CHINOISERIE
A Private Dining Experience by

Asia’s Premier Celebrity

Chef Justin Quek

Grand Cru of French Asian Cuisine

“Passion on the Plate”

14 February 2023

CHINEISERIE

Modern Asian by Justin Quek



Specially Curated Menu

Japanese Musk Melon
Seasonal Musk Melon | Burrata Cheese | Jamon
Iberico Ham | Micro Herbs | Yuzu Foum
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Organic Egg

Slow Cooked | Winter Black Truffle | Duck Foie
Gras | Confit Pork Jowl | Wild Mushroom
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Live Maine Lobster
Chef Selection Caviar | Mullet Roe | Golden Broth
| Korean Somen
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Kagoshima A4 Beef in Two Way
Charcoal Grilled Striploin | Crispy Short-ribs with
Salt & Pepper | Carrot Cumin
Seasonal Greens | Red Wine Jus
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Chocolate Mocha Profiteroles
Araguani Ice Cream | Mocha | Choux | Feuilletine
| Chocolate Sauce
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