
 

 
 

 

 

 
3-COURSE DEGUSTATION MENU  

 

Razor Clam 
Kaluga Caviar, Pink Ginger, Sauvignon Blanc 

 

 
 

Patagonian Toothfish 
Edamame, Zucchini Squash, Yuzu Beurre Blanc 

 
OR 

 
Black Angus Beef Tenderlo in  

Parsnip, Black Garlic, Girolle Mushroom, Port Wine Jus 
 

 
 

Sakura Strawberry  
Mascarpone, Berries, Rose Lychee Pearl, Raspberry Gel 

 

 
 

Petits Fours  
 

The Ful lerton Blend Coffee and Tea 

 

Romance Under  
the Stars 

TUESDAY, 14 FEBRUARY 2023 
6.30 P.M. TO 10.30 P.M. 

 
_ 
 

428 per couple  
with a bottle of Veuve Clicquot Rosé or Veuve Clicquot Brut 

 
Add 188  for a bouquet of a dozen red roses 

 (three-day advance order) 
 

PRE PAYME NT IS  RE QUIRE D FOR RE SE RVATIONS . 

PRICES  ARE IN S INGAPORE DOLLARS , SUBJE CT TO SERVICE CHARGE AND PREVAILING GOVERNME NT TAXES . 
MENU IS  SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. AS  OUR ROOFTOP BAR FRAMES OUR  

HOTE L’S  POOL, LANTERN USES  POLYCARBONATE DRINKWARE TO E NSURE  SAFETY.   
 


