
The Lookout 5-Course Festive Menu

24 & 25 DECEMBER | 6PM - 10.30PM
$528++ FOR 2 PAX

CAMILLE BREAD SERVICE
Kombu Parker Roll Served with 2 Flavoured Butters

1st Course
CONFIT FENNEL & BEETROOT

Brown Butter Fennel | Japanese Pickled Beetroot | Mikan | Stracciatella

2nd Course
MUSHROOM CONSOMME ROYALE
Foie Gras Custard | Maitake Mushroom | Truffle

3rd Course
SEAFOOD VOL AU VENT

Lobster | Prawn | Scallop | Shiso Hollaindaise

4th Course
(Selection of Main Course)

BINCHO GRILLED SILVER COD
Sea Urchin Risotto | Asparagus Bundle | Avruga

OR

ROBBIN ISLAND FLAT IRON WAGYU MBS 7
Potato Pave | Sansho Peppercorn Jus | Grilled Maitake

5th Course
BLACK AND WHITE FOREST LOG CAKE

Cherry Coulis | White Chocolate and Fennel Mousse
Frozen Salted White Chocolate Cloud | Dark Chocolate Soil

Kindly inform us about your dietary requirements and/or food allergies upon ordering. 
All prices are subjected to 10% service charge and prevailing government taxes.


