
TO BEGIN
Garden Asparagus & Truffle Egg Mayo

crowned with prosciutto, drizzled in truffle vinaigrette

THE MAIN EVENT

DESSERTS

Set Dinner Menu
T R U F F L E  A N D  T I N S E L

Velvet Pumpkin Veloute
with porcini ravioli, finished with a whisper of truffle oil

OR

Roasted Turkey Roulade, a Christmas Classic
crowned with crispy prosciutto, drizzled in truffle vinaigrette

Grilled Tender Beef Sirloin
with garlic & herb mash, drizzled in truffle sauce

Mini Logcake
a season mix of raspberry and pistachio

A 4-course feast of the season
$70++ per pax

Price is subject to 10% service charge 
and prevailing government taxes.

*Wine Pairing: Marrenon Petula Rose

*Wine Pairing: Grigori Vinters Chardonnay / Grigori Vinters Merlot

*Wine Pairing: La Catrina Moscato

*Supplement $25++ per pax for wine pairing
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