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GAMBERI E CARCIOFI

Red prawn salad, artichokes, stracciatella, sea urchin

&0

TORTELLI ALLA MILANESE
Osso buco-stufffed tortellini, saffron, glazed foie gras, winter truffle

&

FILETO AI FRUTTI DI BOSCO

Black angus tenderloin, chianti and berries, Jerusalem artichokes

&

ORATA AL FORNO

Baked sea beam, dry vermouth shallot sauce, green asparagus, salmon roe

S

BERGAMOTTO

Black beer mousse, bergamot, mixed fruits confiture, lemon lime sorbet

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Price is in Singapore dollars and subject to 10% service charge and prevailing government taxes.



