
 

 

 
 

 

 
 

Sundown Soirée  
for Two 

Tuesday, 14 February 2023 
7.00 p.m. to 9.00 p.m. 

 
168  per couple 

- 
 

Add 188  for a bouquet of a dozen red roses (three-day advance order) 
Add 188  for a bottle of Veuve Clicquot Rosé 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

P L EA S E  NO TE  T HA T  A  D EP O S I T  O F  T H E  F UL L  A MO U N T I S  R E Q UI R ED  I N  O RD E R  T O  
CO N F I R M  YO U R RES ER VA T I O N .  C A N C E LL A T I O NS  WI THI N  7  D A YS  W I L L  I NC U R A  1 00 %  

D EP O S I T  C HA R G E .  CA N CE L LA T I O NS  UP  T O  14  D A YS  P R I O R  WI L L  I N C UR  A  50 %  
D EP O S I T  C HA R G E .  P R I C ES  A R E  I N  S I NG A P O RE  D O L LA RS ,  

S UB J E CT  TO  1 0%  S E R V I C E  C HA RG E  A ND  P RE VA I L I NG  G O V ER N ME N T TA XES .  
 
 
 



 

 

Menu 
 

SAVOURY 

Nomad Caviar, Blinis, Traditional Condiments 

Brillat-Savarin, Truffle Honey 

Marinated Heirloom Olives 

House-cured Kinglas-style Salmon 

Hokkaido Scallop, Ikura, Flower, Macadamia 

5J Jamón Ibérico Bellota, Grissini, Pickled Vegetables 

 

SWEET 

Lemon Financier, Rose Crème,  
Flamingo Tea Crémeux, Blood Orange Mousse 

 
 

Red Velvet, White Peach Compote,  
Valrhona Ivory Chocolate, Vanilla Bean Mousseline 

 
 

Raspberry Chiffon, Lychee Mousse, Bandung Rose Gel  
  
 

Araguani 72% Chocolate Mousse,  
Hazelnut Praline Feuilletine, Toasted Macadamia Tartlet 

 
 

Cherry Inspiration Crème, Vanilla Opalys Namelaka,  
Almond Pressed Sablé 

 
 

Strawberry Vanilla Macaron 
 


