
first

Seared Hokkaido Scallops 
torched ginger, curry and caviar beurre blanc, kelp, curry leaves

second

Atlantic Cod Fish
squid “bolognese” risotto, saffron, tapioca cracker, chives 

third

Wagyu Short Ribs
buttery mashed potatoes, apricot, cabbage, hazelnuts,
crispy shallots, chinese celery

or

Winter Black Truffle Chicken Roulade
shaved winter truffle, chestnut puree, hen of woods mushroom,
glazed carrots,  sesame seeds

or

Seared New Zealand King Salmon
squid ink dumpling, charred lettuce, arugula veloute, pimenton

fourth

Jack Fruit & Sticky Rice
sticky rice, jackfruit foam, sweet potato gnocchi,
compressed water chestnut, yam and coconut ice cream,
candied mandarin orange

2021
NEW YEAR’S EVE DINNER

R M 3 8 0 + +  P E R  P E R S O N

WELCOME

price excludes 10% service charge and 6% SST

1st Seating: 6pm - 8pm

2nd Seating: from 8:30pm 

Limited to 30 guests per session, with full compliance to SOPs


