
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. 

 

 

 

“Devodier” dry aged pork rump 

seasonal grapes, Boston pears, saba balsamic 

28 
Santa Margherita, Pinot Grigio, Veneto, Italy 

 

Soft poached egg, Castelluccio lentil 

 Japanese pumpkin purée, black winter truffle 

28 
St. Paul, Justina, Gewürztraminer, Alto Adige, Italy 

OR 

Special Riserva Acquerello rice with saffron 

 slow cooked pork hock, aged pecorino 

36 
Carpineto, Chianti Classico, Tuscany, Italy 

 

 Overnight braised sanchoku short ribs 

creamy truffle potatoes, candy golden onion, roasting jus 

50 
Lumen Illuminati, Controguerra Rosso Riserva, Abruzzo, Italy 

  

Almond sponge, cherry compote, cherry sorbet 

14 
G.D Vajra, Moscato D’Asti, Piedmont, Italy 

128 

4 course menu 

158 

full set menu 

70 

wine pairing 

2012 


