[

LAURUS
TABLE

LUNAR NEW YEAR 4 COURSE DINNER SET MENU -
KA ENEXRE

16 - 18 February 2026, 5:30pm - 10.00pm
—A+X HBEZA+/\H, EBREAFEE+AMH

$108+** per person i

Chilli Oil Rosemary Focaccia, Olio Extra VerGine D'Oliva

BREARIEERFE, SRYERHR

ANTIPASTI 53t

Yu Sheng Prosperita iTfiifad $22 OGOO

Boston Lobster, Smoked Salmon, Crispy Fish Skin, Endive, Granny Smith Apples,
Fresh Crisp Vegetable, Radicchio, Clementine Plum Sauce, Pickled Condiments

REmets, MBE=VE, EREN, ¥E, SFR, FHBRRX, 4WE, HBFHEE, BX

PASTA EXx# @
Truffle & Ricotta Tortellini MESHAENEEXFE $28 06000

Homemade Truffle & Ricotta Beetroot Tortellini, Shaved Black Seasonal Truffle, Parmigiano Cream
FTHFXBNERITEEAFIR, 815 E0EE, HIEBFDEE

MAIN =¢&
Snapper Rosso alla Griglia Josper /x/#4I#ffa $38 @GO O

Josper Grilled Sustainably Farmed Red Snapper, Pesto Caterese, Sweet Potato & Ginger Purée, Liquid Yuzu Lemon Mayonnaise
RIBLEEG, REEESTE , AENZR, MFIFEROEES

ORI}

Maialino Croccante BEXiEREE $36 YOO

Crispy Suckling Pig Belly, Aged Balsamic Jus, Creamy Parmigiano Polenta, Wood Fire Roasted Broccolini

MERZIEsE, BRESATBET, DRARDTFRERN, RXEA=XE

DESSERT &=
Mandarin Orange Tiramisu ##%i2+k7% $38 0GOO

Jasmine Infused Savidori, Orange & Ginger Mascarpone, Mandarin Segment, Aimond
FATBWEHT, BEDHFY, BFRMSSCH

DIGESTIVO &5
Coffee or Tea iz @GOG
Homemade Almond Cookie F T 25/~ f#

0 Dairy ‘ oEgg ‘ o Fish ‘ o Gluten ‘ 0 Nuts ‘ o Pork ‘ o 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.
MBFINKIRS BRMBUTEZER .. MREETOFKNREERABYIH, BEMENORS AR,



