New Year’s Eve 2022

(1ST SEATING)
4-COURSE SET DINNER

BENVENUTO DALLA CUCINA

Amuse Bouche
Telmont Reserve Brut NV

RICCIOLA
Marinated hamachi
Italian Oscietra caviar, orange dressing, pickles
Nivarius N Tempranillo Blanco 2021

RISOTTO ASTICE E CHAMPAGNE
Special selection Acquerello rice
Champagne, poached lobster and Bottarga
Bruno Rocca Langhe Chardonnay Cadet 2020

MERLUZZO
Acqua Pazza
Oven-baked cod fillet, sourdough croutons

Black Stallion Chardonnay 2020

CHAMPAGNE & RASPBERRY
Champagne parfait
dehydrates cocoa fruit, raspberry sorbet

Badia a Coltibuono Vin Santo del Chianti Classico 2012
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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

(2ND SEATING)
6-COURSE SET DINNER .

BENVENUTO DALLA CUCINA
Amuse Bouche
Telmont Reserve Brut NV

X

TONNO IN CROSTA DI PISTACCHIO *
Lightly seared tuna loin in pistachio crust .

Amalfi lemon dressing, sun-dried tomato, salmon roe *

Chateau des Ferrages Mon Plaisir Cotes de Provence 2021

UOVO LENTICCHIE E COTECHINO
Slow-cooked organic egg with braised lentil
Roasted pork knuckle, mascarpone truffle sauce

Black Stallion Chardonnay 2020

RISOTTO AL TARTUFO
Special selection Acquerello rice
White Alba truffle, aged parmesan

Nivarius N Tempranillo Blanco 2021

AGNOLOTTI
Homemade agnolotti pasta
Cod, lobster bisque, caviar
Borsao Zarihs Syrah 2018

FILETTO
Seared Sanchoku Wagyu tenderloin
Creamy potatoes, sautéed chestnut and mushroom, black winter truffle
Black Stallion Cabernet Sauvignon 2019

CHAMPAGNE & RASPBERRY
Champagne parfait, dehydrates cocoa fruit, raspberry sorbet
Badia a Coltibuono Vin Santo del Chianti Classico 2012

SGD 298 PER GUEST

SGD 398 per guest with wine pairing

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



