experiences

OCBC

August 2025

MENU
Served with Artisanal Bread & Bordier Butter

AMUSE BOUCHE
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CRAB & CAVIAR
Blue Crab Tartare | Kaluga Queen Caviar | Jicama | Sea Asparagus
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DUCK CONSOMME
Challans Duck Clear Soup | Truffle Tortellini | Duck Liver Waffle
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ABALONE
Australian Green Lip Abalone | Yellow Peach | Glutinous Rice
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ZUCCHINI TROMBONCINO
French Trumpet Zucchini “Tagliatelles” | Black Avruga Pearls
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CARABINERO
Mediterranean Red Prawn | Australia Leek | Moilee Sauce
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CERDO IBERICO
lberico Pork Loin | Cauliflower | Miso Jus
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PRE-DESSERT
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CHOCO & NOUGATINE
Chocolate Air | Cocoa Nib Nougatine | Toffee Caramel | Guanaja Gelato
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PETIT FOURS

Menu is subject to change due to availability and seasonality of ingredients.
Kindly note that this restaurant is able to accommodate to all diets/menus.




