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PANE & OLIO 
(D,S,L,G,V)

Sun-Dried Tomato Focaccia
Taggiasca Olive Crackers

BENVENUTI
Parmigiano Reggiano Sphere with Black Truffle

(D,E,VG)

Taittinger Prélude Grand Cru

ANTIPASTO
Wild Scallop Carpaccio with Baby Cress and Aioli Variation of 

Smoked Paprika-Beetroot and Osceitra Caviar 
(SF,D,E,GF,M)

Taittinger Folies De La Marquetterie

PRIMO
Carnaroli “CRU” Risotto with Tiger Prawns Cooked in a Bisque Reduction 

(D,E,SO2,A,CT,GF)

Taittinger Comtes de Champagne Blanc de Blancs 2014

SECONDO
Seared and Smoked Australian Wagyu Beef Tenderloin, 

Chamomile Poached Baby Carrots, Bourbon Chocolate Sauce, Wine Reduction 
(B,D,SO2,A,G,L)

Taittinger Prestige Rosé

DOLCE
Chestnut Monte Bianco

(D,E,G,S,L,N)

Taittinger Nocturne Sec

SGD198++ Per Person

ALLERGENS

Celery (C) Dairy (D)  Crustaceans (CT) Eggs (E) Fish (F)  Gluten (G)  Lupin (L)  Mollusc (SF) 
Mustard (M)  Nuts (N)  Peanuts (PN)  Sesame (SM) SOY (S)  Sulphites (SO2)

Gluten-Free (GF) Contains Alcohol (A)  Contains Beef (B)  Local (LC)  Contains Pork (P)
Sustainable Produce (SU)  Vegan (V)  Vegetarian (VG)
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