


OCEAN RESTAURANT

OLIVIER BELLIN, Celebrity Chef

Born and trained in France, Chef Olivier Bellin began his culinary career as an
apprentice in Lycée Le Paraclet, Quimper. He would go on to work with master
chefs Joél Robuchon, Jacques Thorel, Jean Coussau and Guy Guilloux.

Chef Olivier eventually returned to his parent’s inn and transformed it into the
famed two Michelin-starred L'Auberge des Glazicks. A dedicated chef with a
great fondness for his hometown, his signature dishes often reflect a hint of his
beloved Brittany.

A passionate advocate for sustainable dining, Chef Olivier's menus revolve
around responsibly sourced seafood and locally farmed produce. His zero-waste
approach and use of sustainable ingredients echoes the Singapore Oceanarium's
dedication to ocean conservation. Chef Olivier strives to create a fully immersive
dining experience for his guests as he believes that a good meal should leave a

strong, emotional impression from the very first bite.
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AMUSE-BOUCHE OCEAN - B2 RBHITE /N

NORWEGIAN KING CRAB -« i F2 @)@
Kaviari Caviar | Avocado | Sourdough Chip
Kaviari &% | FHR | BRMEEME A

NORMANDY SCALLOPS - #EKEN @@
Scallop Foam | Carrot | Tobiko

BIWERK | BB I | k&7

ATLANTIC LOBSTER * XFG ¥ 8T @@ @)
Celeriac Puree | Granny Smith | Bresaola

R | B¥ER | B4 A

NORTH SEA TURBOT * I8 AEHE @@ ©)
Orange Curry Foam | Jus | Green Asparagus | Manila Clam

BIRIEEIR | Wit | &5 | Senitat

IBERICO PORK LOIN * {RLLF T3 B2 )@
Pork Jus | Romaine Lettuce Roll | Mandarin Puree

BRI | DEEES | 1Bk
ORE;

A4 TOCHIGI WAGYU BEEF * A44FAFI4E@
Beef Jus | Romaine Lettuce Roll | Parsley

FWit | PEEES | KT
(supplement 0 $48++)

GARIGUETTE STRAWBERRY - e Ztseszs (@)
Gazpacho | Lime Yoghurt Sorbet | Savory Biscuit
HERF | BIFESE | RENT
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Wine Pairing 6M\& & BiAES 148+ +
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AMUSE-BOUCHE OCEAN * 82 RISEFFE /N

NORWEGIAN KING CRAB * i T2 @ ()@
Kaviari Caviar | Avocado | Sourdough Chip

Kaviari 8F | AR | RMEEH

NORMANDY SCALLOPS - £ZFEREN @@
Scallop Foam | Carrot | Tobiko

BIGER | 882 b | K&

ABALONE - s @
Veal Jus | Seafood Consommeé | Lime

N | BEEER | BT

.
FROG LEG « Fge @(®)

Kataifi | Pink Garlic | Affilla Cress
2 | i | EEE

ATLANTIC LOBSTER * AFGEMET @@ @)
Celeriac Puree | Granny Smith | Bresaola

FRIRRE | 53R | EEUXKT4H

NORTH SEA TURBOT « {LEAZ6E©@) (@)
Orange Curry Foam | Jus | Green Asparagus | Manila Clam

BORMIIEEK | B | RE 35 | SeRMaw)

IBERICO PORK LOIN « {ELLF| T3 2% @@
Pork Jus | Romaine Lettuce Roll | Mandarin Puree

BT | EE45E | B TR
OR =

A4 TOCHIGI WAGYU BEEF - A47F)E7F5FD5F@

BeefJus | Romaine Lettuce Roll | Parsley
G | BEERS | KT
(supplement Ff§i0 $48++)

e (B E
GARIGUETTE STRAWBERRY * 1B EF &5 @®
Gazpacho | Lime Yoghurt Sorbet | Savory Biscuit

BER7 | SITIRERE | ETT

8 Course Dinner Menu SiEEIEESR 288++
Wine Pairing 8t &&)BEHD 198+ +

@ Pork | @ Shellfish @) Gluten | @ Lactose @ Vegetarian | Nuts | GD Alcohol | @ Sustainably Sourced
SRER — SRARE EEE ~ & R BREE ERbE — ARERBHRES
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