
RISOTTO
Taleggio and asparagus

ORECCHIETE PASTA      
Spicy pork ‘nduja and stracciatella

BRANZINO AL GUAZZETTO 
Chilean seabass with clams and vegetable guazetto

POLLO ALLA PARMIGIANA 
Breaded chicken breast, basil tomato sauce, melted mozzarella

�e chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shell�sh. Gluten free option is available upon request for pasta selections.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
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C H R I S T M A S  B R U N C H  M E N U
25 DECEMBER 2024

SGD 168 PER PERSON

BLACK ANGUS TOMAHAWK
ROAST TURKEY
HONEY-GLAZED HAM
MEATLOAF
COTECHINO

A N T I P A S T I
S T A R T E R

CARPACCIO
Black Angus tartare, arugula, parmesan tru�e

GAMBERI ALL’ARRABBIATA
Prawns in spicy tomato sauce

CALAMARI
Crispy calamari with Amal� lemon

SEASONAL OYSTER WITH CONDIMENT

TRECCIA DI BUFALA
Served with mesclun, heirloom tomato, olives, capers, anchovies, pesto,
and parma ham

S E C O N D I
M A I N  C O U R S E

C H R I S T M A S  
S TAT I O N STOLLEN

PANETTONE
MINCED PIE
FRUIT CAKE
CHOCOLATE YULE LOG TIRAMISU
FOREST BERRIES CHOUX PUFF
ASSORTED PRALINE
ASSORTED MACARONS

D O L C E
D E S S E R T

GARLIC MASHED POTATOES
SAUTEED GREEN BEANS
ROASTED SWEET POTATOES
COUSCOUS WITH DRIED FRUITS & NUTS
ROASTED ASPARAGUS


