DBS SUMMER 4 -COURSE DEGUSTATION MENU

CAESAR

MODERN ROMAINE SALAD, CRISPY PORK CHEEK,
36 MONTHS PARMESAN CHEESE, CAESAR DRESSING,
SOURDOUGH BREAD SORBET

OR

MOSAICO DI RICCIOLA

SMOKED HAMACHI FISH MOSAIC, SEA URCHIN,
ZUCCHINI FLOWER MAYONNAISE

CARAMELLE

RAVIOLI, EGGPLANT PARMIGIANA,
AGED PARMESAN CHEESE FOAM, TOMATOES

OR

MINESTRA DI PESCE

TRADITIONAL MIXED PASTA IN LIVORNO SEAFOOD SOUP,
RED MULLET, SCORPION FISH, CRUSTACEANS

MERLUZZO
PAN-FRIED ATLANTIC COD FISH, ROASTED FINE DE CLAIRE OYSTERS,
SAFFRON GIN TONIC FOAM

OR

AGNELLO

ROASTED AUSTRALIAN LAMB RACK, APRICOT MOUSSELINE,
MARINATED GARLIC, CRISPY ARTICHOKE, COFFEE DUST

MILLEFOGLIE DI TIRAMISU
MILLEFEUILLE PUFF PASTRY, MASCARPONE, ESPRESSO GELATO

OR

PRALINATO
CHOCOLATE COMPOSITION, PRALINE, CHOCOLATE GELATO

SPECIAL PRICED AT $828 PLUS 10% SERVICE CHARGE PER PERSON
(NOT APPLICABLE TO OTHER PROMOTIONS OR DISCOUNTS)

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be
present. For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask the manager.
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