ALIBI SET DINNER

3 Courses $398 per person
4 Courses $438 per person

With a glass of complimentary bespoke cocktail

Additional $180 for selected wine pairing

Additional $20 for your choice of freshly brewed coffee or tea

Serves from 6:00pm to 10:00pm

=

A CHOICE OF APPETISERS

Smoked potato soup
Caramelized onion and spinach

Teriyaki glazed quail breast
Confit leg spring roll, quail consommé
Soft boiled egg

Seasonal oysters (2 pieces)

Lemon, bergamot ponzu
(Additional $40 per person)

Pairing with
Domaine de la Garenne,
Mdacon-Azé Blanc, Franc, 2016

A CHOICE OF ENTREE ‘i%

Okra and bamboo fungus salad
Buckwheat, cherry tomato, frisse, oyster mushroom
Quince and malt dressing

Beef tartare

Whole grain mustard, confit egg yolk
Celeriac purée, crisp Lavash

Korean miso Octopus

Chinese cabbage and bean sprouts salad

Chia seeds, bergamot and sesame
(Additional $40 per person)

A CHOICE OF MAINS

Slow roasted Lamb chump
Garlic crushed new potatoes
Chimichurri sauce, rocket

Tomato and smoked bacon purée
Pan fried Salmon fillet

Cherry tomato and basil salsa
Green pea purée, Pomme Anna

Wagyu beef top sirloin

Roasted garlic and thyme pomme purée
Garlic, confit baby onions, black fungus
(Additional $80 per person)

Pairing with
Bodega Chacra Barda, Pinot Nair,
Argentina, 2019

A CHOICE OF DESSERTS

Mixed berry and yogurt frozen parfait

Mango Kalamansi milk chocolate
mousse cake

Baked peach crumble (vegan)
Caramel baked peach, almond crumble
Peach sorbet

Price is subject to 10% service charge.
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Domaine de la Garenne,
Mdacon-Azé Blanc, France, 2016
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Bodega Chacra Barda, Pinot Nair,
Argentina, 2019
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