
 

 

1 JULY - 31 AUGUST 2025* 
4-Course Set Dinner… 108* | Add 68* for French wine pairing 

 

Beignets d'Escargots 
Escargot fritters, bechamel, persillade aioli, citrus 

or 

Gravlax sur Toast 
Salmon gravlax on toast, beetroot ice cream, crème fraîche,  

pickled orange, watercress 

NV Legras & Haas, Intuition, Bru t, Champagne 

 

Soupe à l'Oignon 
Onion soup, gruyere, beef brisket, black truffles 

or 

Foie de Canard 
Duck liver, mirabelle plum, elderflower, coffee soil 

2018 Trimbach, Réserve, Pinot Gris , Alsace 

 

Steak Frites 
Whisky-aged wagyu striploin, duck fat, potato, peppercorn sauce 

2012 Château Cantemerle, 5ème Cru Classé en 1855 , Bordeaux 

or 

Légine 
Glacier toothfish, spring peas, carrots, lemon confit, ikura 

2021 Chablis 1er Cru, Fourchaume, Domaine Seguinot Bordet , Burgundy 

 

Mille-feuille  
Hazelnut praline, vanilla crémeux, caramelised hazelnut 

or 

Dacquoise 
Lemon, espresso, dark chocolate, almond  

Grand Marnier, Cognac 

*Excluding 9 August 2025. Menu is subject to change without prior notice. Prices are listed in  

Singapore Dollars, subject to service charge and prevailing government taxes. 


