
 

Menu is subject to change without prior notice.  

Prices are listed in Singapore Dollars, subject to service charge and prevailing government taxes.  

SHARING PLATTERS 

PR E M IU M  CHA RC U T E RI E  PLA T TE R  

Artisanal Breads, Tomato Vanilla Jam, Le Bordier Beurre,  

Truffle Brie Cheese de Meaux, Mimolette, Murcia al Vino, Iberico Ham, Truffle 

Brie Cheese de Meaux  

68 

or 

PA E LL A  D E  MAR I S C O  

Scallops, Tiger Prawns, Squid, Clams, Menton Lemon Aioli 

68 

 

CH E RN A  D E V IV E R O  

Red Garoupa (800g to 1kg) 

Basque Garlic, Chili, Sherry Vinegar, Olive  

128 

or 

CÔ T E DE  BO E UF  

Premium Bone in Ribeye (1kg) 

Rosemary, Exotic Spices, Red Wine Shallot Jus, Béarnaise 

168 

Served with Potato Gratin and Escalivada (Roasted Vegetables) 

Sharing Platter for Two - 228 | Côte de Bœuf Supplement - 30 

 

DE S S ER T  SA M PL E R  

Raspberry Champagne Jelly, Hazelnut Dark Chocolate Choux  

Tarte au citron, Meringue Canelé de Bordeaux, Miso Madeleines  

68 

W I N E  P A I R I N G S  

2024 Albariño, Pazo Señorans - 90 

Rías Baixas, Spain 

2022 Chianti Classico, Tenuta di Arceno - 90 

Tuscany, Italy 

 


