
N E W  Y E A R ’ S  E V E  S E T  L U N C H

PANNA COTTA CON GAMBERI
Tiger prawns, Imperial Osetra Caviar, seaweed panna cotta

RAVIOLONE AL TARTUFO
Homemade raviolo, egg yolk, ricotta, black tru�e sauce

PESCE ALL’ACQUA PAZZA
Catch of the day, heirloom tomato, olives con�t, white balsamic, clams stew

or

FILETTO DI MANZO ‘AL CAMINO’
Herb-smoked black Angus beef tenderloin, wilted chard, mashed potato

CITRUS SPARK
Blood orange, grapefruit, champagne mousse, lemon verbena, mandarin sorbet

S G D  1 3 8  P E R  P E R S O N

3 1  D E C E M B E R  2 0 2 5

S G D  1 6 8  P E R  P E R S O N

  
I N C L U S I V E  O F  A  G L A S S  O F  C H A M PA G N E

�e chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shell�sh. 
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.



N E W  Y E A R ’ S  D AY  S E T  L U N C H

PANNA COTTA CON GAMBERI
Tiger prawns, Imperial Osetra Caviar, seaweed panna cotta

RAVIOLONE AL TARTUFO
Homemade raviolo, egg yolk, ricotta, black tru�e sauce

PESCE ALL’ACQUA PAZZA
Catch of the day, heirloom tomato, olives con�t, white balsamic, clams stew

or

FILETTO DI MANZO ‘AL CAMINO’
Herb-smoked black Angus beef tenderloin, wilted chard, mashed potato

CITRUS SPARK
Blood orange, grapefruit, champagne mousse, lemon verbena, mandarin sorbet

S G D  1 3 8  P E R  P E R S O N

1  J A N U A R Y  2 0 2 6

S G D  1 6 8  P E R  P E R S O N

  
I N C L U S I V E  O F  A  G L A S S  O F  C H A M PA G N E

�e chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shell�sh. 
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.


