MAISON + BOULUD

MARINA BAY SANDS

F

Available: Friday, Saturday, Sunday



HUITRES HALF DOZEN 45 | ONE DOZEN 85
Chef’s Selection of Seasonal French Oysters

KALUGA CAVIAR
30 GRAMS 128 | 50 GRAMS 198
Créme Fraiche, Potato Chips, Blinis & Condiments

PLATEAU DE FRUITS DE MER
PETIT 135 | GRAND 245 | ROYAL 355 (includes 30g Caviar)
Market Oysters, Maine Lobster, Clams, Mussels, Prawns & Tartars

CRUSTACES | NICOISE 36
Seafood Salad, Tomato, Crudités Basil Pesto, Black Olive,
Anchovy Garlic Dressing

HOMARD | BISQUE 38
Maine Lobster Soup, Armagnac, Potato & Leek, Créme Fraiche, Chive Oil

LOBSTER ROLL 48
Maine Lobster, Tarragon Mayonnaise, Brioche Bun, French Fries

JAMON IBERICO DE BELLOTA (50 GRAMS) 58
Cinco Jotas Ibérico Ham | Pan Con Tomate

FROMAGE 38
Selection of Mature French Cheeses, Dried Fruit Chutney & Pain Mendian

CHARCUTERIE 68
Board of House-Made Paté, Chicken Liver Mousse with Coppa, Dry Saucisson

TARTE FLAMBEE 28
Bacon, Onion, Fromage Blanc

CROQUE MONSIEUR 32
Grilled Ham & Cheese Sandwich, French Fries

Add Cheese | 5

THE YANKEE BURGER 38
Black Angus Cheeseburger, Lettuce, Tomato, Onion,
Pickles & French Fries

Add Pork Belly | 5

CITRON | PISTACHE 18
Ricotta Gelato, Sicilian Pistachio Chantilly,
Lemon Gel & Meringue

CHOCOLAT | COULANT 16
Molten Chocolate Cake, Warm Raspberry Sauce

GLACE | SORBET 16
Ice Cream & Sorbet

MADELEINES 12
Warm Madeleines

MIGNARDISES 12
Chef’s Selections of Macarons & Bonbons

All prices are subject to 10% service charge and prevailing goods and services tax.



