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Steak & Seafood Grill

national day black winter truffle set menu

5% to 11 august 2024

gamet, nv, rosé de saignée, champagne, france

petuna trout ceviche
red vinegar cured, pineapple texture, yarra valley salmon roe

eleni et edouard vocoret, 2021, chablis “le bas de chapelot”, burgundy, france

mushroom cream soup
black truffle, whipped cream, puffed rice, rock chive

polenta crumbed foie gras
poached daikon, new season asparaqgus, spiced fruit chutney

bass phillip, 2016, pinot noir bin 17k “backyard” , gippsland, australia

glacier 51 toothfish

miso glazed, maitake mushroom, pea tendril, charred leek, shiromiso foam

tenuta delle terre nere, 2021, etna bianco, sicily, italy

or

grain-fed short rib
ratte potato crisp, green pea & bacon ragout,
charred leek, black winter truffle
chateau pichon-longueville, 2013, réserve de la comtesse, pauillac, france

majulah singapore
pandan chiffon with coconut whipped, mango sago and kaya ice cream

add freshly shaved black winter truffle to any dish
3gms $25

menu | 160 per person

wine pairing | 78 per person

prices are subject to 10% service charge and prevailing goods and services tax.
please inform us should you have any special dietary requirements or allergies.
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