[

LAURUS
TABLE

-4-COURSE MOTHER’S DAY MENU -
BFENRANELRSE

1 May - 10 May 2026 + SGD $98** per person
5B1H-5A108 - & A#iH 98**

Festa della Mamma
BET

Homemade Rosemary Focaccia | Olio Extra Vergine D’Oliva @
BHHERERHRE | R

ANTIPASTI &%

Pomodori Di Varieta Antiche 2%%&#1 ©
Heirloom Tomatoes Tartar with sustainable Prawns infused with fresh Italian herbs,
Taggiasca Olives and finished off with aromatic Orange Sauce
EEFNEE, IF, BRHFEN, EXE58, BELKE

$22

SECONDO PIATTI x£%

Tortellini Fatti in Casa FTEAFX 0600
Homemade Ricotta & Beetroot Tortellini paired with sustainable Boston Lobster in Parmigiano Cream
B iR elE 2 TEHFRE AR, REWRLT, MIBARZLYrH

$28

PIATTI PRINCIPALI £Z%&

Orata AL FORNO #2x5% 000
Oven Baked Royal Sea Bream with Seasonal White Asparagus,
Sicilian Pesto and Oscietra Caviar in Seafood Sauce
25088, gFFH, ARESE, 87E, §HERET
$38

OR

Manzo Wagyu g4 e
Slow braised Wagyu Beef Cheek with Celeriac Paprika puree, Butter glazed Carrots and Beef Jus
IIEANAF R, FARE, EMmAE N, FRRT

$48
DOLCI &=

Cheesecake di Fiori £#Z1+Z# 00600
Flower Jelly Cheesecake with Coconut Soil
HERFZ &L, BFEt

$16

o Dairy ‘ GEgg ‘ o Fish ‘ o Gluten ‘ o Nuts ‘ 0 Pork ‘ o Shellfish ‘ o Vegetarian

:0 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.



