
 
 
 

 
Lunar Libations  

Brunch 
3 , 4 , 1 7 , 1 8 , 2 4  &  2 5  FE BRUA RY  

 

À LA MINUTE 

PROSPER ITY  YU  SHENG  
Poached Hokkaido Scallops, Cured Salmon, Ikura, 

Pomelo, Tangerine Sauce 

LONGEV ITY  MEE  SUAH 

Poached Oyster, Truffle Mushroom Gravy 

SEAFOOD ON ICE 

BOSTON LOBSTER 

ALASKAN K ING CRAB  LEG  

HALF  SHELL  SC ALLOP  

FRESH  SEA  PRAWN  

BLACK MUSSEL  

CONDIMENTS  

Ponzu Sauce, Cocktail Dip, 
 Tabasco, Lime Wedge, Lemon Wedge 

 CURED FISH  

CHILL I -CURED SALMON 

SMOKED HADD OCK  

SMOKED TUNA 

CONDIMENTS  

Capers, Sour Cream, Sliced Onions  

CHARCUTERIE  

FRESHLY  C ARVED JAMÓN IBÉR ICO  

SALAMI  •  CHORIZO •  BEEF  BRESAOLA 

COUNTRY-STYLE  PÂTÉ  •  DUCK R I LLETTES 

CONDIMENTS 
Cornichon, Pickled Onion 

BOULANGERIE 

SOURDOU GH •  MULT IGRAIN  •  DARK RYE   

GREEN OL IVE  •  GRUYERE  LOAF 

B AGUETTE  •  BREAD ROLLS  
  



 

v - Vegetarian option 
Menu is subject to change without prior notice. 

 SALAD BAR   

BASE  

Romaine Lettuce • Curly Kale • Mesclun • Red Coral 

SUPPLEMENTS   

Roasted Pumpkin • Piquillo Pepper • Pickled Mushroom • Beetroot  

Marinated Olives • Cherry Tomato • Cucumber • Broccolini   

Sweet Corn Kernel • Artichoke • Herb Croutons 

Anchovies • Parmesan • Pine Nuts • Edamame  

DRESS ING  

Classic Caesar • Thousand Island • Passion Fruit Dressing 

Roasted Sesame Dressing • Balsamic Vinegar 

Olive Oil • Avocado Oil • Hazelnut Oil 

APPETISER  

HE IRLOOM TOMATOES , BURRATA CHEESE ,  
OL IVE  O IL , FRESH  B AS I L  V 

SMOKED DUCK, P OM ELO, LETTUCE ,  
CH ILL I , CR I SPY  SHALLOTS , PASS ION FRU IT 

MEDITERRANEAN VEGETABLES , BEETROOT TSATZ IK I  V  

JAPANESE  OCTOPUS  S ALAD, P ICKED CUCUMBER 

POACHED PRAWN, G UAC AMOLE , MANGO SALSA  

SOUP 

SEAFOOD EGG SEAW EED SOUP   

CARVING STATION 

SLOW-ROASTED PR IME  R IB  OF  BEEF  

Red Wine Jus 

ROASTED WHOLE  DUCK  

Plum Sauce, Scallions 

CRISPY  ROASTED P OR K BELLY 

Braised Taro, Honey Soy Glaze 

CONDIMENTS  

Horseradish, Mint Jelly, French Mustard, Béarnaise Sauce 

WESTERN CUISINE  

GREEN SHELL  MUSSEL   

Acqua Pazza 

SEA  B ASS  

Lobster Bisque, Tomato Confit  

POTATO DAUPH INOISE   

BRAI SED BEEF  BOURGUINON 

Baby Carrot, Red Wine Jus 

PENNE  PASTA 

Bolognese Sauce, Parmesan 

ASIAN CUISINE  

SALTED EGG PR AWN 

Curry Leaf, Chilli Padi  

ST IR - FR I ED BLACK PEPPER  ANGUS  BEEF  

XO FR I ED R ICE  

Sakura Ebi  

CHICKEN SATAY  

Peanut Sauce, Onion, Ketupat, Cucumber 

  



 

v - Vegetarian option 
Menu is subject to change without prior notice. 

  FARM CHEESE SELECTION 

TOMME  DE  SAVOIE  •  MANCHEGO 

M IMOLETTE  •  C AMEMBERT  •  BR I E  DE  MEAUX  

CONDIMENTS   

Truffle Honey, Grapes, Figs, Crackers, Assorted Nuts, Dried Fruits,  
Carrot Sticks, Celery Sticks, Cucumber Sticks, Assorted Jam 

- Desserts - 

À LA MINUTE 

C H O C O L AT E  FON DANT  C A KE 
Mango Caramel Sauce, Vanilla Chantilly Cream, Fresh Berries 

WARM DESSERTS  

ON ROTATION 

LY C HE E  B R I O C HE  PU DDI N G 

YA M  PA ST E  WIT H  G ING KO  N U T 

CAKES  

B A SQ UE  B U RN T  CH EE SE C A KE   

ST R AWB E RRY  CH AR L OT T E 

ROSE  C HI FFON  C A KE    

R A SPBE R RY  DO U BL E  FU DG E  CH OC OL AT E  C A K E   

TARTS, FLAN, SHOOTERS  

C L A SS I C  CR ÈM E  BRU LÉE 

G O L DEN  M AN G O PA NN A  C OTTA 

L E M ON  Y U ZU  M ER I NGU E  TART 

SA LT E D A L M ON D PR AL I N E  C H OC O LATE  TART  

7 0 %  DA R K  CH O C O LATE  HA ZEL N U T  SH OOTER  

L AVE N DE R  O OL O N G  TE A  POAC HE D PE AR 

LUNAR NEW YEAR GOODIES 

G R EE N PE A  C O OK IE  •  P I N E A PPLE  TA RT  •  A L MON D SU G EE 

CONFECTIONARY  

M I L K  C H OC OLATE  A LM O N DS  •  SE A  SA LT  C AR A ME L  AL M ON DS 

R A I NB OW CH O C O L ATE  B UT TON S 

R A SPBE R RY  N UT T Y  CHO C OL ATE 

L U C K Y  M AC A RO N S  •  ASSO RT E D PRA L IN E S  •  J E L LYB EA N S   

SEASONAL FRUIT & FRESH BERRIES  

ICE CREAM & SORBET 

ON ROTATION 

VA NI L LA  •  C H O C OL ATE  •  ST RAWBE R RY  •  R A SPB E RRY 

Chocolate Pearls, Almond Flakes, Caramelised Seeds,  
Hundreds & Thousands Sprinkles, Mango Sauce, Red Fruits Sauce 

CHOCOLATE FOUNTAIN  
Marshmallows, Chocolate Wafers, Choux Puffs,  

Biscotti, Cookies, Meringue Kisses 

 


