National Day

Dinner Set Menu

9 August cOI9

Ricciola
Marinated cured Hamachi, citrus dressing
crispy radish, Oscietra caviar

N

Zuppa di Cavolfiori
Cauliflower soup, Hokkaido sea urchin
focaccia croutons, ricotta cheese, basil ol

N

RisO € bisi

Special Riserva Acquerello rice
green peas, pancetta tesa, aged parmesan 24 months

R

San Pielro

Pan-seared John dory fillet
Verona celery, salsa vergine, parsley essence

OR

Filetto

Pan-roasted Sher Wagyu beef tenderloin
potatoes, baked shallot, truffle veal jus

N

Crostata al limone

Lemon curd and sable biscuit
Italian meringue, elderflower ice cream

168
full set menu
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The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
The prices are in Singapore dollar and subject to 10% service charge and applicable government tax.



