
C L A S S I C
E L E G A N C E  
S E T  M E N U  1

R M 2 8 0 + +  P E R  P E R S O N

Soups

Appetizers 

Dessert

Redefined Caesar salad with caviar 
 

Terms and Conditions
Price quoted is subject to a 10% service charge and 6% government tax. 

Roasted vine tomato and basil with sunflower seeds 

Main Course
Pan seared salmon with truffle mash potatoes, asparagus, 

tarragon citrus cream

Tiramisu Mille-Feuille, vanilla crème Anglaise



D I V I N E  B L I S S
S E T  M E N U  2

R M 3 1 0 + +  P E R  P E R S O N

Soups

Appetizers 

Dessert

Seared tuna with crisp greens, sesame cracker, ginger lime vinaigrette  
 

Terms and Conditions
Price quoted is subject to a 10% service charge and 6% government tax. 

Wild Porcini mushroom soup with cream and truffle oil 

Main Course
Braised beef cheek with potato gratin and asparagus, truffle jus

Berry cheesecake with brandy snap twist vanilla bean ice cream 



E X Q U I S I T E  L U X E
S E T  M E N U  3

R M 3 7 0 + +  P E R  P E R S O N

Soups

Appetizers 

Dessert

Smoked and cured salmon, black caviar, baby greens, citrus drizzle
 

Terms and Conditions
Price quoted is subject to a 10% service charge and 6% government tax. 

Roasted pumpkin and shellfish bisque, basil oil 

Main Course

Seared beef tenderloin, soft polenta and potato mash, spinach, 
Asian spiced jus

Warm chocolate lava cake with salted caramel ice cream



D I V I N E  B L I S S
S E T  M E N U  4

R M 4 0 0 + +  P E R  P E R S O N

Soups

Appetizers 

Dessert

Mosaic of seafood, spiced prawn, octopus, salmon ceviche, croqueta,
Yuzu dressing 

 

Terms and Conditions 
Price quoted is subject to a 10% service charge and 6% government tax. 

Wild Porcini mushroom soup with cream and truffle oil 

Main Course
Surf & Turf of beef tenderloin, seared scallops, truffle potato, spinach,

shellfish sauce 

Warm chocolate lava cake with salted caramel ice cream


