Smoked Salmon & Oscietra Caviar Blini
Egg Mimosa, Sauce Gribiche

bistro & oyster bar Y
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BY CHEF DANIEL BOULUD Ahi Tuna Tartare

Celery, Passionfruit, Avocado

> NCADR <

Daniel Boulud's “Black Tie Scallops”
Ha p py N ew Year! Black Truffle Studded Diver Scallops
Wrapped in Spinach and Baked in a Pastry Crust
Ring in the New Year with Our 5-Course Menu for $198 Per Person

> ACAY <
Served from 530-10pm
Boston Lobster Gratin
s ACATP . Asparagus, Sauce Américaine

or

Add our Sommelier's Wine Pairing to the Menu

$75 Supplement Per Person Filet of Beef “Rossini”
Seared Foie Gras, Wild Mushrooms

Brioche Toast, Sauce “Rossini”

ACAY

Champagne Rosé Floating Garden
Citrus Tuile, Champagne Gelée, Raspberry Sorbet

Golden Egg

Orelys Crémeux, Salted Caramel
Guanduja Ice Cream

p r

In 2010, Chef Daniel Boulud opened db Bistro & Oyster Bar inside the Marina Bay Sands
with the focus on bistro classics accompanied with the freshest seafood
from around the world.



