experiences

OCBC

27 - 29 March 2025
MENU

lka | Cucumber | Calamansi | Caviar | Brick
By Chef Eng Tong

Hokkaido Scallop | Cauliflower | Hazelnut | Sable
By Chef Eng Tong

Amaebi | Corn | Pickled Cashew Nuts | Tiger Milk | Sour Cream | Vintage Soy
By Chef Michiel

“Fish Skin Dumpling” Arctic Char Tartare | Blood Orange | Dill
By Chef Eng Tong

sekskskokskokokskok

Lightly Roasted Otoro | Spicy Daikon | Leek Salad | Uni | Yuzu Kosho
By Chef Michiel

skokskskokskokokskok

Slow Cooked Egg Yolk | Beluga Lentils | Green Pertuis Asparagus Smoked | Morels | Vin Jaune
By Chef Michiel
Charred Swordfish Belly | Foie | Red Shiso Soy | Shishito Pepper
By Chef Eng Tong
Guinea Fowl Broth | Lango Tortellini | Watercress & Truffle
By Chef Eng Tong
Wagyu A5 | Onion | Miso | Herb Dumplings | Spring Onion | Oxtail
By Chef Michiel
Prickly Pear Sorbet | Green Tea Espuma | Kumquat Confit
By Chef Eng Tong
Lychee | White Velvet Chocolate | Sesame | Citrus
By Chef Michiel
Strawberry Gummy
Hazelnut Choux

Dark Chocolate Tart
By Chef Eng Tong

Menu is subject to change due to availability and seasonality of ingredients.
Kindly note that this collaboration is unable to accommodate to vegan or gluten-free diets,
milk protein allergy and celiac allergy.




