
SEA BASS   鲈⻥
Pan-seared Sustainably Farmed Barramundi Fillet, Modern Ratatouille,

Lemon Caper Sauce

⾹煎可持续养殖⾦⽬鲈⽚、普罗旺斯炖菜和柠檬酸⾖⽜油酱

GLUTEN-FREE | CONTAINS: DAIRY, SEAFOOD-FISH     ⽆麸质 | 含：乳制品，海鲜-⻥

DESSERT   甜品

DAILY, 6PM TO 9.30PM
每晚，18:00 ⾄ 21:30

$88* PER DINER   每⼈ $88*
Top Up $12* for a Glass of House Pour Wine or Beer 
再加 $12* 即可享⽤⼀杯招牌葡萄酒或啤酒

ANTIPASTO  开胃菜 

MAIN  主菜 

THREE-COURSE SET DINNER
三道菜式 - 晚餐套餐

PROSCIUTTO & GRAPES   意式⽕腿和葡萄
Smoked Burrata, Hazelnut Picada, Rosemary

烟熏布拉塔芝⼠、碎榛⼦酱和迷迭⾹

CONTAINS: DAIRY, NUTS, PORK, GLUTEN (GRISSINI)    
 含：乳制品，坚果，猪⾁，麸质（意式脆⾯包）

FOREST MUSHROOM SOUP   蘑菇汤
Mixed Forest Mushroom Velouté, Truffle Essense

种类蘑菇浓汤和松露

VEGETARIAN | CONTAINS: DAIRY, GLUTEN     素⻝ | 含：乳制品，麸质

PORK PLUMA   梅花猪⾁
Braised Cannellini Beans, Lardo, Onion Agrodolce, Smoked Chilli, Cider Syrup 

红烧⽩腰⾖配猪油、糖醋洋葱、烟熏辣椒和苹果酒糖浆

GLUTEN-FREE | CONTAINS: PORK, DAIRY      ⽆麸质 | 含：猪⾁，乳制品

SPAGHETTI ALLA PUTTANESCA   普塔内斯卡意⼤利⾯
Sun-dried Tomatoes, Olives, Capers, Pine Nuts, Light Tomato Sauce

⻛⼲番茄、橄榄、酸⾖、松⼦和淡番茄酱

VEGETARIAN, VEGAN | CONTAINS: GLUTEN, NUTS     素⻝，纯素 | 含：麸质，坚果

THE CLIFF TIRAMISU   THE CLIFF 提拉⽶苏
Light Mascarpone Cheese Cream, Kahlua, Espresso, Lady Fingers Biscotti

淡⻢斯卡彭芝⼠奶油、卡洛咖啡酒、浓缩咖啡和⼿指饼

VEGETARIAN | CONTAINS: GLUTEN, DAIRY, ALCOHOL      素⻝ | 含：麸质，乳制品，酒精

The Singapore Food Agency Farm-To-Table Recognition (Highest Tier).

新加坡⻝品局“农场到餐桌认可计划”（最⾼等级）。

Prices are subject to 10% service charge and prevailing government taxes.

价格需加收 10% 服务费和现有的政府税。

This menu is not valid for Accor Plus dining privileges.



COD FISH   鳕⻥
Cod wrapped in Parma Ham, Lobster Bisque, Garlic-Butter Sautéed Spinach

帕尔玛⽕腿裹鳕⻥、⻰虾浓汤和⼤蒜⽜油炒菠菜

GLUTEN-FREE | CONTAINS: SEAFOOD, PORK, DAIRY     ⽆麸质 | 含：海鲜，猪⾁，乳制品

DESSERT   甜品

DAILY, 6PM TO 9.30PM
每晚，18:00 ⾄ 21:30

$128* PER DINER  
Top Up $12* for a Glass of House Pour Wine or Beer 
再加 $12* 即可享⽤⼀杯招牌葡萄酒或啤酒

ANTIPASTO   开胃菜

PASTA   意⼤利⾯

MAIN   主菜 

FOUR-COURSE SET DINNER
四道菜式 - 晚餐套餐

BURRATA   布拉塔芝⼠
Roasted Cherry Tomato, Basil Pesto, 24-month Aged Parma Ham

Aged Balsamic Vinegar

烤樱桃番茄、罗勒⾹蒜酱、24 个⽉成 年帕尔⻢⽕腿和成年⾹醋

CONTAINS: DAIRY, GLUTEN, PORK    含：乳制品，麸质，猪⾁

GRILLED OCTOPUS   烤章⻥
Chargrilled Octopus Leg, Cauliflower Purée, Iberico Chorizo

炭烤章⻥触⼿、花椰菜泥和伊⽐利亚⾹肠

CONTAINS: SEAFOOD, DAIRY, GLUTEN, PORK     含：海鲜，乳制品，麸质，猪⾁

CRAB MEAT TONNARELLI   蟹⾁意⼤利⾯
Squid Ink Pasta, Bottarga, Bell Pepper, Cherry Tomato

墨⻥汁意⼤利⾯、⻥⼦酱、甜椒和樱桃番茄

CONTAINS: GLUTEN, EGG, SEAFOOD, DAIRY      含：麸质，鸡蛋，海鲜，乳制品

BEEF CHEEK   ⽜脸颊⾁
24-hour Braised Beef Cheek, Mashed Japanese Purple Potato, Kale

24 ⼩时红烧⽜脸颊⾁配⽇本紫薯泥和⽻⾐⽢蓝

GLUTEN-FREE | CONTAINS: DAIRY, WINE     ⽆麸质 | 含：乳制品，葡萄酒

RISOTTO AI FUNGHI PORCINI   ⽜肝菌烩饭
Creamy Saffron Risotto, Porcini Mushroom, Parmesan Shavings

奶油藏红花烩饭配⽜肝菌和巴⻢⾂芝⼠碎

GLUTEN-FREE, VEGETARIAN | CONTAINS: DAIRY, MUSHROOM     
⽆麸质，素⻝ | 含：乳制品，蘑菇

MANGO & COCONUT   芒果和椰⼦
Mango Tart & Coconut Gelato

芒果挞和椰⼦冰淇淋

VEGETARIAN | CONTAINS: GLUTEN, DAIRY, NUTS, EGG     素⻝ | 含：麸质，乳制品，坚果，鸡蛋

Prices are subject to 10% service charge and prevailing government taxes.

价格需加收 10% 服务费和现有的政府税。

This menu is not valid for Accor Plus dining privileges.


