
Creekstone beef tenderloin 
Imperial heritage caviar, grilled Pok choi and yuzu gel

M A I N  C O U R S E

Bûche de Noël
Yuzu and Kalamansi marmalade, vanilla diplomat cream, sesame

praline, crispy biscuit

D E S S E R T

F E S T I V E  C H E F ’ S  T A B L E  E X P E R I E N C E

Salmon tartar 
in wonton tart with yuzu gel, avocado and mango

A M U S E  B O U C H E

Eggplant confit in light soya sauce 
smoked scamorza foam, Umami tomato, oregano crumble

S T A R T E R

P r i c e :  6 0 0  l e i  /  p e r s o n ,  e x c l u d i n g  d r i n k sCrunchy egg 
smoked scamorza foam and raspberry gel

H O T  S T A R T E R

Josper-cooked wild seabass 
Beurre Blanc sauce and Imperial Heritage caviar

F I S H  C O U R S E

F o r  g r o u p s  o f  6 - 1 2  g u e s t s


