
 Hokkaido Scallop, Boston Lobster 
Caviar  |  Yuzu Gel  |  Kohlrabi  |  Granny Smith  |  Flower 

 
Angus Beef Tenderloin

Sweet Potato  |  Baby Vegetables  |  Vanilla Whisky Jus

 
Rose Champagne

Lemon Financier  |  Champagne Rose Crème
Raspberry Rose Crémeux  |  Milk Chocolate Cassis Curd

Petit Fours
The Fullerton Blend Coffee and Tea

The Lighthouse
 Meet Me

at

*This menu subject to change. Price is stated in SGD, subject to service charge and 
prevailing government taxes.

 Bulgur, White Asparagus
Yuzu Pearl  |  Baby Beet  |  Kohlrabi  |  Granny Smith  |  Flower 

 
Farm Mushroom Wellington

Sweet Potato  |  Baby Vegetables  |  Vegetable Jus

 
Rose Champagne

Lemon Financier  |  Champagne Rose Crème
Raspberry Rose Crémeux  |  Milk Chocolate Cassis Curd

Petit Fours
The Fullerton Blend Coffee and Tea

 VEGETARIAN MENU

14 February 2025
Valentine’s Day 3-Course Set Dinner, 168* per person,

inclusive of a glass of champagne each

Add 130* for free-flowing alcoholic selection 
on the Rooftop till 10.30 p.m.



CHAMPAGNE

Veuve Clicquot, Yellow Label, Brut NV

Veuve Clicquot Rosé NV

 
WHITE WINE

Craggy Range ‘Te Muna’ Martinborough, 
New Zealand 2022

Jean Pierre et Alexandre Ellevin Chablis, 
France 2022

RED WINE

Mouton Cadet-Cuvée Heritage, 
Baron Phillippe de Rothschild 2020

Alamos by Catena, 
Malbec Mendoza Argentina 2022

 
COCKTAILS

Figgy Spritz

Fullerton Sling

Strawberry Royale

Grey Goose Apple Martini

 
STRAIGHT DRINKS 

(LIQUOR)

Grey Goose Vodka

Bombay Sapphire Gin

Bacardi White Rum

Patrón Silver Tequila

Aberfeldy 12 Years Highland Single Malt

 

FREE-FLOWING
ALCOHOLIC SELECTION


