
Snacks  |  Spago x Claudine

Tuna Tartare Cones

Lightly Smoked Sardine, Aioli, Shallot Pickles 

Pork Trotter Cromesquis, Ravigote Sauce

1st Course  |  Claudine

Hokkaido Scallops Crudo, Smoked Cream,  

Pickled Kohlrabi, Chive Oil

Bread Course  |  Spago

2nd Course  |  Spago

“Kaya Toast”  

Seared Foie Gras, Pandan Jam

3rd Course  |  Claudine

Claudine Bouillabaisse, Carabinero, Octopus,  

Coquillage, Fennel, Saffron Rouille

4th Course  |  Spago

Kinross Station Double Lamb Chop, Cucumber,  

Coriander, Mint, Indian Spiced Lamb Jus

The non-lamb option will be replaced with milk-fed veal.

Dessert  |  Claudine

“Pariterole” Pecan Praline, Vanuatu Vanilla,  

Dark Chocolate Sauce

$198 Per Person

Price is subject to a 10% service charge and prevailing goods and services tax.
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