
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts. 

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

 

 

 

Marinated Japanese hamachi, lemon and lime essence 

cold tomato gazpacho, parsley, grapes 
 

Santa Margherita, Pinot Grigio, Veneto, Italy 
 

 

Crispy saffron arancino stuffed with squid and caviar 

green peas, datterino coulis 
 

Shaw & Smith, Sauvignon Blanc, Adelaide, Australia 
 

 

 

Homemade spaghetti chitarra 

extra virgin olive oil and pink garlic emulsion 

Amalfi lemon zest, sea urchin, trombetta zucchini 
 

St. Pauls, Justina, Gewürztraminer, Alto Adige, Italy 
 

 

Yellowfin tuna seared in lemon oil 

baby gem, taggiasca olives, capers, Arrabbiata broth 
 

Vasse Felix, Chardonnay, Margaret River, Australia 
 

  

 

Fig confiture, lavender cream 
 

G.D Vajra, Moscato d'Asti, Piedmont, Italy 

 

 

 

78 

3 course menu 
Supplement of 50 for wine pairing 

 

98 

4 course menu 
Supplement of 60 for wine pairing 

 

128 

5 course menu 
Supplement of 70 for wine pairing 
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