S ET DINNE

17 to 20 JUNE | $135++ PER DINER

APPETISER
PARMA BURRATA

Cherry tomatoes & balsamic vinaigrette

OR

HOKKAIDO SCALLOPS CARPACCIO

Blood orange Calabrian chili, fennel pollen
pistachio

MAIN
SAFFRON RISOTTO WITH PORCINI MUSHROOMS &

OR

SCAMPI BISQUE WITH COD FISH &
SAUTEED SPINACH

OR

\.\‘ BRAISED BEEF CHEEK
with Purple Mashed Potatoes & Kale

DESSERT
PISTACHIO PANNA COTTA

Berries & Raspberry Coulis

KINDLY INFORM OUR RESTAURANT AMBASSADORS OF ANY ALLERGIES
ITEMS SUBJECT TO CHANGES DUE TO SEASONAL AVAILABILITY.
PRICES ARE IN SGD AND SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GST.




