
Christmas Eve and Day
5 - C O U R S E  S E T  D I N N E R

B E N V E N U T O  D A L L A  C U C I N A
Amuse Bouche

Telmont  Reserve  Brut  NV

 
A S T I C E  A L L A  C ATA L A N A

Lobster sa lad Cata lana sty le 
Oscietra cav iar, p ick led g iordin iera , cherr y tomato

Bruno Rocca Langhe Chardonnay Cadet 2020

 
L E N T I C C H I E  E  TA R T U F O
Slow-bra ised Caste l lucc io ’s  lent i l

Potato espuma, sautéed cotechino, b lack winter truf f le
Bruno Rocca Barbera d'Alba 2020

 
R I S O T T O  A I  C A R C I O F I
Specia l  r iser va acquerel lo r ice

Art ichoke coul is , bacca la ,  stracc iate l la
Chateau des Ferrages Mon Plaisir Cotes de Provence 2021

 
F I L E T T O

Pan–seared b lack Angus beef
Mashed potato, roasted porcin i , truf f le , wine jus

Black Stallion Cabernet Sauvignon 2019

 
C I L I E G I A

Chocolate Parfa i t
Cherr y compote , chocolate feu i l let ine

Badia a Coltibuono Vin Santo del Chianti Classico 2012

 
SGD 198  PER GUEST

SGD 298 per guest  with wine pa ir ing

Our chef will be delighted to assist you with any dietary requests.
Prices are in Singapore dollar and are subject to 10% service charge and prevailing government tax


