CHING)ISERIE

Modern Asian by Justin Quek

BHFEER
Business Lunch Set Menu

Select 3 Courses at 48++ per person / 4£it =38 ¥ 4 &4 48++
Select 4 Courses at 68++ per person / 4£iL V98 ¥ & &4 68++
Select 5 Courses at 88++ per person / 4£it &1l ¥ 4 &45 88++

Starters 7 § a1 £

Salade de Printemps (V)
Stone Fruits | Mesclun Salad | Wild Mushroom
L A&t | KE | AL | 5]

Choices of Dressing : Truffle Vinaigrette AN FEAR T
# T : Raspberry Vinaigrette & & T & 85 it
Plum Vinaigrette ¥ A E
Balsamic Vinaigrette Ok KT A B

62°C Organic Egg
Sautéed Foie Gras | Pork Jowl Confit | Truffle Sauce
BAAMGE | HAEXBAH | btEHsA | 2T

Truffle Xiao Long Bao (3pcs)
Duck Foie Gras | Black Truffle Consommé | Jamon Iberico Ham
EREAE | AAEBIFNEQGH) | BERD | P AR KR

Soup #

Mushroom Cappuccino (V)
Served with Home-made Brioche Toast | Hazelnut

BIEITE KD | A#RT L)
Hearty Soup of The Day

B AL

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



Pasta &

King Prawn "Marco Polo"
Egg Pasta | Lobster Oil | Kombu
BIF | ERALEE | HLTH

Truffle Pasta (V)
Capellini | Wild Mushroom | Albufera Sauce
TRAE | BFHE | BEmb

Mains £ £

Norwegian Nordic Salmon
Roasted | Seasonal Greens | Cauliflower Puree | Hazelnut | Balsamic

AR =X & | W | mEER | AR | AR

Chicken Roulade
Preserved Meat Rice “Lap Mei Fan” | Wild Mushroom

Seasonal Vegetable | Chicken Jus
GAE | HeRR | BFE | R | B

Duo Preparation of Beef Tenderloin (supplement 12++)
Roasted | Kampot Pepper Crusted | Shepherd’s Pie
Seasonal Greens | Port Wine Jus
BT A4 BA L | ROHRABGEM | S F A | B3R | AT

(PH A2 12++)
Dessert # &

Chef’s Daily Dessert
T B B

Sweet Yam “Orh-Nee”
Pumpkin | Gingko Nuts | Coconut Sorbet
F | @I | RS AT R

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHING)ISERIE

Modern Asian by Justin Quek

DELUXE MENU

Hokkaido Scallop
Ceviche | Micro Herbs | Lemongrass Soy Dressing

EBEBNSER | vEE | AF 48T

62°C Organic Egg
Sautéed Foie Gras | Pork Jowl Confit | Truffle Sauce
RAAMGE | FAEXBH | dHBHHA | BET

Duo Preparation of Beef Tenderloin
Roasted | Kampot Pepper Crusted | Shepherd’s Pie | Seasonal Greens | Port Wine Jus
LT A EA ML | ROFEABGEIE | FABE | B3R | 4B T

Téte de Moine
Crispbread | Nuts
mEgLEs | BB | R4

OR

Café Liégeois
White Coffee Chantilly | Cardamon | Exotic Caramel | Homemade Coffee Praline
Adoeibif | G | 28 | A48 | A sk R

**With Cheese & Dessert add 15++
B IR 5 RS (A0 15++)

88++ per person

A% 88++

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHING)ISERIE

Modern Asian by Justin Quek

ASIAN DELUXE MENU

Asian Appetizer Platter
“Kou Rou Bao” Braised Duroc Pork | “Lu Shui” Duck Foie Gras
Signature Xiao Long Bao | Jamon Iberico Ham
Homemade Nonya Fish & Crab Cake ”Otak-Otak”
A | lil oK ik K
BRART Q| AT KR

£ %l &m%&m”ﬁm"

Wild Caught Fish
Steamed | Prawn Stuffed Zucchini Flower | Garlic Sauce
BA S | TINFLEREEST | FREA

Chicken Roulade
Preserved Meat Rice “Lap Mei Fan” | Braised Abalone
Wild Mushroom | Seasonal Vegetable
WA | BAEAR | e | BE | e

Sweet Yam “Orh-Nee”

Pumpkin | Gingko Nuts | Coconut Sorbet
FR EIN RS AT R

88++ per person (min. 2)

43 88++ (K 24%)

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHING)ISERIE

Modern Asian by Justin Quek

MENU DéCOUVERTE

French Oyster

Ginger Flower Dressing | Ikura Roe
FEA% | a®ERdt | =Xaén

Zucchini Flower
Prawn Stuffed | Live Abalone | Royal Oscietra Caviar | Uni Yuzu Emulsion
TINTE | BREFST | B0 S | Ak BA4TH | oA TR KT

Maine Lobster "Marco Polo"
Egg Pasta | Kombu | Lobster Oil
BEMAS | EXAe&E | B4 | 8 F LT

Challans Duck in Two Way
Roasted | Duck Foie Gras | Rillette Wrap | Spice Red Wine Sauce
EAXEZRC | A AT | A | ET

Teéte de Moine
Crispbread | Nuts
#EILEs | W | B4

OR &

Seasonal Peach Melba
Smoked Vanilla Ice Cream | Crumble | Raspberry Coulis
EXTA R | EE Sk | BT R

**With Cheese & Dessert add $15++
AT ILEE S 5 (T An$154++)

138++ per person

H43 138++

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHIN®)ISERIE

Modern Asian by Justin Quek

PRESTIGE MENU

French Oyster
Ginger Flower Dressing | Ikura Roe

FEA%R | a®lERTt | =Xsaes

Hokkaido Scallop & Carabinero Prawn
Royal Oscietra Caviar | Micro Herbs | Lemongmss Soy Dressing

dEE RN | BIEFLF | HkeHE | By | AFEART

62°C Organic Egg
Black Truffle Shaving | Sautéed Foie Gras | Pork Jowl Confit
RAANGE | VS0 BRE | FACEXMA | d3ts A

African 6 head Abalone & Truffle Xiao Long Bao
Braised | Rich Brown Sauce
W dEskens | wElEe | sasit

Surf & Turf
Roasted Maine Lobster | Charcoal Grilled Kagoshima A4 Wagyu Beef | Red Wine Sauce
dsb oAt | AFEEIAS | RERILE AdAt | il

Téte de Moine
Crispbread | Nuts
mEILEE | B | RA=

OR &

Seasonal Peach Melba
Smoked Vanilla Ice Cream | Crumble | Raspberry Coulis

EXMTHRE | BELARMH | RATH

**With Cheese & Dessert add $15++
35 ILEE 58 sh (M Ae$15++)

188++ per person

1% 188++

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHIN@ISERIE

Modern Asian by Justin Quek

BESPOKE MENU

288++ per person / &4i
Subject to available Seasonal Ingredients

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



