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AT THE FULLERTON HOTEL SINGAPORE

In-Room 3-Course Set Dinner | 13 - 15 February 2026 | 108* per person
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CURED SALMON MOSAIC
Nomad Caviar, Granny Smith Gel, Pickled Daikon, Miso Dashi,
Kombu Broth, Edible Flower

OR

PAN-SEARED SCALLOP
Roasted Cumin Element, Charred White Corn, Pumpkin Hummus,
Dill Oil, Fermented Strawberry
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BRAISED BEEF CHEEK
Celeriac Purée, Charred Heirloom Baby Carrots, Banana Shallot,
Potato Crisps, Truffle Mushroom Jus

OR

PATAGONIAN TOOTHFISH
Miso Soy Glaze, Romesco Purée, Charred Heirloom Baby Carrots,
Banana Shallot, Potato Crisps, Ikura Créeme Sauce
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ROSEE D’AMOUR

Lemon Financier, Rose Créme, Berries, Violet, Opalys White 33% Cocoa,
Feuilletine, Raspberry Verbena Sorbet

Price is stated in Singapore Dollars, subject to service charge and prevailing government taxes.



