zwfca %z‘d/ L/% eny

ZJWM/ étyﬁc& e @z&a«

Lobster bisque with shellfish tortellini and fresh basil

fzﬁifwéw @ZIIJ/

Beef tenderloin and pan-fried foie gras with pan brioche,

demi glace and potato gratin

Tl

Sweet strawberries marinated with aged balsamico,

accompanied by vanilla cream and strawberry sorbet

3 course menu $65

" Signature dish ."'E'Vegetarian selection

Our Chefs will be delighted to assist you with any food allergy or dietary requests.
All prices are in Singapore dollars and are subject to 10% service charge and 7% Goods and Services Tax
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L/g‘tz'ce/ marinate
Pan-fried Maine lobster with glazed porcini mushrooms,

thyme jus and honey-sesame croccante

Chablis, Domaine Louis Moreau, Burgundy, France, 2005

Creamy saffron emulsion with osso bucco tortellini,

glazed garden vegetable juliennes and braised tomatoes

Gavi di Gavi, Bava, Cor De Chasse, 2006

Pan-fried red garupa fillet topped on a stew of finest seafood,

Olivetti tomatoes and fresh Italian herbs

Riesling, Pfaffenberg, Dr Salomon, Kremstal, Austria, 2007

W w crofta é éﬁm
Herb crusted lamb loin,

served with eggplant-cheese cake and potato mousseline

Bordeaux, Chateau La Croix, Saint Emilion, France, 2006

Bptuckio 2 ubplime
Gratinated pistachio sabayon with forest berries,

accompanied by pistachio ice cream and raspberry sorbet

Santa Margherita, Prosecco, Veneto, NV

5 course menu $95
Or

5 course menu with pairing wines $138

"-' Signature dish ."L'!.'Vegetarian selection

Our Chefs will be delighted to assist you with any food allergy or dietary requests.
All prices are in Singapore dollars and are subject to 10% service charge and 7% Goods and Services Tax
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6 gratinated Fine de Claire oysters with baby spinach,
Champagne hollandaise and young leek salad

Jgalate mésta M@@‘

Selection of garden fresh lettuce leaves with organic herbs,

balsamic vinegar and Tuscan extra virgin olive oil

Terrina é&zv ote graf
Foie gras parfait with Torcolato sweet wine jelly, mango-orange compote

and caramelized vanilla brioche

Fresh apulia Buratta mozarella cheese with Olivetti tomato carpaccio

and homemade basil pesto

@Wcz@ é man e
Raw marinated beef tenderloin with aged balsamic vinegar,

beetroot salad and wasabi mousse

@% cjirty frigliate
Grilled Atlantic king scallops with white basil vinaigrette

and green asparagus salad

L/G‘tz'ce mariate
Pan-fried Maine lobster with glazed wild mushrooms,

thyme jus and honey-sesame croccante

"-' Signature dish ""-'!.'Vegetarian selection

Our Chefs will be delighted to assist you with any food allergy or dietary requests.
All prices are in Singapore dollars and are subject to 10% service charge and 7% Goods and Services Tax
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Lobster bisque with shellfish tortellini and fresh basil

L gl

Wild forest mushroom soup with winter truffle and Parmesan cheese

Emlfione dezfferns
Creamy saffron emulsion with osso bucco tortellini,

glazed garden vegetable juliennes and braised tomatoes

@M‘Z‘w e Kd/lf rolt

R aisls by ucca

Ravioli stuffed with braised pumpkin, accompanied by crispy bacon,

scallops and white tomato foam

R wrisly bs manze

Fresh homemade ravioli stuffed with braised beef cheek ragout,

onion confit, braised vegetables and truffle foam

/iya#w cont W nere

Aquarello risotto with black Piedmont truffles

/{f’/ﬂz‘w 2l rucela e/‘/[az'e/%ny

Arugula risotto with pan-fried foie gras, pancetta and Parmesan cheese foam

"-' Signature dish ."L'!.'Vegetarian selection

Our Chefs will be delighted to assist you with any food allergy or dietary requests.
All prices are in Singapore dollars and are subject to 10% service charge and 7% Goods and Services Tax
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Chef’s choice of three assorted homemade pasta specialties of the day

d 7W 2lla Marinara
Homemade tagliatelle with a premium selection of fresh seafood

and cherry tomatoes

Homemade linguine with king prawns, chilies, Italian parsley

and garlic-olive oil glaze

X Guoceki il Gensvere

Homemade potato gnocchi with mascarpone-basil pesto sauce

and braised Olivetti tomatoes

Spaghetti with a cherry tomato sauce, black Ardoino olives, capers,

garlic, fresh basil and extra virgin olive oil from Tuscany

Penne with a northern Italian ragout of

osso bucco and braised vegetables

Stuffed cannelloni with ricotta, spinach, braised beef shoulder ragout,

cheese fondue and Parmesan crust

"-' Signature dish .""-'!."Vegetarian selection

Our Chefs will be delighted to assist you with any food allergy or dietary requests.
All prices are in Singapore dollars and are subject to 10% service charge and 7% Goods and Services Tax
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Losee
Wm ﬂﬁdp’

Three grilled king prawns glazed with garlic-tomato marinade,

accompanied by rocket salad and pine nuts

N erbige ol sgfferans

Cod fish with saffron risotto, prime seafood and basil-tomato foam

Pan-fried red garupa fillet on a stew of finest seafood,

Olivetti tomatoes and fresh Italian herbs

Grilled sea bass Italian style with baby spinach,

sauteed potatoes and natural jus

Filotts ds barramunds

Fillet of barramundi with braised artichokes, black olives,

semi-dried tomatoes and thyme foam

Pan-fried red snapper with seafood tortellinis,

garlic spinach and tarragon foam

"- Signature dish ."L!.'Vegetarian selection

Our Chefs will be delighted to assist you with any food allergy or dietary requests.
All prices are in Singapore dollars and are subject to 10% service charge and 7% Goods and Services Tax
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Curne
W w crefia % fm

Herb-crusted lamb loin served with eggplant-cheese cake

and potato mousseline

Ostslottn alle milinese

Pan-fried breaded veal chop with tomato-arugula salad

f%%w /{ﬂjua/

Tenderloin of gras-fed beef with pan-fried foie gras, brioche,

gratin potatoes and demi glace

Braised veal roulade with porcini mushroom risotto,

green asparagus and white wine jus

QW é u%fws@:
Braised beef cheek with artichoke hearts,

sage gnocchi and Barolo wine jus

".' Signature dish ."L!.'Vegetarian selection

Our Chefs will be delighted to assist you with any food allergy or dietary requests.
All prices are in Singapore dollars and are subject to 10% service charge and 7% Goods and Services Tax
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