experiences

Framented oy

OCBC VOYACE

DINNER MENU

ABALONE
kaiso, soy kosho

R

FOIE GRAS
pickled beetroot, griottines, horseradish

FOWR

ARGENTINEAN RED PRAWNS
bisque, ikura, asparagus

HHXR

DUCK
confit leek, grape, red wine jus

FOWR

IBERICO PORK PRESA
apple puree, broccolini, pork jus

HHXR

CREME BRULEE
earl grey infused, summr berries

Menu is subject to changes due to availibility and seasonality of ingredients




