A Sustainable Journey

WOLFGANG PUCK

STARTERS
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Lebanese Style Grilled Squash Eggplant Caviar, Goat Cheese, Pine Nuts, Tomatoes, Falafel, Mint (Ls) 24
Lebanese Style BE /Il “WHI" FineaF&. LIFEPE. T, EEN. EEES G, B4

Burrata with Conference Pears Champagne-Mustard Vinaigrette, Pine Nuts, Crispy Prosciutto, Rocket 28
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Amela and Chitose Tomato Salad Goat Ricotta, Basil Aioli, Black Olive, Aged Balsamic 29
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Japanese Amela Tomato Soup Garden Herbs, Basil Qil, Toasted Sourdough, Tomato-Caraway Butter (rs) (v) 28

HA Amela Eilid H=. TZEih. BRES. FhEF&EH

“Kaya Toast” Seared Foie Gras, Pandan-Coconut Jam, Foie Gras-Espresso Mousse, Toasted Brioche 36
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Charcoal Grilled Octopus Kaffir Lime Aioli, Lardo, Japanese Herbs, Tempura Sea Beans 32
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Hokkaido Scallop & Hamachi “Ceviche” Tomato Ponzu, Ikura, Ginger 38
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Big Eye Tuna Tartare Cones Chili Aioli, Soy, Wasabi, Shaved Bonito, Scallions, Masago (css) 32
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Cassolette of “Trippa alla Romana” Tomato Braised Tripe, Burrata, Mint, Grilled Baguette 29
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Perseus Superior Oscietra Caviar Lemon Herb Blinis and Traditional Accompaniments 150
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Tagliatelle Frutti di Mare Lobster, Clams, Squid Ink, Basil, Parsley 31/43
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Pearl Couscous with Grilled Cuttlefish Chorizo, Chili, Confit Tomato 31/43
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Orecchiette with Pork Sausage Tomato, Basil, Pecorino, Parsley 33/43
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Agnolotti with Heirloom Pumpkin Sage, Mascarpone, Parmigiano-Reggiano (rs) (v) 28/38
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Grilled Japanese Sea Bream Ginger Sabayon, Asparagus, Chrysanthemum 48
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Miso Broiled Akaroa Salmon Hijiki Rice, House Made Japanese Pickles, lkura, Wasabi, Chives, Sesame (css) 42
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Pan Seared Spotted Grouper “Laksa” Laksa Broth, Dry Fried Rice Noodles, Fresh Local Herbs, Calamansi 46
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Charcoal Grilled Irish Duck Breast Seared Foie Gras, Apricot-Ginger Compote 48
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Duck and Pigeon Shepherd’s Pie Seared Foie Gras, Pecorino, Parsnip, Carrots 48
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Australian Double Lamb Chop (180g) Jalapeno, Mint, Indian Spiced Lamb Jus, Zucchini, Amela Tomato (RS) 68/118
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Grilled Prime Short Rib Horseradish, Smoked Potato Purée, Carrots 58
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W. Black Australian Wagyu Striploin Potato-Fontina Gratin, Mushroom Purée, Red Wine Reduction 90
W. BlackiBXRFMIM4FLFHE FRPTIHELE. EFR. 4ET

W. Black Australian Wagyu Ribeye 500g (For Two) Aligot Potatoes, Caramelized Brussels Sprouts, Béarnaise 200
W. Black ;ZAFIMANERAFHE 500 58 (AR ) FIELTER. EREIRGFHE. EFE

ON THE SIDE Ed32+18

Roasted Fingerling Potatoes - Garlic Aioli, Parmesan Pan Seared Australian Brussels Sprouts - Miso, Furikake
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Caramelized Cameron Highlands Corn - Onions, Sage Potato Puree — Parsley
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DESSERT
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Salted Caramel Soufﬂé Farmer's Market Fuji Apple Sorbet 24

Peranakan Inspired Keluak-Coconut Coffee Balinese Buah Keluak, Chocolate Truffles 16
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Valrhona Chocolate Tart Grand Marnier Toffee, Praline Feuilletine, Creme Fraiche Ice Cream 24
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Spikey Lemon White Chocolate Lemon Mousse, Lemon Curd, Lemon Confit, Amalfi Cake 24
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Kardinalschnitte “Cardinal” Mango, Passion Fruit, White Chocolate Chantilly 24
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Traditional Kaiserschmarrn (For Two) Strawberry Gelato, Almonds 32
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Selection of Artisanal Cheeses One/14 Two/25 Three/37 Four/49
BEFITMEE  138%/14 235R/25 33R/37 43R/49

EXECUTIVE CHEF Greg Bess
{TBUART Greg Bess

CHEF DE CUISINE Thiru Gunasakaran
FJ5F Thiru Gunasakaran
GENERAL MANAGER Aisha Khan
BB Aisha Khan

If you have any food allergies, 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.

NEEHEMBYIH - FHRHPE - FERBNERS SR T HRRDERNER - FRAENEEHMITHEER K 10% RS %,

(V) (ve) (Css) (Ls) (0) (RS) (BG)
Vegetarian Vegan Certified Sustainable Seafood Locally Sourced Organic Regionally Sourced Beef Gelatin


https://www.google.com/search?q=Cr%C3%A8me+fra%C3%AEche&safe=active&sca_esv=355ad82f6dcff9a7&rlz=1C1GCEA_enSG1083SG1083&ei=Z-WGaZPSMaqQnesP8t2SuAo&biw=1920&bih=911&gs_ssp=eJzj4tTP1TcwKUmuzDZgdGDw4k0rSsxMzkhVSC5KTcwFAHaLCMA&oq=frai&gs_lp=Egxnd3Mtd2l6LXNlcnAiBGZyYWkqAggAMgsQLhiABBiRAhiKBTILEAAYgAQYkQIYigUyBRAAGIAEMgsQLhiABBixAxiDATIFEAAYgAQyCxAAGIAEGLEDGIMBMgUQABiABDIFEC4YgAQyBRAuGIAEMgUQABiABDIaEC4YgAQYkQIYigUYlwUY3AQY3gQY3wTYAQFIgDtQ9QhYpBlwAngBkAECmAFgoAHcCKoBAjE1uAEByAEA-&sclient=gws-wiz-serp&ved=2ahUKEwjUuo7a6caSAxUJbGwGHS1iInMQgK4QegYIAQgAEAM
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