Piedmont
October and November cOI16

Carpaccio di vilello
Milk-fed veal carpaccio, parsnip mayonnaise

chanterelle vinaigrette
28

I

Uovo

Slow-poached organic egg
potato foam, fontina
22

I

Risollo
Special Riserva Acquerello rice, Jerusalem artichokes

brasato beef roasting juices
28

T

Piccione
Roasted pigeon breast, Verona celery

foie gras stuffed leg, black cabbage
38

A

Tarlella al cioccolalo
Warm chocolate tart

vanilla ice cream
18

108
for the entire tasting menu

White truffle supplement at 12 per gram

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.



