
 

“All prices are subject to 10% service charge, 10% gratuity and 7% GST” 

 

 

  
 
 
 
 
 
 
 
 
 
 

Amuse… 

Hot Gougeres 

Foie Gras “Toast” Toasted Brioche, Foie Mousse, Cherry Jam, Pistachios 

 

*** 

 

Starter... (Choice Of) 

Butter Lettuce, Point Reyes Blue Cheese, Champagne Herb Vinaigrette 

Prime Sirloin “Steak Tartare", Herb Aioli, Mustard 

Maryland Blue Crab Cake, Heirloom Tomato Relish, Basil Aioli 

Three Piece Oysters On The Half Shell, Ginger-Red Wine Mignonette 

 

*** 

 

Main Course… (Choice Of) 

USDA Prime Sirloin Steak, Hand Cut French Fries, Broccolini 

Seafood Saffron Risotto, Lobster, Confit Cherry Tomato 

Baby Chicken Cooked On Rotisserie, Potato Purée, Wild Field Mushrooms, Natural Jus 

 

 

*** 

 

Dessert… (Choice Of) 

Warm Butterscotch Apple Crumble, Toasted Almonds, Tahitian Vanilla Ice Cream 

Kaya “Baked Alaska”, Coconut Cake, Pandan Ice Cream, Coconut Sorbet 

 


