h ar b our - 2 Courses 8228 per person

Starter and main course or main course and dessert

S i d e 3 Courses $268 per person
Starter, main course and dessert
I g I' 1 1 1 4 Courses )8(388 per person

Starter, middle course, main course and dessert
BAR-TERRATCE

Sommelier selected red or white wine $78

STARTERS H#i 3

Celeriac velouté, soft boiled duck egg, shallot puree, winter truffle (v)
FTRIRES Bl RUKENRE - ALER JAAGR

Beef tartare, crispy potato terrine, hollandaise
2 R Ay A A R £ BT

Seared tuna, kale, pickled cabbage, baby spinach and toasted almonds
R S ORI H BEVD A BORRSE ~ IO A=

MIDDLE COURSE % — # F 3%
Sea bass, crushed potato, lobster bisque (supplement $88) fifi f Pt %5 % X FEMES
Chicken ballotine, spinach, red wine jus %zUATETF2E RS BofF=E

MAIN COURSE % —# ¥ %

Seared salmon, broccoli purée and clams
AR 3CH PG B AE S B e i

Grilled pork belly, braised red cabbage, pickled apple purée
ALIPTTRE 56 1A T SRR B T S R

USDA sirloin 300g, shallots purée, Espelette butter (supplement $168)
S TEAR TR 300g, Filnz J4U%E K A Bkt

Wild mushroom, broccolini, truffle vol-au-vent (v)
S T R AV G PRI B s o T R B

SIDES Bt 3%
Asian greens, garlic 7% (v) 868 Triple-cooked chips #f% (v) 378
House mix salad #2104 (v) 868 Jalapefio mash # pg et s (v) 878

DESSERTS #f f

Milk chocolate delice, candied hazelnuts, salted caramel ice-cream
Aty I HAR AR IOR T S it =k

Selection of French and British cheeses, crackers (supplement 888)
i S W

Slice of apple tarte tatin, créme fraiche salted caramel sauce

G TESE TR Wi B AR (— 1)

Not available on weekends and public holidays I35 ¥ A% f A A K2 5530

If you have a food allergy, intolerance or sensitivity, please speak to

your server about ingredients in our dishes before you order your meal.

A AT BB - T BEA R IRES B AR U R o

Menu Curated Specially by Executive Chef Armand Sablon (V) - Vegetarian & 10% service charge l— i #
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