[

LAURUS
TABLE

- 4-COURSE SEASONAL WHITE ASPARAGUS MENU -
MERET AR FERS

17 April - 31 May 2026 + SGD $108** per person
4H17H -5831H - 8 A#™H 108**

Homemade Rosemary Focaccia | Olio Extra Vergine D’Oliva
BHREEHRRE | RAIERH

ANTIPASTI #8%

Asparagi Bianchi al Parmigiano B $EH/RSTH 000
Seasonal white Asparagus and Parmesan Aioli, with an Italian touch of Tomato and Anchovies
N<SHAFFRERESTRESSE, BEEANXKNELNRES

$22

SECONDO PIATTI =

Raviolis agli Asparagi con Scampi HEEAFIRE/\ZIF 00O
Homemade Ravioli with ricotta and basil, white asparagus velouté and Langoustine
BRIEANRFELBSTRNZE), B RaM/ LT

$26

PIATTI PRINCIPALI &% 5%

Rombo con Vongole Axi&fcl 06000
Grilled Turbot fillet with Vongole Veraci, warm white Asparagus sauce
Asparagus leaf salad and crispy Prosciutto

EitEaREERE, ERAFEE

PSR A BE
$58
OR

Carne di Vitello 4% 0@
Charred Milk-fed Veal Loin, white Asparagus cream with Provolone Cheese
Pine nuts Praline, white Asparagus shoots and fresh spring Morel mushroom jus
RIENENERE, BRFEANE S RRINEILTI5R ], AR AFIMSEEEFHET

$52

DOLCI &=

Panna-cotta {ix ©
Seasonal White Asparagus Panna-cotta with macerated Citrus Strawberry
IVESSYEE SRR XS

Q Dairy ‘ GEgg ‘ ° Fish ‘ e Gluten ‘ G Gluten-Free ‘ o Nuts ‘ 0 Pork ‘ e Shellfish ‘ 0 Vegetarian

6 Sustainably Farmed Produce ‘ ? Containing Alcohol

All prices are subject to 10% service charge and prevailing Government Tax.
Please inform us should you have any special dietary requirements or allergies.



