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GAERY 20.5

A SPIRIT FOR EVERY SOUL
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House Rules at Gallery 20.5

« F-H (H-14) K352 $350,18H (i, 7S BBHER H i) K#H 2y 3500

Minimum charge is $350 on weekdays (Sun-Thu), and $500 on weekends
(Fri, Sat, and public holiday eves).

« B B

No outside food or drinks — we've got you covered.

o MR I 7255 9 R IOBCH B2 50N R B PE BRI

If you can’t handle your liquor and leave a mess, a cleaning fee will apply. Please drink
smart and stay classy.

o JEA TR IRF 1] 2 27N 1 BB 85 1 DU A B

Standard table time is 2 hours, but we’ll keep it flexible depending on the crowd and the night.

o J P i A5 1 O T O

Keep it cool. No shouting inside or outside the bar.

o FH T BT 0% M55 28

A 10% service charge applies to all expenses.

Dress comfortably, but keep it neat.

- Gallery 20.5 f#i%#8% \HE) G R H

Gallery 20.5 reserves the right to refuse service. Mutual respect is appreciated.
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FREHERIR - Gallery 20.5 & 25l 5 4% - 158 t —fif Bl 1 B i iy 2¢
[+ i A G TG OB R 4 S R g - SE ] DUR Z PR IR L - JBORE
ZH TIPS -

“Spirit” WA BBUBRANN - AR B S BESUAI e EA L
SRR — PR L PLANRE & Bl 7 5 SERR ARG R - S0\ 2R IIE R H iy
R - fH Gallery 20.5 B2 A AT R BE A ZE RN - B

BRIRFRE S AE R — 03 8 it H 2 Y “Spirit” -

R 3 Gallery 20.5!

About Gallery 20.5

Hidden just behind the gallery like a well-kept secret, Gallery 20.5 is a little
hideaway where art, music, and cocktails come together. Whether you've
conquered the day or the days conquered you, we hope this space feels like a
gentle place to unwind and simply enjoy the moment.

The word “spirit” carries two meanings: soul and liquor. Painters pour their
soul into every brushstroke, just as a cocktail, though it may look simple,
contains the creativity of its maker and transforms into something
unexpectedly wonderful in your glass.

People find their way to bars for different reasons, but here's what we're really
after at Gallery 20.5: when you head back out into the world, you're

carrying a little more of your “spirit” with you.

Welcome to Gallery 20.5!
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A Taste of Time
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Food preservation has been part of our story, passed down from one generation
to the next. What began as a simple way to get through times of scarcity has
grown into something much more.

These techniques, once meant only to extend the life of harvest, have evolved

into an art of their own. They are everyday wisdom, but also little paintings of
life, capturing the sour, sweet, bitter, and savory moments of our days, sealed
gently by time.

So for this menu, we celebrate the artistry of preservation. Through drying,
pickling, and fermentation, we bring together local ingredients from our
childhood memories, crafting cocktails that are truly collaborations between
time and flavor.
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YW Drying

SCRRI IR LIS R - (EIRIFEA R I E S BOCSEUE KA - R’
PHE TS - Bk S A I rb - SR T AP IR AR AR 7 5 -

Drying has been one of the oldest preservation tricks. Day after day, farmers laid their harvest
under open skies, letting time breeze, and sunlight weave their quiet magic. They gently pressed
pause on nature's bounty, sealing within it the taste of the soil and the purest aroma of the land.
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Prescription of Mushroom

JERE R L 5 /T R/ TR

Peated Whisky/ Roselle/ Kumquat/
Mushroom/ Ginger

ALC. 18.6%
Sourness @ @ OO O Sweetness @ @ ® OO

AR

Citrus in the Tea Garden

R TELS T 25 T/ WK / 6 28
AT R/ HE 1 e

Oolong Tea Gin/ Citrus/ Basil/
Fino Sherry/ Gardenia

ALC. 19.9%
Sourness @ @O OO Sweetness @@ 00O

M. 5 Bt Wl

Mr. Gallery Coffee

fINEL R L S5/ Mg/ 7 45/
IEAERZE/ BB EIR

Grass Jelly Whisky/ Coffee/ Lychee/
Fig Leaf/ Palo Santo

ALC. 21.8%
Sourness @ OO OO Sweetness @ @ ® OO

@ ALL FOR $350 @
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W% Fermentation

BRI S ) TARRGE R - PORSAEE - 36 3D SR IR R 22 - 58
R A ] DGR R PIOR 1 A FE RS R TR TR o Y e soE g x -

With the help of yeast and microbes, food transforms. Acids and alcohol appear,
keeping the bacteria out while adding entirely new flavors and textures shaped by time.
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Fermented Autumn
B/ CERER/ AEEEE/
IR /Wi /T

Gin/ Jin-Xuan Kombucha/
Mountain Marigold/ Rosemary/
Persimmon/ Pomelo

ALC. 9.9%

Sourness @ @ @ ® O Sweetness @ OO OO

& B I

Papa’s Orange Wine

el |

Secret Family Recipe
SRR/ Mgk R A/ HE S B /
TR 3 ) % R Y

Fermented Pineapple & Black Beans/
Mezcal/ Tequila/ Fernet Hunter

ALC. 12%
Sourness @ @ OO O Sweetness @ @O OO

Z510 /e BRI\ BRI /A B R0 / 7 2L

Gin/ Fermented Papaya/ Fino Sherry/ Vermouth

ALC. 14.3%

Sourness @ @ OO O Sweetness @@ OO0

ALL FOR $350
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it Pickling

ER RN RS T SRR 2 1% - BMEEORERR 2 ) — R I AR
Jith: o iR By AR G e A R 1 B VB BGIE KR I B e PR AR - 2y
UV AR 2 A TR R IRk -

Once salt and sugar were discovered, pickling became a favorite way to keep food

around. The high concentrations don’t just keep bad bacteria away but also create
deep, layered flavors.
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Morning, Mary!

BHRL SRR/ A Shrub/

Rosa/#l3 M/ Tabasco

Pink Pepper Vodka/ Tomato Shrub/
Rosa/Beetroot/ Tabasco

ALC. 10.3%
Sourness @ @ @ OO Sweetness® @ ® OO

<5 W Pk

Pickle, Pickle, Little Star

0/ WiAEs/ Wbt/ G R/
S ES

Gin/ Pomelo Blossom Tea/ Salted Star Fruit/
Taiwan Cinnamon/ Pandan Leaf

ALC. 11.6%
Sourness @ @ @ OO Sweetness @ @ ® OO

Time Capsule

HE % BT/ Ko H/ LBk /2 0B /56 A/ Kot

Sotol/ Smoked Plum/ Shell Ginger/ Winter
Melon Syrup/ Chrysanthemum/ Black Vinegar

ALC. 13.6%

Sourness @ @ @ OO Sweetness® @ ®@ OO

ALL FOR $350
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B Classics Twist

ZB ARV ORISR - IR 2 06 v i e 8 A 22 66 ML T P 2R
TG -

We take everyday ingredients and, with a little preservation magic, give classic cocktails
a fresh new twist.
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OMG Tonic =
N e o LR N AR l‘ P ;__ B ’I

/0 F/wE s/ /B /s K

Gin/ Taiwan Wampee/ Orange/ Mango/

Guava/ Tonic Water

ALC. 11.2% .

Sourness @ OO OO Sweetness @®0000O U

W I BT S AR 2

Granny’s Affogato

2 T Bl B L2 IS/ 4 AR WIGE / +E ek B B /
6 N SR UK BLH
Irish Whiskey/ Cold Brew Coffee/

Oleo-Saccharum/ Pickled Green Mango
Ice Cream

ALC. 6.5%
Sourness @ OO OO Sweetness 0@ OO0

P&B S 2 i

P&B Cocktail

(LSS LVESE YRR N VIDIISNE 23

Rum/Banana/Peanut Butter/
Cocoa Bean/Barel Tea

ALC. 19%
Sourness @ OO OO Sweetness @O0 ® OO

ALL FOR $350
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Rewind
TEM R PAED - PR BALERZREER > MR E L LEGallery 20 507505
1S R > Aiae 8 R SR B0 A BB RE — IR [l ek |

Over the past four years, some of Gallery 20.5's creations have been favorites among our guests. This
season, we're bringing these beloved signatures back into the spotlight, allowing regulars to rediscover
and share with new friends for the first time.

Autumn Leaf In Taiwan

FW, LAz, HEFHES, Bk,

B, TP A

Gin/ Wen-Shan Green Tea/ Sauvignon Blanc/
Osmanthus/ Plum Wine/ IPA

Zone Out From Paradiso

HARB LR, K2k, BBk, Hi S Fi i,
A

Japanese Whiskey/ Hojicha (Roasted Tea)/
Peach/ PX Sherry/ Cranberry

Blues For Lemon Tea

0, W, R ER, ALK, BOB

Gin/ Orange Wine/ Lime Distilled Water/
Black Tea/Rose

ALL FOR $350 @
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Paloma Espresso Martini

Tequila, Homemade Grapefruit Soda,

Sea Salt Vodka, Gallery Coffee Liqueur,

Espresso, Simple Syrup

B,

@
o~ i

3
e l’-r/'

20th Century Paper Plane

Gin, White Cocoa Liqueur,
Cocchi Americano, Lime Juice

Bourbon Whiskey, Nonino
Amaro, Aperol, Lemon Juice

Vieux Carré Singapore Sling
Rye Whisky, Brandy, Rosso Vermouth, Gin, Pineapple Juice, Cherry Liqueur,
DOM, Peychaud's Bitter Grenadine, Cointreau, Lemon Juice,

DOM, Angostura Bitter

@ ALL FOR $350 @
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There is something
we’re trying this season.
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APPETIZER MAIN DISH
PR CIIREF THRE OO 330 | REUEIREEAKETE 2CO 300
Gambas al Ajillo with Calamari Carbonara di Roma Paccheri
& House-made Focaccia
FIRARRMMEKEECO® 320
Ee= EEEE R IR CE® . ..
EE'E’HB@ZE@"‘i"I‘(‘iZ@ﬁ 220 Rigatoni with Artisanal Shrimp
Norwe.glan shmeles Selimen Paste & Nutty Pesto Rosso
Tart with Tarragon
RISMRFEEaNASRT FEe 200 | BN FRRETEECCC 320
Pork Jowl with House-made Tuscan Ragu Lasagne
Tomato Sauce & Fresh Arugula
IBEFERNIRC® 320
ENRF R EF T EHC 280 | Hokkaido Scallop &
| Sautéed Bacon & Mushroom Pumpkin Risotto
with Crispy Gnocchi
Gallery SR B HIR FEE 250 LIESS 2kl
Spicy Honey & Lemon Fried
Chicken SEFIHBCOOE
. Daily Handmade Dessert
X FrmaaiRiRECoc 250
Shrimp Paste Cruller with
Mentaiko Garlic Mayo NON-ALCOHOL
@ilu\*ﬂﬂ%%ﬁ%% @ 220 . s
Whisky & Truffle Infused Fries ALISRE - SRAVEETE
Red Oolong + Jasmine
KHmERZ2EC 150 s |
Classic Roasted Pumpkin ARER - R .
Hibiscus Kombucha - Fizz
Cream Soup
@ Eﬁr’fftgaceap Mllk © ig @ Eﬁfsﬁ ® E?t?nzgﬂ% €© ﬁfﬁ @ il':el?f

COCKTAIL WINE
V=LizE3 R 350 | Hesketh Cabernet Sauvignon
Citrus In The Tea Garden * ABV:14% .
Gin * Oolong * Basil * Fino * Gardenia * Region : South Australia
e Year: 2022
EBENEE 350 280/1450
Papa’ sOrange Wine .
o . o Josh Scott Sauvignon Blanc
& Gin + Papaya * Vermouth « Fino . ABV: 12.5%
R * Region : Marlborough, New Zealand
2 | bk 350 | .« vear: 2025
<ZE Pickle Pickle Little Star 300/1550
o Gin + Pomelo Tea « Star Fruit + Pandan
%) KWV - Cuvee Brut Sparkling
BTHhEK 350 | ¢ ABV:12%
OMG Tonic ¢ Region : Western Cape, South Africa
Gin * Orange * Mango * Guava - Tonic Water | © Year: Non-vintage ;
300/1550
Autumn Leaf In Taiwan 350
Gin « Green Tea + White Wine -
Plum « IPA « Osmanthus BEER
glrr?nf?mYO?l + Sparkling Wine 0 Vi R AR =
P & Grain Full -
Sangria 350 Talwar? W|0nter Melon Tea Ale
Red Wine + Orange * Peach ¢ Passion Fruit O By ‘,“5 _/°
S e Capacity : 330ml
9) Gin Fizz 350 e Style : Belgian Specialty Ale
<C Gin * Lemon - Fizz N L s
= T - ESAEREE 250
Paloma 350 | Beginning of Spring -
Tequila - Grapefruit - Fizz Taiwan Ruby Black Tea Ale
e ABV: 6%
Moscow Mule 350 | « Capacity : 330ml
Vodka * Lime + Ginger Beer e Style : Irish Red Ale
O Qoom  [Doam Fotems (D) siems T Wies o
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	Hesketh Cabernet Sauvignon
	Josh Scott Sauvignon Blanc
	KWV – Cuvee Brut Sparkling
	Grain Full -
	Taiwan Winter Melon Tea Ale
	立春 – 臺灣紅玉茶啤酒
	Beginning of Spring -
	Taiwan Ruby Black Tea Ale

