LA BRASSERIE

ks

3,4,17, 18,24 & 25 FEBRUARY

A LA MINUTE

PROSPERITY YU SHENG

Poached Hokkaido Scallops, Cured Salmon, Ikura,

Pomelo, Tangerine Sauce

LONGEVITY MEE SUAH
Poached Oyster, Truffle Mushroom Gravy

SEAFOOD ON ICE
BOSTON LOBSTER
ALASKAN KING CRAB LEG
HALF SHELL SCALLOP
FRESH SEA PRAWN

BLACK MUSSEL

CONDIMENTS

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

CURED FISH
CHILLI-CURED SALMON
SMOKED HADDOCK

SMOKED TUNA

CONDIMENTS

Capers, Sour Cream, Sliced Onions

CHARCUTERIE
FRESHLY CARVED JAMON IBERICO
SALAMI - CHORIZO - BEEF BRESAOLA

COUNTRY-STYLE PATE - DUCK RILLETTES

CONDIMENTS
Cornichon, Pickled Onion

BOULANGERIE
SOURDOUGH - MULTIGRAIN - DARK RYE
GREEN OLIVE - GRUYERE LOAF

BAGUETTE - BREAD ROLLS
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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

DRESSING
Classic Caesar « Thousand Island « Passion Fruit Dressing
Roasted Sesame Dressing « Balsamic Vinegar
Olive Oil « Avocado Qil « Hazelnut Oil

APPETISER

HEIRLOOM TOMATOES, BURRATA CHEESE,
OLIVE OIL, FRESH BASIL v

SMOKED DUCK, POMELO, LETTUCE,
CHILLI, CRISPY SHALLOTS, PASSION FRUIT

MEDITERRANEAN VEGETABLES, BEETROOT TSATZIKI v
JAPANESE OCTOPUS SALAD, PICKED CUCUMBER

POACHED PRAWN, GUACAMOLE, MANGO SALSA

Soup

SEAFOOD EGG SEAWEED SOUP

CARVING STATION

SLOW-ROASTED PRIME RIB OF BEEF
Red Wine Jus

ROASTED WHOLE DUCK

Plum Sauce, Scallions

CRISPY ROASTED PORK BELLY
Braised Taro, Honey Soy Glaze

CONDIMENTS

Horseradish, Mint Jelly, French Mustard, Béarnaise Sauce

WESTERN CUISINE

GREEN SHELL MUSSEL

Acqua Pazza

SEA BASS
Lobster Bisque, Tomato Confit

POTATO DAUPHINOISE

BRAISED BEEF BOURGUINON
Baby Carrot, Red Wine Jus

PENNE PASTA

Bolognese Sauce, Parmesan

ASIAN CUISINE

SALTED EGG PRAWN
Curry Leaf, Chilli Padi

STIR-FRIED BLACK PEPPER ANGUS BEEF

XO FRIED RICE
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

MIMOLETTE - CAMEMBERT -« BRIE DE MEAUX

CONDIMENTS

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

CHOCOLATE FONDANT CAKE
Mango Caramel Sauce, Vanilla Chantilly Cream, Fresh Berries

WARM DESSERTS

ON ROTATION
LYCHEE BRIOCHE PUDDING
YAM PASTE WITH GINGKO NUT

CAKES

BASQUE BURNT CHEESECAKE
STRAWBERRY CHARLOTTE
ROSE CHIFFON CAKE
RASPBERRY DOUBLE FUDGE CHOCOLATE CAKE

TARTS, FLAN, SHOOTERS

CLASSIC CREME BRULEE
GOLDEN MANGO PANNA COTTA
LEMON YUZU MERINGUE TART
SALTED ALMOND PRALINE CHOCOLATE TART
70% DARK CHOCOLATE HAZELNUT SHOOTER
LAVENDER OOLONG TEA POACHED PEAR

LUNAR NEW YEAR GOODIES

GREEN PEA COOKIE - PINEAPPLE TART - ALMOND SUGEE

CONFECTIONARY

MILK CHOCOLATE ALMONDS - SEA SALT CARAMEL ALMONDS
RAINBOW CHOCOLATE BUTTONS
RASPBERRY NUTTY CHOCOLATE

LUCKY MACARONS - ASSORTED PRALINES « JELLYBEANS

SEASONAL FRUIT & FRESH BERRIES

ICE CREAM & SORBET

ON ROTATION

VANILLA - CHOCOLATE - STRAWBERRY < RASPBERRY

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

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




