SET MEALS
spring 2017

3-course SET DinnerS
available from 5:00pm to closing

Classic
- APPETIZER -

Leek, Potato, Cheddar

Charred leeks, potatoes, cream

Mesclun Salad

Signatures
- APPETIZER -

Lobster Bisque

Roasted lobster, crustacean broth

Chilli Crab Mantou

Premium greens, lemon vinaigrette

Sweet chilli, crab, fried mantou

- MAIN -

- MAIN -

Conchiglie al Ragu

Truffle Risotto

Braised beef ragu,
parmigiano reggiano, basil

Confit mushrooms, summer
truffles, white truffle oil, chives

Onsen egg Carbonara

Chili Mac & Cheese

Linguine, smoked egg
creme, bacon, sous-vide egg

Crab & Ikura Tagliolini

Conchiglie, cheddar, beef
chili, bacon crumble

Grlic Aburi Salmon

Lump crab, salmon ikura,
chardonnay creme, wasabi cress

Aburi salmon chunks, caviar,
honey garlic soy, wasabi cress

Spicy Diablo Crab & Prawn

Boston Lobster Conchiglie

- DESSERT -

- DESSERT -

Fresh Tagliolini, prawns,
crab, spicy egg creme

Pannacotta

Poached Boston lobster, tomato
dashi, white wine, scalions

Matcha Lava Cake

Seasonal flavor, vanilla
bean, sweet cream

Uji matcha, peanuts, white
chocolate ganache, ice cream

Ice Cream

Mantou ‘Doughnuts’

Dark chocolate sauce,
toasted peanuts

Fried Asian buns, cinamon sugar, dark
chocolate, vanilla ice cream

28.9

38.9

Kindly inform us if you have any requests or dietary needs
All prices are subjected to 10% service charge & prevailing government taxes

PRIX FIXE FOR 2 TO SHARE
four signature courses for two to share

Pasta & rice

Appetizers

choose one

all courses

Leek Potato Truffle

Ribeye & Truffle

Charred leeks, potatoes,
double cream, Shaved summer truffles

Char-grilled marbled ribeye, shaved
truffles, onsen egg, truffle honey soy

Chilli Crab Mantou

Uni & Caviar Risotto

Fried Asian bun, crab claw
meat, sweet spicy chilli

Sea urchin emulsion risotto, salmon
ikura, black caviar, dashi, cress

Walnut Pesto Crostini

Skillet Mac & Cheese

Natural wheat pain tordu,
basil and walnut pesto, parmesan

Conchiglie, cheddar, beef chili,
bacon crumble

off the grill

Desserts

choose one

choose one or two

‘Chophouse’ Ribeye
375gm Grain-fed ribeye,
hickory oil, honey truffle soy, thyme

Salmon a la Plancha
275gm Norwegian salmon
chardonnay butter reduction

Cast-iron Chicken

Matcha Lava Cake
Japanese matcha, crushed nuts,
white chocolate, vanilla ice cream

Pure Chocolate Lava
Warm 66% dark chocolate,
cacao soil, vanilla ice cream

Seasalt Butterscotch

1/2 Cast-iron grilled chicken
Rosemary & garlic oil, fresh rosemary

78.8

one dessert

American cheese cake, salted
caramel, walnuts, vanilla ice cream

88.8

two desserts

Kindly inform us if you have any requests or dietary needs
All prices are subjected to 10% service charge & prevailing government taxes

