LA BRASSERIE

lable — v —vr

FATHER’S DAY SHARING DINNER MENU

15 June 2025 | 88" per person, suitable for four persons

TO START

TEA-SMOKED DUCK SALAD
Fennel, Fresh Orange, Baby Radish

PRAWN COCKTAIL
Sea Prawns, Avocado, Celery, Bloody Mary

HEIRLOOM TOMATO & BURRATA

Basil Pesto, Olives

CHOICE OF MAIN

SOUTHWESTERN ROAST TOMAHAWK
Garlic Parsley Butter

OR

ROASTED CHILEAN SEA BASS

Pumpkin Purée

SERVED WITH SIDES:

BLACK TRUFFLE MAC & CHEESE, BEEF BRISKET
DUCK FAT ROASTED POTATOES, CARAMELISED ONIONS
GRILLED ASPARAGUS, HAZELNUT BUTTER
BRAISED PURPLE CABBAGE, APPLE, RAISINS

SWEET FINALE

GUINNESS CHOCOLATE CAKE
VANILLA CREME BRULEE
SPICED APPLE TARTE TATIN

RAISE A GLASS
ABERFELDY GOLD OLD-FASHIONED COCKTAIL
20* per glass

Prices are stated in Singapore Dollars, subject to service charge and prevailing government taxes.
We will be pleased to assist with any enquiries regarding serving portion or dietary restrictions.




