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FESTIVE 8 COURSE DINNER MENU

ZFRP/NEREEER
$298
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Wine Pairing B& B E $198 / Alcohol-free Pairing 7 BIGHEC $88

STARTER H &3

King Crab %EE
Mango | Boby Spinoc:h | Koviari Caviar

Ociopus =
Parsnip | Sea Urchin | Chllled Corn Soup

ROME N | 8RR | 2 EXK)

Langoustine & iF
Raspberry | Beetroof | Scampi Bufter Sauce

BRT | HHER | BEITRHE

Scallop Ravioli EN =&
Celeriac Purée | Bottarga | Clam Foam

ke | &7 | S#hER

Lobster 7 4F
Brioche Cream | Truffle | Basil Oil | Granny Smith

ERYHEE | W | T | FER

A

MAIN COURSE =&

Turbot KXzt
Seaweed Leek | Tobiko | Yogurt | Herb Leaves | Cappuccino

RIER | &Y | B | &M | FHEFiE

Josper Oven-baked Wagyu Beef FTHA/EFEEM S
Eggplant Caviar | Truffle | Potato | Beef Jus

mMTrEarE | WE | 5 | AT

DESSERT #H i

Brown Butter-roasted Pear Mille Feuilles & R F Efik
Hazelnut | Milk Granita
’l‘%%\ Kb

CHRISTMAS

RESORTS WORLD" SENTOSA

CHEF OLIVIER BELLIN
L'Auberge des Glazicks, Brittany France

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX. & E NN RS 2 FIBURFSE 2




