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COURSE DINNER g
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CURRIED LOBSTER KUEH PIE TEE OR STEAK TARTARE
Gem Lettuce, Chilean Sea Urchin, Lumpfish Caviar,
Spiced Asian Hollandaise, Egg Floss Soy Cured Quail Egg Yolk,Miso, White Sesame Oil
FRENCH ONION SOUP OR CONSOMME OF CONPOY
Buah Keluak Paste, Beef Cheeks, Scampi Raviolli,
Mozzarella Gratin Konbu Strips
CRAB CAKES OR FOIE GRAS
Coconut and Lemongrass Guacamole, Guinnness and Hoisin Glaze, Peach Puree,
Mango Grated Ginger Flower, Smoke Paprika Hawthorn and Riesling Jelly, Pine Nuts
HERB CRUSTED BEEF TENDERLOIN OR BUTTER POACHED BOSTON LOBSTER
Sesame Roasted Brussel Sprouts, Black Garlic Mash, XO Gnocchi, Chiensse Preserved Sausage,
Caramelised Onions, Brandy Bechamel Burnt Artichokes, Shaved Summer Truffles
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CEMPEDAK KEYLIME TART OR PANDAN PANNA COTTA
Cempadak Custard, Calamansi, Gula Melaka, Coconut Crumble,
Kaffir Lime Espuma, Cempadak Chips Salted Caramel Tuile

CHOOSE TO DINE CHOOSE TO DINE
BETWEEN 2 SEATINGS BETWEEN 2 LOCATIONS

¥ 6.15 PM ¥ HOPSCOTCH (CAPITOL)
¥ 8 PM ® HOPSCOTCH (GILLMAN BARRACKS)



