
Festive Menu 2022
3 - C O U R S E  S E T  L U N C H

 
T O N N O

Light ly  seared tuna lo in in p istachio crust
Lemon dress ing , cr ispy tu i le

or

Z U P PA  D I  F U N G H I  
Forest  mushroom soup

Ricotta mousse , focacc ia  crumble , pars ley oi l
or

B R U S C H E T TA  
Slow-cooked vea l  lo in on sourdough

Garl ic  mayo, aged parmesan, conf i t  tomato
Chateau des Ferrages Mon Plaisir Cotes de Provence 2021

 

M A C C H E R O N I
Homemade maccheroni

 B lack truf f le  emuls ion, conf i t  egg yolk 
Nivarius N Tempranillo Blanco 2021

or

P E S C E  S PA D A
Acqua Pazza

Pan-roasted swordf ish , tomato, o l ive capers 
Black Stallion Chardonnay 2020

or

B R A S AT O
Slow-cooked shor t r ibs

 Truf f le  mash potato, roast ing jus  
Borsao Zarihs Syrah 2018

 

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

or

T I R A M I S U
Mascarpone pâte à bombe , espresso-soaked ladyf inger, vani l la  ice cream

or

F R U T TA
Seasonal  fru i t  sa lad , mango sorbet

Badia a Coltibuono Vin Santo del Chianti Classico 2012

SGD 88  PER GUEST
Add in SGD 70 per guest  for 3 g lass  of  wine

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


