experiences

OCBC

Sep 2026

MENU

Table Snacks & Warm Bread
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Otak Chawanmushi
Caledonia Prawns, Hokkaido Scallops, Green Curry
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Quail Medallion Panggang
Cauliflower Bhaiji, Celeriac Puree, Chinese Truffle Sauce
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Black Cod Ponzu Meuniere
Smoked Butter, Wasabi Ponzu Emulsion, Asian Greens
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Chilled Crab & Jellyfish
Alaskan King Crab, Soursop Sorbet, Thai Green Pepper Sauce
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Challans Duck 2 ways
Duck Breast, Salted Vegetable Risotto, Sour Plum Sauce
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Miso Marmite Iberico Pork Chop
Lemon Mustard Jus, Mango Habanero Salsa, Potato Mousseline
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Beef Tongue to Tail
Rendang Short Ribs, Braised Oxtail, Torched Tongue
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Lemon Pavlova
Amalfi Lemon, Black Sesame Sponge
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Chocolate Shitake
Black Vinegar Caramel, Whisky Ice Cream
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Menu is subject to change due to availability and seasonality of ingredients.




