
New Year’s Eve 2022
( 1 S T  S E AT I N G )

4 - 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

 
R I C C I O L A

Marinated hamachi
I ta l ian Oscietra cav iar, orange dress ing , p ick les

Nivarius N Tempranillo Blanco 2021

 
R I S O T T O  A S T I C E  E  C H A M PA G N E

Specia l  se lect ion Acquerel lo r ice
Champagne , poached lobster and Bottarga

Bruno Rocca Langhe Chardonnay Cadet 2020

 
M E R L U Z Z O

Acqua Pazza
Oven-baked cod f i l let , sourdough croutons

Black Stallion Chardonnay 2020

 
C H A M PA G N E  &  R A S P B E R RY

Champagne par fa i t
dehydrates cocoa fru i t , raspberr y sorbet

Badia a Coltibuono Vin Santo del Chianti Classico 2012

SGD 158  PER GUEST
SGD 268 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



New Year’s Eve 2022
 ( 2 N D  S E AT I N G )

6 - 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

 
T O N N O  I N  C R O S TA  D I  P I S TA C C H I O

Light ly  seared tuna lo in in p istachio crust
Amal f i  lemon dress ing , sun-dr ied tomato, sa lmon roe

Chateau des Ferrages Mon Plaisir Cotes de Provence 2021

 
U OV O  L E N T I C C H I E  E  C O T E C H I N O

Slow-cooked organic egg with bra ised lent i l
Roasted pork knuckle , mascarpone truf f le  sauce

Black Stallion Chardonnay 2020

 
R I S O T T O  A L  TA R T U F O

Specia l  se lect ion Acquerel lo r ice
White Alba truf f le , aged parmesan

Nivarius N Tempranillo Blanco 2021

 
A G N O L O T T I

Homemade agnolott i  pasta
Cod, lobster b isque , cav iar
Borsao Zarihs Syrah 2018

 
F I L E T T O

Seared Sanchoku Wagyu tender lo in
Creamy potatoes , sautéed chestnut and mushroom, b lack winter truf f le

Black Stallion Cabernet Sauvignon 2019

 
C H A M PA G N E  &  R A S P B E R RY

Champagne par fa i t , dehydrates cocoa fru i t , raspberr y sorbet
Badia a Coltibuono Vin Santo del Chianti Classico 2012

 
SGD 298  PER GUEST

SGD 398 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


