presents

TAKEOVER MENU
Asian Tapas with Chef Andrew Yeo

SMALL PLATES
LOBSTER HAR KAU & CAVIAR SESAME PRAWN TOAST

CHARGRILL OTAH OTAH GOLDEN SQUASH &
SKEWER TRUFFLE BLOSSOM

SCALLOP SIEW MAI ROASTED DUCK
spicy mayo foie gras and kumquat puff

SHAREABLES

HOUSE CURED SALMON * YU SHEN"
carrot & radish salad, citrus, sesame seed,
spiced cracker

VEGETABLE SUMMER ROLL BRAISED SATAY BEEF

Bl oxtail croquette, taro mousseline,

pickled mango salad

SINGAPORE FAMOUS
CHICKEN RICE IBERICO PORK CHAR SIEW

poached chicken, fragrant rice crackling, terrine, asian

DESSERTS
STRAWBERRY MATCHA CHOCOLATE MOUSSE
TIRAMISU earl grey ganache, caramelized
matcha gelato banana
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