
Prices are subject to prevailing GST & Service Charge

TIMELESS $ 399++

First Course

C H I L L E D  C R A B  &  J E L LY F I S H
Alaskan King Crab, Jellyfish, Soursop Sorbet,
Thai Green Pepper Sauce

G R I L L E D  A KOYA  ' OY S T E R S '
Shellfish, Garlic Chilli, Sourplum

Third Course

G U L A  J AWA  F O I E  G R A S
Foie Gras, Rambutan Grapefruit, Ginger Caramel

H E R B A L  S C A L LO P S  B E U R R E  B L A N C
Hokkaido Scallops, Angelica Root, Puffed Rice, Ikura,
Dashi Beurre Blanc

Fourth Course  (CHOOSE ONE EACH)

G A R U M  Q U A I L  PA N G G A N G
Butterflied Quail, Cauliflower Bhaji, Celeriac Puree,
Truffle Sauce

B E E F  TO N G U E -TO -TA I L
Rendang Short Ribs, Braised Oxtail, Torched Tongue,
Domino Potatoes, Rojak Salad

Fifth Course 

S N O W  P E A K
Maotai Pineapple Sorbet, Kombucha Scoby, Tropical Fruits

P I N K  VA L E N T I N E
Pink Guava Strawberry Mousse, Sakura Strawberry
Compote, Strawberry Sponge

Second Course

C H E F ' S  M E M O R I E S  
7- Herbed Crab Cake, Assam Mayo
Lamb Goulash Croquette, Mint Coriander Coulis
Spanish Mackerel Otak Otak, Green Curry 
Chilli Crab Pie Tee, Kaffir Lime
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5-COURSE SET MENU
1 BOTTLE OF CHAMPAGNE BOLLINGER SPECIAL CUVEE
FLORAL BOUQUET
SINGAPORE RIVER CRUISE BY WATERB (DEPARTURE AFTER DINNER)

FOREVER $ 699++

Prices are subject to prevailing GST & Service Charge


