
Snacks  |  Spago x Claudine

Tuna Tartare Cones

Lightly Smoked Sardine, Aioli, Shallot Pickles 

Pork Trotter Cromesquis, Ravigote Sauce

1st Course  |  Claudine

Hokkaido Scallops Crudo, Smoked Cream,  

Pickled Kohlrabi, Chive Oil

Bread Course  |  Spago

2nd Course  |  Spago

“Kaya Toast”  

Seared Foie Gras, Pandan Jam

3rd Course  |  Claudine

Claudine Bouillabaisse, Carabinero, Octopus,  

Coquillage, Fennel, Saffron Rouille

4th Course  |  Spago

Kinross Station Double Lamb Chop, Cucumber,  

Coriander, Mint, Indian Spiced Lamb Jus

The non-lamb option will be replaced with milk-fed veal.

Dessert  |  Claudine

“Pariterole” Pecan Praline, Vanuatu Vanilla,  

Dark Chocolate Sauce

$198 Per Person

Price is subject to a 10% service charge and prevailing goods and services tax.

WHEN  
THE STARS  

ALIGN
A FOUR-HANDS DINNER

Marina Bay Sands    Layout/Artwork Approval

Job Title Date Revision Spec Team

FAB6679 Spago x Claudine Collab

Menu
7-06-2024 V1 Size:  140mm(W) x 279mm(H)

Colour:  2C x 2C 
Material:  Art card_310gsm
Finishing: Varnish both size 

Copywriter Jessie/LiHui Ad Manager Mashi

Designer Ding Stakeholder

Front Back

Size:  140mm(W) x 279mm(H)
Colour:  2C x 2C (PAMTONE Metallic 8623C + 468C)
Material:  Art card_310gsm
Finishing: Varnish both size

OPTION_2




