experiences

OCBC

17 - 18 July 2026

MENU

Amuse Bouche

Magill Estate Crumpet, Smoked Trout, Honey
Chicken Wing stuffed with Lobster
Chicken Skin Tart, Smoked Potato, Black Truffle
Otoro, Uni, Toast

By Chef Scott

Foie Gras, Choux, Port Wine
Burnt Onion, Parmigiano Reggiano, Gold Leaf

By Chef Simon
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Chawanmushi, Scallop, Caviar
By Chef Scott

Crab, Kombu, Tomato
By Chef Scott
Fish, Brown Butter, Lovage
By Chef Simon
Matsutake, Brioche, Honey
By Chef Scott
Venison, Dashi, Ginger
By Chef Scott
Hazelnut, Bergamot, Blackened Koji
By Chef Scott

EETEEEE TS

Petit Fours
By Chef Simon

Menu is subject to change due to availability and seasonality of ingredients.
Kindly note that this collaboration is not able to accommodate to vegan & vegetarian diets/menus.




