasted walnuts. Tossed in a balsamic dressing served with
lobster tail and claws.
$65

Combo.
We’ve made your life just that little bit easier,
get the best of both worlds! Minimum 2 people.

Original Combo.

Two Mayfair burgers, one lobster, one portion of fries, one
house salad and two of our soft drinks.
$115

Chilled chunks of lobster meat dressed in lemon mayo and
served in a toasted brioche roll. Accompanied with fries, salad
and our lemon and garlic butter.
$40

Uni, Lobster & Caviar Roll.

Lobster Rosti.

Lobster meat, uni and caviar served in our toasted brioche
roll, topped with dill.

$18

Champagne Lobster Roll.

Pan fried potato topped with a gently spiced guacamole,
succulent lobster meat, red chilli and fresh lime.

Laksa Lobster.

Salad.

A plant-based burger patty on a butternut squash bun with
red pepper coulis, aged cheddar, lightly spiced guacamole,
jalapeños, kale and beef tomato.

$28

Alaskan King Crab.

Ask us about today’s big boy catch.

Impossible Burger.

Nebraskan beef patty topped with succulent chunks of lobster
meat and brie cheese. Served on our signature brioche bun
with truffle mayo, fennel and Chinese cabbage slaw.

Succulent lobster meat and macaroni folded in a lobster
bisque and creamy four cheese sauce.

$65

$70

The B&L Burger.

Lobster Mac & Cheese.

Served with fries and salad and a choice of clarified butter or
B&L’s famous lemon and garlic butter.

$23

$22

Hot Dishes.

1.5lb Lobster.

Jumbo Lobster.

Spicy Miso Burger.

Poached Chilled Prawns.

Poached octopus tentacle marinated with lemon, parsley, garlic
and olive oil. Served with fresh lime.

Nebraskan beef patty with lettuce, tomato, house-made pickles,
onions and B&L’s secret burger sauce. Served with fries and
salad.
$25

Small $120 | Medium $240 | Large $360

Gently poached served on a bed of ice and samphire with a
chilli & coriander dip and fresh lemon.

Mayfair Burger.

$50
Succulent chunks of lobster meat tossed in a creamy
Champagne hollandaise, filled in our toasted brioche roll.
Topped with tobiko fish roe and dill.
$40

The B&L Beef Brisket Roll.

Braised Angus beef brisket marinated with jerky sauce,
chilli and finished with Havana spiced rum.

Upgrade to a cocktail for $10 per drink.

Sides.
Triple-Cooked Truffle

Satay Baby Corn

Chips.

Sambal.

$14

$12

Sautéed Mushrooms.

Garlic Spinach.

$12

$12

Sweet Potato Fries.

Finger Carrots.

$8

$12

House Salad.

Fries.

$6

$6

$25

PLEASE INFORM A MEMBER OF OUR TEAM IF YOU HAVE ANY FOOD OR BEVERAGE ALLERGIES!
SUBJECT TO 10% SERVICE CHARGE + 7% GST BEING ADDED TO YOUR BILL.

PLEASE INFORM A MEMBER OF OUR TEAM IF YOU HAVE ANY FOOD OR BEVERAGE ALLERGIES!
SUBJECT TO 10% SERVICE CHARGE + 7% GST BEING ADDED TO YOUR BILL.

