
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts. 

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

 

 

 

Crispy cheese tuiles 

mascarpone mousse, mushrooms, black winter truffle 

Santa Margherita, Pinot Grigio, Veneto, Italy 

 

Homemade chitarra spaghetti 

pumpkin cream, parmesan fondue, black winter truffle 

Carpineto, Farnito, Chardonnay, Tuscany, Italy 

 

Classic Italian bread gnocchi 

buffalo mousse, capsicum coulis, potato velouté, black winter truffle 

Cusumano, Nero d’Avola Terre Siciliane IGT, Sicily, Italy 

 

Overnight braised beef cheek 

celeriac texture, red wine jus, black winter truffle 

Mazzei, Phillip, Cabernet Sauvignon, Tuscany, Italy 

 

Pecan upside-down and butterscotch 

caramel banana chocolate fondant, dark rum sabayon 

bourbon, truffle ice cream 

Tenute Antinori, Vin Santo del Chianti, Tuscany, Italy 

128 

4 course menu 
Supplement of 70 for wine pairing 

158 

5 course menu 
Supplement of 80 for wine pairing 

2201 


