
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% serv ice charge and applicable gov ernment tax. 

 

Italian antipast i platter 

Selection of fine cold cuts, rainbow olives 
semi-dried tomatoes, homemade grissini st icks 

 
Seasonal oysters on ice  
t radit ional condiments 

 
Slow-cooked octopus, potatoes  
cherry tomatoes, lemon dressing 

 
Heirloom tomatoes salad 

buffalo mozzarella mousse, olive soil, pesto sauce 

 
Grilled green asparagus, quail egg  

haricots verts, sour cream 

 
Beef carpaccio, rocket salad  

fresh tomatoes, aged balsamic 



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% serv ice charge and applicable gov ernment tax. 

 

Wild forest mushroom soup  
white truffle foam 

Acquerello Riserva risotto, asparagus 

mimosa egg, black truffle 
 

Homemade orecchiette pasta  
t radit ional Neapolitan ragout, pecorino 

 
Spaghett i lobster ragout  

marinara sauce  

Seared cod fish bites, green pea coulis  

tomato tartare 

 
Slow braised Australian lamb neck  

mashed potatoes, saffron, gremolada 

 
Wagyu beef tagliata, rocket salad  

shaved parmesan, balsamico 



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% serv ice charge and applicable gov ernment tax. 

 

Crème brûlée 

Raspberry panna cotta 

Petits macaroons 

 

Hazelnut royalt ine 
Chocolate caramel tarte 

Ricotta cheese tarte with berries 

Tiramisu 

 

Dark sweet cherry cit rus clafoutis   
 

 OR 

 
Bread and butter pudding with crème anglaise 

 

 

 

 
128 

including soft drinks, chilled juices 

and mineral water 
 

 
168 

including free flow of Ruinart “R” Champagne 

wines, beer, cocktails, soft drinks 
chilled juices and mineral water 


