
 

REPAS D’AFFAIRES 
LUNCH 

2-COURSE…48  | 3-COURSE…58 

Add a glass of house rosé, white, or red wine…16 

TO START 

 

SALADE DE TOMATES  

yuzu, basil, cucumber melon gazpacho,  
smoked hazelnuts, bocconcini 

OR 

AHI TUNA NIÇOISE 
herring caviar, haricots verts, potato, romaine lettuce,  
tomato olive dressing 

OR 

VICHYSSOISE  

mussels, caramelised onion tartine, boursin, shallot oil 

  

PLAT 
PRINCIPAL 

 

CÔTE COURTE DE BOEUF +15 
port wine, duck fat, potato fondant, asparagus 

OR 

SET POISSON DU JOUR   
jerusalem artichokes, lime, anchovy vierge 

OR  

CANARD ROTI LENTEMENT 
belgian endives, cherry gastrique, allspice 

OR 

POULET 
maize coulis, broccolini, marsala jus 

OR 

ENDIVES  

pear, lettuce, walnut, fermented soybean, honey 

  

DESSERT 
 

GÂTEAU DE LAVE AU CHOCOLAT 

raspberry, wild berry sorbet 

OR 

TARTE A LA CRÈME BRÛLÉE  
vanilla sablé, fruit gel, vanilla gelato 

 

 

 

 

 

 

 

 

 

     CONTAINS NUTS        GLUTEN-FREE       VEGETARIAN  

Prices are listed in Singapore Dollars and subject to service charge and prevailing government taxes. 

  



      

CHEF’S TASTING MENU 
DINNER 

3-COURSE…78  |  4-COURSE…98 

Add a flute of Veuve Clicquot Brut NV…25 

TO START 

4-Course Menu: 
choose two 

ANGUS BEEF TARTARE 
carbon-neutral five founders beef rump, seaweed, cured yolk, 
potato, kaluga caviar, lemon, espelette pepper 

OR 

FOIE GRAS  
rhubarb, brioche, pistachio, lavender, local flowers 

OR 

‘MY VERSION OF BOUILLABAISSE’ 
sea bass, crab, lemongrass, plum tomato, rouille 

  

PLAT 
PRINCIPAL 

 

CÔTE COURTE DE BOEUF 
port wine, duck fat, potato fondant, asparagus 

OR 

LUMINA LAMB 
leek soubise, black garlic, sherry, shallots, moringa oil 

OR  

TOOTHFISH  
spring peas, baby leeks, sakura ebi, cajun, anchovy carrot velouté 

OR 

Supplement: +22 

TAJIMA WAGYU RIBEYE 150G  
wild mushrooms, asparagus, kombu butter 

OR 

Supplement: +29 

SEASONAL LOBSTER ½ PORTION 

heirloom tomatoes, vanilla, bottarga, basil, cognac, choron 

  

DESSERT 
 

APPLE TARTE TATIN 
caramelised golden apple, puff pastry, caramel, pecan gelato 

OR 

TARTE A LA CRÈME BRÛLÉE  
vanilla sablé, fruit gel, vanilla gelato 

  

F INISH 
Supplement: +10 

MIGNARDISES  
selection of artisanal French pastries 

Add digestif: +10 

  
 
 
 

     CONTAINS NUTS  

Prices are listed in Singapore Dollars and subject to service charge and prevailing government taxes. 


