
Pond Of Treasure 5-Course Festive Menu

24 & 25 DECEMBER | 6PM - 10.30PM
$428++ FOR 2 PAX

CAMILLE BREAD SERVICE
Kombu Parker Roll Served with 2 Flavoured Butters

1st Course
HEIRLOOM TOMATO & WATERMELON CARPACCIO

Yuzu Compressed Watermelon | Smoked Cream Cheese | Shiso

2nd Course
ROASTED PUMPKIN VELOUTE

Miso | Maple | Pumpkin Tempura | Seed Crumble

3rd Course
LA SAINT-JACQUES

Pan Seared Scallop | Pea and Wasabi | Scallop Veloute | Nori

4th Course
(Selection of Main Course)

BINCHO GRILLED TAI
Edamame Puree | Asparagus Bundle | Medley Caviar Buerre Blanc

OR

WAGYU STRIPLOIN MBS
Shimeji & Brussels Sprout Fricasse | Pomme Puree | Jus Aux Yuzu Kosho

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.


