DINNER
(NON-SEAFOOD)

Four magical culinary treasures, lovingly prepared. An extravagant six-hands
menu showcasing the eclectic repertoire of three distinctively skilful chefs.

Chef de Cuisine Chef de Cuisine Executive Pastry Chef
Tony Choo, Marvas Huang, Kenny Kong,
Forest#x Ocean Restaurant Resorts World Sentosa
MISTY MORNING SEA
by Chef Marvas Huang
Free-range Shredded Chicken Breast, Asian-style Glass Noodle Salad
-._"i;,’ '
- OCEAN’S REFLECTIONS
by Chef Tony Choo

Double-boiled Poultry Essence, Wolfberries, Cordyceps Mushrooms

SHINING SEAS

by Chef Marvas Huang —
Herbal Chicken Thigh, Organic Vegetable, Dang Gui Jus 3&#@‘7@
Add- on. ' 4?;3 % jlﬁg%
: - . (,Mu\%\\?
Australian Wagyu Striploin Mbs7 \\?
Port Wine Jus, European Greens
$68

TREASURES OF THE OCEAN

by Chef Kenny Kong
Ivories Chocolate, Bergamot Curd, Seawater Caramel, Seaweed Crumbles

PETIT FOURS

Seashell Madeleines
Sea Salt, Kelp
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