Dalee Ot

PEPERONI ‘MBUTTUNATI
Codfish stuffed with Napoli bell peppers, mint, capers guazzetto

&
RAVIOLO ALL ANATRA

Homemade raviolo, roasted duck, leeks, parmesan sauce

or

SALMONE A MODO MIO

Oven-baked salmon, minted pea purée, baby spinach, oregano blanc sauce

or

BRASATO DI MANZO

Braised beef check, celeriac velvet, salsa verde, cranberry

&

BLACK FOREST
73% dark chocolate, cherry sorbet

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Gluten free option is available upon request for pasta selections.

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Dalee Ot

SGD 168 PER PERSON

SGD 268 PER PERSON
INCLUSIVE OF FREE-FLOW CHAMPAGNE, HOUSE WINE AND BEER

SEASONAL OYSTER

Served with condiments

CAPRESE

Heirloom tomato, Neapolitan mozzarella, basil, olives

ANATRA
Smoked duck breast, barley, pickled red onions, baby spinach

PEPERONI ‘MBUTTUNATI
Codfish stuffed with napoli bell peppers, mint, capers guazzetto

TUNA SALAD

Seared tuna, haricots verts, cherry tomatoes, quail eggs, baby potatoes

CHARCUTERIE
Mortadella, spice salami, coppa, parma ham, parmesan, goat cheese,
provolone, brie, cheese crackers, olives, dried fruits

SELECTION OF ARTISAN BREAD AND GRISSINI

Tuscan bean and garlic, butter, balsamic, extra virgin olive oil

RISOTTO AI FUNGHI E TARTUFO

Porcini and truffle risotto, smoked scamorza

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Gluten free option is available upon request for pasta selections.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Dalee Ot

SALMONE

Baked salmon, brussels sprouts, green asparagus sauce

or

WAGYU BRASATO
Waygu beef short ribs, pumpkin gratin, baby spinach, vin brulé jus

or

PARMIGIANA DI MELANZANE

Baked eggplant, mozzarella cheese, tomato sauce

ROASTED TURKEY AND HONEY-GLAZED HAM

Sautéed seasonal vegetables, roasted sweet potatoes,
couscous with dried fruits and nuts

CHOCOLATE CHRISTMAS YULE LOG
CHAMPAGNE JELLO Raspberry and lemon zabaione
CHRISTMAS FRUIT CAKE
PISTACHIO CHERRY MOUSSE
YULETIDE PECAN PIE
PANETTONE BREAD AND BUTTER PUDDING with dark rum custard sauce
ASSORTED MACARONS AND PRALINES

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Gluten free option is available upon request for pasta selections.

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



