[

LAURUS
TABLE

- 4-COURSE SEASONAL WHITE ASPARAGUS MENU"
UERFDHERERE
17 April - 31 May 2026 "SGD $108++per person
4817H -5831H = 8 A# 108++

Homemade Rosemary Focaccia | Olio Extra Vergine D’Oliva
BHEEREEHRE | FFRETEH

ANTIPASTI FF8%

Asparagi Bianchi al Parmigiano BHESEH/RSTE 0 G G
Seasonal White Asparagus and Parmesan Aioli, with an Italian Touch of Tomato and Anchovies

H<SHRBRRRETRERS, BESAFXNRIERNRES
$22

SECONDO PIATTI &%—=*&

Raviolis agli Asparagi con Scampi FEEAFIRE/NELT © @ ©
Homemade Ravioli with Ricotta and Basil, White Asparagus Velouté and Langoustine

BHEAFRFEILSTERNZS, BRFRDM/INEET
$26

PIATTI PRINCIPALI *%x

Rombo con Vongole Z=x&fEia © @ @ ©
Grilled Turbot Fillet with Vongole Veraci, Warm White Asparagus Sauce

Asparagus Leaf Salad and Crispy Prosciutto
EZEEREEE, BERAREESFMDRAKARE
$58

OR

Carne di Vitello /5N @ ©

Charred Milk-fed Veal Loin, White Asparagus Cream with Provolone Cheese,
Pine Nuts Praline, White Asparagus Shoots and Fresh Spring Morel Mushroom Jus
REMENGES, BRHINHEEZIRENE, TR, BREFMFHESFMET
$52

DOLCI #H&

Panna-cotta 5% ©
Seasonal White Asparagus Panna-cotta with Macerated Citrus Strawberry

NZEAFEDALERIHEES
$16

o Dairy | GEgg | o Fish | e Gluten | o Nuts | o Pork | e Shellfish | 0 Vegetarian

é’o 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.
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