MENU
AMUSE-BOUCHE

LE CAVIAR
Kaluga Queen Oscietra Caviar
Cured Yellowtail Kingfish | Mediterranean Dashi

WHITE ASPARAGUS
French Seasonal White Asparagus |
Kaluga Queen Oscietra Caviar & Hollandaise Sauce

LE RIS DE VEAU
Milk-Fed Veal Sweetbread
Root Vegetables | Argan Oil, Saffron & Preserved Lemon

LE CABILLAUD D’ATLANTIQUE
Wild Caught Atlantic Cod Fish |
Butter-Poached Marc Haeberlin Sauce & Dill Flower

LE CANARD DE CHALLANS
Maison Burgaud | Grain-Fed Challans Duck |
Fresh Lavender Sauce
Young Carrots from Eric Roy | Slow-Confit Duck Leg Pastilla

PRÉ –DESSERT

LE CHOCOLAT ET LA POIRE
Dark Chocolate Sphere | Pear Sorbet |
Poached Pear Chocolate Sauce

Images shown are for illustration purpose only. The price for each reservation does not include
beverages. Any additional food or beverages beyond the menu that are consumed at the restaurant
will be charged by the restaurant directly. There will be no refunds after payment is made. Any
dietary restrictions must be highlighted and changes to the menu are at the discretion of the
restaurant. Some menu items are subject to change according to seasonality and availability.

Generic Terms and Conditions
After confirmation, no cancellations may be made.
The price for each reservation does not include
beverages. Any additional food or beverages beyond
the menu that are consumed at the restaurant will be
charged by the restaurant directly.
Any dietary restrictions must be highlighted during
booking. While restaurant will do their best to
accommodate dietary requirements, there is no
guarantee all requests can be met.
Menu items are subject to change according to
seasonality and availability.
Special requests are not guaranteed and are subject to
availability and restaurant discretion.
Current Safe Management Measures applies for all
bookings.
All guests have to be fully vaccinated (as per prevailing
government regulations). Guests will be subjected to
checks on vaccination status at the restaurant and
non-fully vaccinated individuals will be denied entry
with no refund.

Bookings
Corkage policy
$80++ per bottle of wine or 1-for-1
Limited to 2 bottles per table for individual bookings.
Child policy
Children aged 12 and above permitted. Any special
requests for children must be made in advance upon
reservation.
Dress code: Smart casual (no shorts, bermudas, singlets
and slippers)

