
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. 

 

Marinated cured hamachi 

pickled heirloom carrot, kumquat, caviar 

Santa Margherita, Pinot Grigio, Veneto, Italy 
 

 

 

Slow-braised Castelluccio’s lentil 

Mantova’s pumpkin, pecorino fondue, black winter truffle 

St. Paul, Justina, Gewürztraminer, Alto Adige, Italy 
 

 

 

Special Riserva Acquerello rice 

artichokes coulis, seared langoustine, cacao 

Shaw & Smith, Sauvignon Blanc, Adelaide, Australia 
 

 

 

Pan seared Chilean sea bass fillet 

cauliflower, leek compote, Amalfi lemon 

Carpineto, Farnito Chardonnay, Tuscany, Italy 
 

OR 
 

Overnight braised Wagyu beef 

creamy potatoes, candy golden onion, wine jus 

Carpineto, Chianti Classico, Tuscany, Italy 
 

 

 

Mascarpone raspberry cassis roll 

strawberry crispy, forest berry sorbet 

G.D Vajra, Moscato D’Asti, Piedmont, Italy 
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