LA BRASSERIE

GrRAND PRIX

SET LUNCH

3-COURSE
S$68" per person

FIRST

ATLANTIC BLUE CRAB, CITRUS SALAD s

Chilled Blue Crab, Pomelo, lkura, Pickled Green Apple, Fennel,
Champagne Vinaigrette, Micro Herbs

_OR -
SALADE MAISON ¢ NG
House Salad, Endive, Macerated Pear, Pickled Lemon, Walnut Miso
_OR—
ZUCCHINI LEEK SOUP
Aromatic Oil, Leek, House-made Brioche, Provencal Herbs
—OR—

LOBSTER BISQUE
(Supplement S$/10°)

Cognac Cream, Lobster Medallion, Moringa Oil

SECOND

BEEF ENTRECOTE

(Supplement $$207)
250G Angus Beef, Green Asparagus, Potato Gratin, Piquillo Pepper,
Saffron Sauce

_OR—
PAN-SEARED SEA BASS

Basque Garlic, Chilli, Sherry, Roasted Vegetable, Zaatar, Espelette Pepper

—OR—
TORTIGLIONI AL PESTO ROSSO N
Smoked Tomato, Pine Nut, Basil, Pink Peppercorn
_OR—
DUCK CONFIT A LORANGE

Rosemary, Potato Mousseline, Broccolini, Cointreau Sauce

DESSERT

VALRHONA DARK CHOCOLATE, ORGANIC PASSION FRUIT s
Smoked Butter Ice Cream, Arbequina Olive Oil, Yuzu Curd
# Vegetarian Option

CONTAINS N Nuts D Dairy G Gluten S Seafood

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



