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 | ek | R | R | B

Duo Preparation of Beef Tenderloin (supplement 12++)
Roasted | Kampot Pepper Crusted | Shepherd’s Pie
Seasonal Greens | Port Wine Jus
BT A 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 | ARE | ART 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.





