
Kindly inform us about your dietary requirements and/or food al lergies upon ordering.
Al l  pr ices are subjected to 10% service charge and prevail ing government taxes.

4-Course | $85++ per pax (Min. 2 pax)

TASTING MENU

CAMILLE BREAD SERVICE

S E R V E D  W I T H  K O M B U  P A R K E R  R O L L  A N D  D A I L Y  S E L E C T I O N  O F  T W O  F L A V O U R E D  B U T T E R S

F I R S T  L O A F  I S  C O M P L I M E N T A R Y  |  A D D I T I O N A L  L O A F S  S U P P L E M E N T A R Y  $ 7 + +  E A C H

FIRST COURSE

HEIRLOOM TOMATOES (V) 

G O A T  C H E E S E  C R O Q U E T T E S  │  S H I S O  S O R B E T│  H Ō J I C H A  T O M A T O  C O N S O M M É

SECOND COURSE

TEXTURES OF ARTICHOKE

S U N C H O K E  C H A W A N M U S H I  |  A R T I C H O K E  P E T A L  T E M P U R A  |  A R T I C H O K E S  B A R I G O U L E

A R T I C H O K E  C O N F I T  |  P U R S L A N E  |  T O N B U R I  |  B A C O N  |  B U R N T  L E E K  D A S H I  |  D I L L  O I L

DESSERT

DECONSTRUCTED ‘BLACK FOREST’

V A L R H O N A  7 0 %  G U A N A J A  C H O C O L A T E  M O U S S E  |  F R O Z E N  C H O C O L A T E  C L O U D S

E D I B L E  C H O C O L A T E  S O I L  |  C H E R R Y  G R A N O L A  |  G L A Z E D  C H E R R I E S  |  R E D  C H E R R Y  S O R B E T

R E D  C H E R R Y  C O U L I S  |  M U S H R O O M  M E R I N G U E

MAIN COURSE

OR

‘ROBBINS ISLAND’ FULL BLOOD WAGYU FLAT IRON MBS 7 (120GM)

S A L T  B A K E D  C E L E R I A C  W I T H  B A L S A M I C  T E R I Y A K I  |  B A N A N A  S H A L L O T  C O N F I T  |  Y U Z U  K O S H O

* S U P P L E M E N T A R Y  $ 2 2 + +

MAGRET DE CANARD

R O A S T E D  M A G R E T  D U C K  B R E A S T  |  M A R I N A T E D  P L U M  &  H E I R L O O M  B E E T R O O T

B E E T R O O T  &  U M E B O S H I  C O U L I S  |  U M E  S H I S O  J U S

OR

WHITE MISO KING SALMON

A S P A R A G U S  |  I K U R A  |  B R A N D A D E  C R O Q U E T T E  |  S A N S H O  K O  |  S A K U R A  E B I  E M U L S I O N  |  S H I S O  O I L


