
Festive Menu 2022
5 - C O U R S E  S E T  D I N N E R

 
B U R R ATA

Fresh burrata cheese from Pugl ia
Heir loom tomato sa lad , bas i l  pesto

Telmont  Reserve  Brut  NV

 
M A C C H E R O N I

Homemade maccheroni
Arrabiata sauce , crab meat , sa f fron sauce

Nivarius N Tempranillo Blanco Rioja Spain 2021

 
M E R L U Z Z O
Pan-roasted cod

Bra ised Caste l lucc io lent i l s , sourdough croutons
Black Stallion Chardonnay 2020

 
B R A S AT O

Overnight bra ised Wagyu shor t r ibs
Brussels  sprout , chestnut , roast ing jus

Bruno Rocca Barbera d'Alba 2020

 
P E A R  &  C H E S T N U T

Pear frang ipane , dark rum and chestnut cream, vani l la  ice cream
Badia a Coltibuono Vin Santo del Chianti Classico 2012

SGD 128  PER GUEST
SGD 228 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


