
Heirloom‌

Winter‌
T H E  W H I T E  L A B E L

H O M A R D
Live Lobster  Baked with  Mornay Lemak Chi l l i  Padi

( 1/2  per  pax)
 Spaghett i  Agl io  Ol io .

$69+
PER PAX

B O E U F
Braised Tr ipe with  Au Poivre  Sauce

Pommes natures

D É C O U P E  D E  B O E U F
Hois in-Glazed Wagyu Br isket .

Pomm e Puree with  Beef  Jus .

-  T R O L L E Y  B U F F E T  N I G H T S  -

Mini  Croissants
Leek Fondue & Chicken Floss  F latbread
Feta Cheese & Onion Conf i t  F latbread

V I E N N O I S E R I E

Steamed Aust  Mussels  in  Shal lots  & Garl ic  Butter
3pcs Chi l led Prawns with  Sambal  Cocktai l  Sauce

Fresh Hokkaido Oyster  with  Mignonette  

W E L C O M E  P L A T T E R

C H O C O L A T E  F O U N T A I N

Select ion of  Rotat ional  Fruits  & Berr ies
Select ion of  Fondue Dippers  & Toppings

P O I S S O N

Oven-Baked Skate  Wings  with  Cincalok Beurre Blanc

Fregula  Pasta  Salad 

Curry  Battered Chicken Leg with  Fermented Hot  Honey

Mustard Seed Coleslaw

V O L A I L L E

P r i c e s  a r e  e x c l u s i v e  o f  1 0 %  s e r v i c e  c h a r g e  a n d  a p p l i c a b l e  g o v e r n m e n t  t a x e s



T H E  W H I T E  L A B E L

D E S S E R T S
Valrhona 30% White  Chocolate  Mousse

Bread & Butter  Pudding with  Durian Pengat

-  T R O L L E Y  B U F F E T  N I G H T S  -

A D D  O N  B E V E R A G E S

Free Flow House-made Iced Tea

Free Flow Hot  Black Tea/  Black Coffee 
During Desserts

A D D  O N  S E L E C T I O N S

Gri l led Octopus with  Curry  Romesco,
Cherry  Tomatoes & Mixed Herbs

1 5

Creamy Burrata  & I ta l ian Cherry  Tomatoes,
Tangy & Mixed frui ts  Vinaigrette

1 5

1 /2  Pcs  L ive  Lobster  Baked with  Mornay
Lemak Chi l l i  Padi

25

P r i c e s  a r e  e x c l u s i v e  o f  1 0 %  s e r v i c e  c h a r g e  a n d  a p p l i c a b l e  g o v e r n m e n t  t a x e s
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