
LO HEI
King Salmon, Hamachi

18 per Person / 2 Person Minimum

BLACK PEPPER BOSTON LOBSTER 
Chili, Spicy Mustard Greens

Half Lobster 65 / Full Lobster 120

LOTUS LEAF-WRAPPED NEW ZEALAND RED SNAPPER
Ginger & Scallion Relish, Oyster Mushrooms, Bok Choy

Natural Chicken Jus
For 120

Serves Two—Four

SOFT SHELL CHILI CRAB
Greens, Housemade Brioche “Mantau Buns”

98

ORGANIC “CHICKEN RICE”
Foie Gras, Black Truffle, Sauce Supreme

59

ROAST STUFFED SUCKLING PIG
Wild Mushrooms, Chili Garlic Kailan, Turnips, Spiced Pork Jus

For  Two /  For Four / Whole Pig For Six—Ten 
90 / 180 / 350

MANDARIN VACHERIN
Caramelized White Chocolate, Chantilly, Chestnut Ice Cream,                       

Mandarin Sorbet 

CHERRY GREEN TEA SUNDAE
Tapoica Pearls, Cherries, Green Tea Sorbet

18

LUNAR NEW YEAR COOKIES
Pineapple, Peanut, Green Tea

8
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.

Happy Chinese New Year 2018
Celebrate the Year of the Dog


