
Yuletide Weekday
Set Lunch

3 November to 31 December 2025
Sunday to Friday, 12pm to 3pm

$45++ (Two-Course)  |  $55++ (Three-Course) 
Add a glass of wine for $12++

STARTER

DOUBLE-BOILED WINTER TRUFFLE CHICKEN SOUP
Agaricus mushrooms, fish maw, dried scallops, wolfberries

PUMPKIN AND CHESTNUT SALAD
Chestnuts, cranberries, hazelnut, soy, pumpkin emulsion 

SALMON MOSAIC
Seaweed and cucumber salad, dill, citrus crème fraiche 

Add $5++

MAIN COURSE

FESTIVE CHICKEN SUPREME
Charred Brussels sprouts, mushrooms, Madeira jus

HAZELNUT AND PUMPKIN RAVIOLI
Parmesan, roasted tomatoes, salsa verde 

BEEF BOURGUIGNON
Shiraz-braised beef cheek, winter root vegetables

Add $8++

WOK-FRIED BLACK PEPPER TURKEY
Brussels sprouts, garlic, cashew nuts, brown rice

DESSERT

BLACK FOREST CAKE
Chocolate, cherries, spiced tuile

CHRISTMAS PUDDING
Mulled wine gel, brandy sauce, pineapple sorbet

WINTER BERRIES 
Pomegranate, Pink Garden TWG tea jelly, raspberry sorbet 

Guests with food allergies or special dietary requirements, please inform our ambassadors of your dining requests at Racines. 
All prices are in Singapore dollars and subject to service charge and GST.

 Vegetarian    Vegan


