
SET MENU 
(For Group of 8 and Above)

STARTERS TO SHARE

Grilled Abrolhos Island Scallop (one piece each)   
FYSH Sambal 

Malaysian Tiger Prawn Cutlet (one piece each)   
Thousand Island Dressing

Sweet & Sour Radicchio   
Grilled Red Grapes, Olives & Hazelnuts

Raw Amberjack in Royal Kombu   
Oyster Leaf & Apple

Line Caught Spanish Mackerel   
Pine Nut, Caper & Kampot Pepper Vinaigrette

MAINS

Flowering Zucchini & Pecorino Pie   
Saffron, Grilled Peppers & Basil

Charcoal Grilled Aquna Murray Cod Forequarter   
BBQ Corn Humita, Coriander & Lime

David Blackmore’s Wagyu Chuck Rib     
Pear, Black Garlic & Hot Mustard

SIDES

Kombu Fries

Salad of Green Leaves, Herbs & Shallot Vinaigrette

Salad of Tomatoes, Plums & Chardonnay Vinaigrette

TO FINISH

Trifle of Red Fruits 
Rose Cream, Rosé Jelly & Coconut

Valrhona Chocolate Macaron 
Yellowfin Tuna Eye Ice Cream

Yuzushu Parfait 
Aged White Balsamic Meringue & Mango Sorbet

SGD150++ per person 
Kindly reach out to our team should you have any concerns on allergens. 
Menu is subject to change without prior notice.


