


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.

CHOICE OF MENU FORMAT (SET MENU) APPLIES TO ENTIRE PARTY. 2 SR (£5) NERBE—
MENU AND INGREDIENTS ARE SUBJECT TO AVAILABILITY. & fift S1RIBE RS R 61 198
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX. #1#& % MUt iR & B MBUTFERER




OCEAN RESTAURANT
x * x

AMUSE-BOUCHE OCEAN -« 382 REHFS/ 5

HOKKAIDO SCALLOPS « tigiEEN @ @
Yuzu Basil | Persimmon | Almond

WMF2E [T | B

OCEAN MARINIERE - 827k Xk © @ @
Sauce Mariniéere | Seafood | Kumquat | Carrot
KFE | B | 2% | 42 b

ATLANTIC LOBSTER » A4 @@
Celeriac Puree | Pear | Bresaola

iRk | 3| EXT4A

JAPANESE HAMACHI FILLET BAFEHBHEHE @@
Miso Beurre Blanc | Beef Jus | Assorted Mushrooms

PRIBEYDME | AFAH | (HRELE

IBERICO PORK LOIN « {FLEF T EEE @
Pork Jus | Romaine Lettuce Roll | Mandarin Puree

BT | ZEBEES | Bk
OR =

A4 TOCHIGI WAGYU BEEF « A4 ARFI4E
Beef Jus | Romaine Lettuce Roll | Parsley
ST | PEEES | BUF
(supplement H# $48++)

SATSUMA MANDARIN * iFgEzsty (@
Passion Fruit | Guanaja Valrhona | Tuile

BEER | RABEERIS S | EiEzED

6 Course Dinner Menu OEEIREEE 248+ +
Wine Pairing 6/& %) E5EL 148++

@ Pork | @ Shellfish @) Gluten | @ Lactose @ Vegetarian | Nuts | GD Alcohol | @ Sustainably Sourced
EHER — &RR% BEE — R R BHEE EREE T AEEREWNRTS
CHOICE OF MENU FORMAT (SET MENU) APPLIES TO ENTIRE PARTY. 2RR B (£%) NBERE—K
MENU AND INGREDIENTS ARE SUBJECT TO AVAILABILITY. & fAM SARRBENER 4L HE -
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX. #1#& % MUt iR & B FBUTFERER -




OCEAN RESTAURANT
D¢ * w
AMUSE-BOUCHE OCEAN -+ 82 KBS /NG

HOKKAIDO SCALLOPS « ti8iERsMI @ @)
Yuzu Basil | Persimmon | Almond

mrZE | fF | B

OCEAN MARINIERE - 827/KkNkx & @ @
Sauce Mariniére | Seafood | Kumquat | Carrot
KFE | B | 218 | 42 b

ABALONE - 2 (@)
VealJus | Seafood Consommé | Lime

Nt | B8 | BT

FROG LEG - FH8fE (&)
Kataifi | Pink Garlic | Affilla Cress
T2 | Wil | 285

ATLANTIC LOBSTER * AFGEAT @)
Celeriac Puree | Pear | Bresaola

FRIRRR | HF| BN TF4A

JAPANESE HAMACHI FILLET. BASE/mHEE @ @
Miso Beurre Blanc | Beef Jus | Assorted Mushrooms

DRIBEIDHE | W | (HiREE

IBERICO PORK LOIN « ALt FITEEE @)
Pork Jus | Romaine Lettuce Roll | Mandarin Puree

BT | R4S | BTk
OR &}

A4 TOCHIGI WAGYU BEEF « A44pRF04=
Beef Jus | Romaine Lettuce Roll | Parsley
RS | BRERS | B
(supplement AN $48++)

SATSUMA MANDARIN -« [EEEZEH @
Passion Fruit | Guanaja Valrhona | Tuile

BER | NANAEERITR ] | SiEAUEDH

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
CHOICE OF MENU FORMAT (SET MENU) APPLIES TO ENTIRE PARTY. 2RM B (£8) NEEBE—X
MENU AND INGREDIENTS ARE SUBJECT TO AVAILABILITY. & fRHSRBESERMH I -
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX. #1#& % MUt iR & B FBUTFERER -




