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ONDLE

VA little wonder, lots of merry, and holiday flavours to remember.
Feel the wonder. Taste the magic.

1 to 24, 26 to 31 December 2025

3-Course: 63
S :Ch01ce of 1 Appetiser or Soup, 1 Main & 1 Dessert
| 4-Course: 78
Ch01ce of 1 Appetiser, 1 Soup, 1 Main & 1 Dessert

| DUO OF SALMON PARFAIT & CEVICHE
: P'ic‘kled Red Radish, Seaweed Cracker, Mandarin Ponzu

or

FOIE GRAS PATE .
Balsamic Granny Smith, Red Wine Fig Marmalade, Melba TO,E}S-’[;‘,..-
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ROASTED KABOCHA SQUASH VELOUTE |

Japanese Pumpkin, Sautéed Squash, Bacon Bites Creme

OSMANTHUS HONEY GLAZED
FRENCH DUCK BREAST
Roasted Root Vegetables, Citrus Sour Plum Glaze .

or

BUTTER PAN-FRIED SEA BASS
Sautéed Mushroom, Pickled Red Onion, Riesling Sabayon, Caviar

or

POT-ROASTED ZUCCHINI RISOTTO
Crispy Quinoa, Parmigiano Arborio, Toasted Pine Nuts, Truftle

S WARM APPLE CRUMBLE
Vanilla Gelato

N . g 8y
LY M PR

& ‘ N . *Not applicable for dinner on 24 and 31 December 2025
., ".. . *Prices are subject to 10% Service Charge and 9% Goods & Service Taxes (GST)
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