Sharing Plates

Yarra Valley Smoked Rainbow
Trout Cavair Toast
w creme fraiche, toasted brioche

Opysters Obsession
Mermaid Oyster, Fin De Claire, Special Geay

Cherrywood Smoked Gindara Brandade

dinner starts 7.45pm ) _ o
Iberico Ham, Parmesan Garlic Grissini

Premium Seafood Menu Fremantle Octopus & Lobster Claw

98 per person / min 2 pax to share / Cauliflower Mousseline, Chorizo Oil,

Pistou, Avruga Caviar
+55 per person for free flow of

prosecco, wines, beer,
soft drinks & juices Red Prawn & Burratina
Bottarga, Tomato Concassé,

Basil, Aged Sherry

Cloudy Bay Tua Tua Clams

Coconut Clams Chowder, Lemongrass

Mediterranean Fish En Papillote
Paper Baked Wild Threadfin, Kalamata,

Heirloom Tomato, Lemon Thyme,
Capers, Fennel

Dessert
Angie’s Chocolate Mudcake

Marshmallow, Textures of Raspberry,
Pistachio Soil

ANGIES

Level 45 Penthouse, Singapore Land Tower



