
Flowing package is available until 3pm. 
(D) Contains Dairy (E) Contains Egg (GF) Gluten Free (H) Healthy (LS) Locally Sourced (LF) Lactose Free (N) Contains Nut (P) Contains Pork (SC) Sustainably Certified (SF) Contains Seafood (V) Vegan (VG) Vegetarian
Menu is subject to change without prior notice. Kindly reach out to our team should you have any concerns on allergens. Prices are in Singapore dollars, subject to 10% service charge and prevailing government taxes.
FYSH at EDITION is committed to sustainability, using locally sourced ingredients and eco-friendly practices to deliver exceptional dining experiences with minimal environmental impact.

SUNDAY LUNCH MENU 
12PM to 3PM

FYSH ROAST & FLOWING CHAMPAGNE SGD198++ per person
Charles Heidsieck ‘Brut Reserve’ NV Champagne, France

Inclusive of Selected Wines, Spirits and Cocktails 

FYSH ROAST & AUSTRALIAN WINES SGD168++ per person
Inclusive of Selected Wines, Spirits and Cocktails

FYSH ROAST SGD108++ per person 
Inclusive of Coffee, Tea, Juices and Soft Drinks

SUPPLEMENTS

Freshly Shucked 
La Lune Oyster (SF)   10/each
Lemon & Mignonette 

Hokkaido Sea Urchin  
Crumpet (SF, D)   22/each   �
Salted Butter & Chives

Little Joe Grass Fed Beef Tartare (D, E)  
Mustard, Shallot & Tarragon

Chicken Empanadas (D) 
Roast Garlic Yogurt 

STARTERS

Fish Head Curry Croquettes (D, E, SF) 
Turmeric Pickles & Hot Sauce Mayonnaise

BBQ Yellowfin Tuna Chipolatas (D, SF) 
Brown Butter Sambal & Smoked Onions

Raw Fish Tart (D, E, LS, N, SF) 
Pistachio, Lime, Coriander

INDIVIDUAL MAINS FOR 1

Handcrafted Egg Noodles (SF, E)	
Malaysian Slipper Lobster, Laksa Broth, Fish Scale 
& Crunchy Chilli

Free Range Chicken Percik 
Percik Sauce, Cucumber Salad

W Black Wagyu Beef Hanger Steak (D, SF)  
Sambal Butter, Fries, Watercress Salad

Dry Aged Pyrenees Lamb Rack (GF, LF)   
FYSH Fries, Watercress, Signature Sauces (D, E)

Charcoal Grilled  
Aquna Murray Cod (SF)  

Nyonya Sweet Potato Leaf Curry

Seaweed Casarecce (D, E, VG)  
Green Asparagus, Peas,  
Royal Kombu & Chives 

Charcoal Grilled Blue Speckled Grouper (GF)  
Josper Roasted Potatoes, Rosemary Salt, Salad of Jicama & Pineapple, 
Bamboo Heart, Cucumber & Tamarind (VG)

SHARING FOR 2
Served with a selection of our signature sauces & sides

Little Joe Beef Tenderloin (GF) 

& Yellowfin Tuna Tenderloin (SC)  
Salt & Vinegar Onion Rings  
Mushroom Fungi, Roast Garlic & Parsley (D)

DESSERT TROLLEY 
Take a pick from our weekly selection of cakes, viennoiserie and petit fours


