A Sustainable Journe\r

WOLFGANG PUCK

STARTERS
GIE

Irish Oysters “Rockefeller” (4pcs) Spinach, White Wine, Parmesan 38
ZR=BEIE “BRIEM” 480 K. HEEB. HSFRINE

Lebanese Style Grilled Squash “Salad” Eggplant\Caviar, Goat Cheese, Pine Nuts, Tomatoes,jalafel, Mint (Ls) 24
Lebanese Style JEE /N “VDhi”  FimB &, [LEPEE, 1. B3, EEEE D, i

Burrata with Conference Pears Champagne-Mustard Vinaigrette, Pine Nuts, Crispy Prosciutto, Rocket (v) 28

AR PRGBS FARSORMEA T, - FHEESHERARER, M3

Cassolette of “Trippa alla Romana” Tomato Braised Tripe, Burrata, Mint, Grilled Baguette 29
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Japanese Amela Tomato Soup Garden Herbs, Basil Qil, Toasted Sourdough, Tomato-Caraway Butter (rs) (v) 28

B Amela E7iA A5, S, BRI, Find /il

Charcoal Grilled Octopus Kaffir Lime Aioli, Lardo, Japanese Herbs, Tempura Sea Beans, Bonito, Nori 32

RIZFESE FHREERE, AT, AAFE, ROAZED, 86, s

Hokkaido Scallop & Sea Bream “Ceviche” Sea Urchin, Tomato Ponzu, Ikura, Ginger, Cucumber 38

LEERNAEEE EE. BERMTE BeF = 20

Big Eye Tuna Tartare Cones Chili A|oI| Soy, Wasabi, Shaved Bonito, Scallions, Masago (css) 32
KIRSIEEEER BFRENRSE, CIRR, Be R, FR 2Ra8 T

Kaluga Queen Caviar Lemon Herb Blinis and Traditional Accompaniment 150
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Mafaldine with Asparagus and Serrano Ham Parmesan Aged 24 Months, Kampot Black Pepper (v) 31/41
EXREEEEFMEAE NI 24 DA AR DIES ., TTA I

Pearl Couscous with Hokkaido Scallops Clams, Baby Squid, Chili, Copﬁt Tomato 35/45
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Orecchiette with Veal Ragu Tomato, Porcini, Pecorino, Thyme, Parsley 31/41
EXWEAEE/NFRE WIREMN. FIFE. MEHRETE. S8, BT

Agnolotti with Italian Chestnuts Port Wine, Mascarpone, Parmigiano-Reggiano (v) (Rs) 28/38
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MAINS
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Crispy Scale Brittany Sea Bass Sweet Corn, French Beans, Tomatoes, Dill, White Balsamic Vinaigrette 48
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Honey Miso Broiled Black Cod Hijiki Rice, House Made Japanese Pickles, lkura, Wasabi, Chives, Sesame (css) 48

BRI KBS CHURADK, B AU, B, SR, SR Z

Sea Bream “Laksa” Laksa Broth, Dry Fried Rice Noodles, Fresh Local Herbs, Calamansi (css) (Rs) 46
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Charcoal Grilled Irish Duck Breast Seared Foie Gras, Apricot-Ginger Compote 48
RIEEZR=PMIA R, RS C-AEE

Australian Double Lamb Chop Jalapeno, Coriander, Mint, Indian Spiced Lamb Jus (rs) 68/108
MAFMWNEFSE 50K, EBEEHER, &%, 87, FELEFERT

Pan Roasted Milk-Fed Veal Chop Black Trumpet I\iushrooms, qulic, Carrot, Potatoes, Garlic Aioli, Chives 88
AR =/MEE RERE. K. W2 N, 12, REREERSE. E£H

USDA Prime New York Striploin (210g) Potato-Fontina Gratin, Mushroom Purée, R‘ed Wine Reduction 95
SEE USDA IREERANZEMAHE (210 7)) S LR Lo, BEie, st

Livingstone Australian Wagyu New York (180g) Potato-Fontina Gratin, Mushroom Purée, Red Wine Reduction 108
BARRF SCHMALNZ A48 (180 Te) e BE o, BEniye. Z0Eit

USDA Prime Corn Fed Ribeye 500g (For Two) Aligot Potatoes, Caramelized Brussels Sprouts, Béarngnise, Thyme 200
£ USDA IREEREXKIAFRIMAR4HE 500 32 ONALD) BTk Hoje, BEEFHE, &H&E, 981

ON THE SIDE 18
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Roasted Fingerling Potatoes — Garlic Aioli, Parmesan Pan Seared Brussels Sprouts - Shiro Miso, Furikake (va)
B/hEE KB EE, SR BRERFHE Ay, &0

Caramelized Cameron Highlands Corn - Pearl Onions, Sage (v) (rRs)

BREFRECETIR BRI BHER

EXECUTIVE CHEF Greg Bess
{TBURET Greg Bess

CHEF DE CUISINE Thiru Gunasakaran
FEF Thiru Gunasakaran
GENERAL MANAGER Aisha Khan
BB Aisha Khan

If you have any food allergy, intolerance, or sensitivity, please speak to your server about ingredients used in our dishes before you order your meal. Prices
are subject to prevailing goods and services tax and 10% service charge.

MREIHEMEY I, FZIEE, SERERTRARS R TR T ERREE, BraiE R TIHERBL K 10% RSS2,

(V) (VG) (Css) (Ls) (0) (RS)
Vegetarian Vegan Certified Sustainable Locally Sourced Organic Regionally Sourced
Seafood



