
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. 





Pan-Fried King Prawns.
Served in a smoked paprika and garlic butter sauce.

3 pieces $13 | 6 pieces $25

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

Craft your own experience with these options.

Salted Egg Yolk Baby Squid.
Crispy baby squid flavoured with a homemade 
salted egg yolk spice mix.

$12

The Original.
Two Mayfair burgers, one Original Lobster, one portion of 
French Fries, one House Salad and two of our Stay Sober 
Mocktails.

$105

Sautéed Mushrooms.  
$7

Salted Egg Yolk Fries. 
$7

Sweet Potato Fries. 
$7

B&L Fries. 
$5

House Salad. 
$5

Truffle Fries. 
$7

Starters.

Combo.

Sides.

Chunks of fresh, chilled lobster meat tossed in 
a Japanese mayo and topped with chives in our 
signature toasted brioche roll.

Original Roll.
Chilled chunks of lobster meat tossed in lemon mayo and 
served alongside B&L’s famous lemon and garlic butter. 

$28 | $34 with fries and salad.

Surf & Turf Roll.
Chilled chunks of lobster meat tossed in a Japanese mayo 
on one side, and a mini Nebraskan beef patty and cheese 
on the other side. All served in our signature toasted 
brioche roll. 

$20

Lobster Roll.

The Mayfair.
Grilled Nebraskan beef patty with homemade pickles, 
onion, tomato, signature burger sauce, crunchy iceburg 
lettuce on a brioche burger bun. Served with fries and 
house salad.

$14 | $20 with fries & salad. 

Smoked BBQ Burger.
Grilled Nebraskan beef patty glazed with a smoked BBQ 
sauce and topped with smoked cheddar, maple glazed 
bacon, BBQ mayo, kale, beef tomato, balsamic onion jam 
all served in a brioche burger bun.

$18

The Wholesome (VG).
Crispy fried herbed chickpeas & green peas patty on a 
multi-grain wholemeal bun with homemade guacamole, 
kale lettuce, tomato, onion, smoked vegan cheese & crispy 
eggplant bacon.

$19.50

Burgers.

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.

Original Lobster. . 
Average 600g.

$55 | $60 with fries & salad. 

Sambal Glazed Lobster.
A grilled Original Lobster glazed with Sambal and served 
alongside garlic toast.

$37 for 1/2 lobster | $67 for whole lobster

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

$37 for 1/2 lobster | $67 for whole lobster

Our wild, live Canadian lobster steamed or grilled 
with a choice of clarified butter or our famous 
lemon & garlic butter.

Lobsters.

The Sharing.
One Mayfair burger, one Original Roll, one Original 
Lobster, one portion of French Fries, one House Salad, a 
choice of one dessert and two of our Stay Sober Mocktails.

$130

Upgrade to a cocktail for $10 per drink or  

$60 for our bottled cocktails.

B&L Beast 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.

$23



Knuckle 
meat

With the legs, you have a few 
options. If you want to get down and 
dirty, then suck or squeeze the meat 

out. Want to keep it cleaner? 
Simply snap the legs off at each 
knuckle and pick out the meat.

Legs meat

Claw

2. The Knuckle.

Crack the knuckle.

Use the pick to push the claw meat out.

Pincer

Claw meat

Crack the middle of the claw and pull 
the pincer to remove it completely from 

the claw.

Push the meat out of the knuckle with the pick.

3. The Tail.
4. The Legs.

Take the tail and scoop out the meat 
in one piece with the pick.

How To Eat A Lobster.
Even we’ll admit getting into a lobster is tricky business, but once you’re in there is oodles you’re going to get out. 

And so, we’ve put together this handy little guide to help you crack and pick your way into the good stuff!

Twist the claws to separate them 
from the lower knuckles.

1. The Claw.



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.

B&L Sling.
Gin, Bénédictine, peach, apricot, 

orange, pineapple, lemon.

$16

B&L Specials.
Bottled Cocktails | 500 ml / Serves 6

Paradiso.
Whiskey, spiced plum syrup,  

passion fruit puree. 
$65

My Fair Lady.
Gin, peach, chamomile, citric acid, 

distilled water. 
$65

MF Gin & Tonic.
Gin, lime, juniper, rosemary, thyme, 

tonic.

$16

Signature Cocktails.

“BBQ” Whiskey Sour.
Bourbon, lemon, sugar, charred  
lapsang souchong, egg white.

$16



Classic Cocktails.

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.

Champagne & Sparkling Wine.
Glass / Bottle

Botter Prosecco DOC.
Veneto, Italy.  

$12 / $65

Billecart Salmon Brut Réserve.
Champagne, France. 

$22 / $120

Amaretto Sour.
Amaretto, lemon, sugar, egg white.

$16

Boulevardier.
Bourbon, sweet vermouth, Campari.

$16

Gimlet.
Gin, lime, sugar.

$16

B&L Nespresso Martini.
Vodka, Nespresso espresso forte,  

coffee liqueur, frangelico, gula melaka.

$16



White Wine.
125 ml / Bottle

Anselmi, Pinot Grigio.
Friuli, Italy. 
 $12 / $65

Wild Rock, 
 Sauvignon Blanc.

Marlborough, New Zealand.  
$14 / $75

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.

Red Wine.
125 ml / Bottle

Cantine Pellegrino, 
Tareni Syrah.

Sicily, Italy. 
 $12 / $65

Maycas del Limari  
Sumaq, Pinot Noir.

Limari Valley, Chile. 
$14 / $75

Rosé Wine.
125 ml / Bottle

Les Sardines Rosé.
Pays d’Oc, France. 

 $12 / $65



Beer.

Kronenbourg 1664 Blanc.
A fruity French wheat beer with a 
hint of citrus. Refreshing & slightly 

sweet.

$12

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.

330 ml Bottles

Bickens.
$12 / $140

Tanqueray.
$12 / $120

Gin.
30 ml / Bottle

Asahi.
Dry light-bodied lager with subtle 

bready notes a gentle maltiness and a 
mild grassy hop bitterness.

$12

Drinks Bundles.

The Ultimate One.
2 x Beers, 2 x Bottled Cocktails and 

2 x B&L Pineapple Iced Teas.

$158

The Half & Half.
2 x Beers and 2 x B&L Pineapple 

Iced Teas.

$36

The Sober One.
2 x B&L Pineapple Iced Teas and  

2 x Soft Drinks.

$40

Bundles to suit every taste.



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.

Ketel One.
$12 / $120

Skyy.
$12 / $120

Vodka.
30 ml / Bottle

Wild Turkey 81. 
$12 / $120 

 

Chivas Regal 12. 
$14 / $140

Glen Grant 10. 
$16 / $160 

 

Glenmorangie Original. 
$16 / $160 

Whiskey/Whisky.
30 ml / Bottle

Espolòn Blanco. 
$12 / $120 

 

Espolòn Reposado. 
$12 / $120 

Tequila.
30 ml / Bottle



All spirits are served as a 45ml measure.
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.

St-Rémy VSOP.
$12 / $120

Brandy.
30 ml / Bottle

Aperol.
$13

Campari.
$13

Fernet Branca.
$13

Branca Menta.
$13

Aperitif / Digestif.

Havana Club 3.
$12 / $120

Sailor Jerry.
$12 / $120

Rum.
30 ml / Bottle



Non-Alcoholic.

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.

Juices.
$6

Soft Drinks.
$6

Tea / Coffee.
$6

Still / Sparkling Water.
$8

Mocktails.

B&L Pineapple Iced Tea. 
Black tea, pineapple, lemon, 

gula melaka. 

$9

PG-13.
Grapefruit, lime, grenadine,  

tonic.

$9

No Gin Tonic. 
House made juniper cordial,  

lime, soda. 

$9

Tropicana.
Orange, passion fruit 

lime, sprite.

$9



$6

Espresso
Cappuccino

Latte
Long Black

Desserts.

Cheesecake Tart
Baked vanilla cheesecake in a pastry case and served with homemade 

strawberry coulis, fresh raspberries and a dusting of icing sugar. 
$8

Chocolate Jewels 
Indulgently dark chocolate spheres topped with our very own B&L salted 

caramel sauce. 
$12

Digestif.

$6 

English Breakfast Tea
Jasmine Green Tea

Chamomile Tea

Tea. Coffee.

 Cynar 
$12

Fernet Branca
$13

Glenfiddich 12
$16

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.
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