
Foie  Gras  Lol l ipop  |  Hawthorn Mul led  Wine

Ham & Cheese  Croquttes  |  Sambal  Mata

Cavair  |  Berry Cured Salmon |  Crackers

@fragmentd in ing

Pr i s t ina  Mok

Otak Scotch Eggs  |  Calamansi  Yogurt

Salt  Baked Sea Bass

Cranberry Assam |  Duck Leg  Claypot  Rice

Orange  Sambal  |  Sp iced Jus  

Tumeric  Leaf  |  Citrus  Herb Dress ing

12  Days  Dry Aged Duck

Angus  Beef  Str ip lo in  or  Kurobuta Pork Col lar

Marmite  & Guiness  Gri l l ed  Asparagus

Walnut  Dukkah Spiced Carrots

Roasted Pumpkin with Spiced Honey

Whiskey |  Malted Barley 

Dark Chocolate  & Cherry Malai  Gao

Pandan Ginger  Tea

Chesnut  Tang Yuan

Pomegranate  |  Osmanthus  Vinaigrette

Roasted Grapes  |  Pers immon |  Rosemary Oi l

Archar Granita  |  Pick led  Guava

Hyogo Oysters

Scal lop  Crudo

Burrata

Christmas
f r agm ent

MENU

Truff le  & Mushroom Potato  Puree


