
OSTRICA, POMODORI E CAPPERI      GF

Oyster, Charred Tomatoes, Capers

PROSECCO, MORTADELLA E TARTUFO      P

Prosecco Sparkling Wine, served with Charcoal Bruschetta  
with Mortadella, Shaved Black Truffle

APERITIVO A BORDO PISCINA
Apéritif by the pool

GAMBERO ROSSO, FAVA E BURRATA      GF

Raw Red Prawns, Broad Beans, Burrata

RISOTTO ALLO SFUSATO, SCAMPI E FRIARIELLI      A      GF

Carnaroli Risotto, Amalfi Lemon, Langoustine and Friarielli

TAGLIOLINO, CAVOLFIORE, ALICI E CAVIALE
Homemade Tagliolino, Cauliflower Crème, Anchovies, Caviar

MERLUZZO, PATATA, PREZZEMOLO E TARTUFO      GF

Atlantic Black Cod, Potato, Parsley Root, Black Truffle

"ROSSINI"      A 
Italian pre-dessert cocktail

WHISKY, PANE E PROFUMO NATALIZIO      A

Whisky Raisin Bread Pudding, Winter Spice Ice Cream, 
Scotch-infused Butter Sauce

NEW YEAR'S EVE  
DINNER EXPERIENCE
$168.00++ per person 

Alcohol  A         Gluten-Free  GF         Nuts  N         Pork  P         Vegetarian  V

If you have any food allergies or food intolerances, please inform our service staff.  
All prices quoted are in Singapore dollars, and are subject to 10% service charge and 7% prevailing taxes.


