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Sabio, the trailblazing Spanish tapas pioneer in
Singapore, has reopened at its original
location in Duxton Hill. Since 2011, Sabio has
been a leader in the Singapore tapas scene,
known for its unique monochrome decor and
lively atmosphere.
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TAPAS + SEAFOOD + SANGRIA

Now, Sabio Duxton undergoes a
transformation from a classic tapas bar to a
captivating Mediterranean culinary journey.

The revamped space features vibrant sea
imagery inspired by Spain's coastal regions,
along with nods to cultural heritage through
the influence of artists like Mir6 and Dali. The
ambiance, infused with conviviality and
diversity, is a departure from the previous
monochrome aesthetics.







EVENT MENU $88++

Aceitunas
Spanish Spiced Olives with Garlic, Red Pepper
and Smoked Paprika
Gazpacho
Traditional Spanish chilled soup. The perfect all weather soup!
Pan Con Tomate
Fresh diced Tomatoes with Garlic, Salt & Spanish Olive Oil

over Toast

Jamon Serrano

Thinly-sliced Dry-Cured Ham from White Pig, salted and dried in
cool “sierra” mountain air

Queso

Platter of our Conquistador’s Selection of Spanish Cheese; San
Simon, Idiazabal, Manchego, Mahon and Rosemary

Croquetas de Jamon
Crunchy fried croquettes with real Spanish Jamon
Quipes Fritos

Golden plant based small pies stuffed with spices and omnimeat
served with Romesco dip

Calamares Fritos
Crunchy Spiced Squid with Alioli
Gambas Al Pil Pil
Sizzling Prawns in Extra Virgin Olive Oil & Garlic
Albéndigas en Salsa Espariiola con Tomate
100% Beef Meatballs in Spicy Tomato Sauce
Patatas Bravas
Spanish Fried Potatoes with Tomato Sauce & Herbed Mayo
Champifiones al Ajillo
One of Spain’s well known tapas - Garlic Mushrooms!
Chorizo Al Vino
Spanish Sausage in Red Wine and Garlic
Paella Pescado
Seafood Paella with Prawns, Squid, Seabass and Mussels
Churros
Crunchy fried Spanish Doughnut served with
warm Chocolate Sauce




FREE-FLOW BEVERAGE PACKAGES

NON-ALCOHOLIC STARTER KIT WELCOME KIT PARTY TIME

BEVERAGE Soft Drinks, Juices, Soft Drinks, Juices, One Welcome Soft Drinks, Juices,

SELECTION: Still and Sparkling Still and Sparkling Cocktail, Soft Drinks, Still and Sparkling
Water Water, Sangria, Bottled Juices, Still and Water, House Pour

Beer and Wine Sparkling Water, Liquors, Sangria,
Sangria, Bottled Beer | Bottled Beer and Wine
and Wine

2 HOURS: S22+ S62* S74™ $88*

SUBSEQUENT S12** / Hour $26™ / Hour S26™ / Hour S26™ / Hour

HOURS:




CONTACT US

For bespoke event proposals, please contact:

Event Director: Angela May
Email: angela.may@dhm.com.sg

Sabio Duxton
5 Duxton Hill, Singapore 089591
T: 6690 7562 | E: hola.duxton@sabio.sg

Monday to Thursday: 12pm - 2.30pm | 4pm - 10.30pm | Friday: 12pm - 2.30pm / 4pm - 1lpm
Saturday: 11.30am - 1lpm | Sunday: 11.30am - 10pm



mailto:angela.may@dhm.com.sg

TERMS & CONDITIONS

e Packages are subjected to change according to seasons and fresh ingredients.
e  All packages are applicable for 20 guests and above.
e Please note that each booking is for a maximum of three hours and all menus

must be confirmed three weeks in advance.

e Menus must be confirmed in advance.
e Holiday surcharge is applicable.
e Sabio Duxton reserves the right to change or amend the packages without prior

notice.




