Starters
Italian antipasti platter
Selection of fine cold cuts with artichoke,
semi-dried tomatoes and homemade grissini sticks

Fin de claire oysters on ice with traditional condiments

Port wine marinated foie gras terrine

Traditional Apulia burrata mozzarella cheese
stuffed in vine-ripened cherry tomato with basil pesto

Timbale of crab with avocado mousse,
mango salsa and lemon zest dressing

Tartare of Angus beef tenderloin with quail egg

Carpaccio of Australian beef tenderloin with arugula salad,
shaved Parmesan cheese and balsamic vinaigrette

Fresh selection of seafood cooked with aglio e olio,
romaine salad and citrus dressing

Velouté of butternut squash with crispy sage

Wild forest mushroom soup with white truffle foam
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Main Courses
Acquerello risotto with black truffles and parmesan

Braised oxtail and foie gras cannelloni with creamed spinach

Linguine with finest selection of seafood, Italian parsley
and garlic-olive oil glaze

Orecchiette with creamy wild mushroom ragout and basil pesto

Pan-fried sea bass with sautéed vegetables and lemon dressing

Seafood braised in shellfish broth with spring onion,
fennel and cherry tomatoes

Pan-roasted duck breast with braised red cabbage and
Kirsch – morello cherry sauce

Medallion of milk-fed veal tenderloin with potato purée,
fricassée of morel and Madeira sauce

Red wine braised Wagyu beef cheek
with truffled gnocchi and porcini ragout
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Dessert Buffet
Miniatures
Crème brûlée
Panna cotta
Tiramisu
Mirabelle plum with Riesling
Raspberry tarte

Tartes and cakes
Apple tarte with frangipane
Chocolate caramel tarte
Ricotta cheese tarte with berries

Warm delights
Rice pudding with candied fruits and hot cherries
or
Bread and butter pudding with peach liquor

Assorted cheese platter
118
menu only
158
including free flow Ruinart Brut Champagne
1308

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
The prices are in Singapore dollar and subject to 10% service charge and applicable government tax.

