
New year's  Eve
SET DINNER MENU

31 December 2026  |  7.00 p.m. to 12.30 a.m.

 S$598++ per person, inclusive of a glass of champagne
and access to the rooftop party standing area

  
F irst  Course  

Boston Lobster, Obsiblue Prawn, Royal Salmon
Quinoa, Granny Smith, Guava, Salicornia, Edible Flower, Yuzu

Second Course
Sea Urchin

Capellini, Shio Kombu, Chive, Sous Vide Quail Egg, Caviar

Interlude
Bergamot Sorbet

Basil Crumble

Four th Course
Patagonian Toothfish, Hokkaido Scallop

Buckwheat, Amalf i Lemon, Pink Peppercorn, Moringa Oil

Fif th Course
Kagoshima Wagyu Beef Striploin

Foie Gras, White Asparagus, Organic Corn, Pomegranate Chimichurri

Desser t
Opalys, Raspberry Crémeux

 Rose, Pistachio Crème, Feuilletine, Lychee Sorbet

A serving of Coffee or Tea 

Petit Four

*Menu is subject to change without prior notice.

*Prices are stated in Singapore dollars, subject to service charge and prevailing taxes.



New year's  Eve
VEGETARIAN SET DINNER MENU

31 December 2026  |  7.00 p.m. to 12.30 a.m.

S$598++ per person, inclusive of a glass of champagne  
and access to the rooftop party standing area

 
F irst  Course  

Organic Quinoa, Mireia Vanilla, Guava, Nashi Pear, Strawberry Gel, Macadamia 
Telegraphic Cucumber, Kumato Tomato, Chickpea, Salicornia, Edible Flowers

Second Course
Maitake

Capellini, White Asparagus, Caulif lower, Seaweed, Chive, Yuzu

Interlude
Bergamot Sorbet

Basil Crumble

Four th Course
Butternut Squash

Buckwheat, Amalf i Lemon, Coconut Cream, Moringa Oil

Fif th Course
“Mille-Feuille”

Puy Lentils Ragoût, Provençal Vegetables, Piquillo Pepper 

Desser t
Opalys, Raspberry Crémeux

Rose, Pistachio Crème, Feuilletine, Lychee Sorbet

A serving of Coffee or Tea

Petit Four

Menu is subject to change without prior notice.

*Prices are stated in Singapore dollars, subject to service charge and prevailing taxes.


