CHING)ISERIE

Modern Asian by Justin Quek

AHFEER

Business Lunch Set Menu

*Select 3 Courses at $68++ per person / &ii;L;ﬁﬁﬁ-ﬁ$68++
*including Starter, Pasta or Main and Dessert &457F F 7 £, & i & % £ 5 # %
*Select 4 Courses at $88++ per person / £ v9i8 X A £43 $88++
“including Starter, Pasta, Main and Dessert €& #57F § 7/ £, &, £ £ 5 #5%

Starters 7F § %

Salade de Printemps (V)
Stone Fruits | Mesclun Salad | Wild Mushroom | Truffle Vinaigrette
Fo8E | KR | ReVE | BE | wESRT

Truffle Xiao Long Bao (3pcs) (Supplement $6++)
Duck Foie Gras | Golden Broth | Jamon Iberico Ham
FRIEHE | REMADES GH) | NG | FIAI KA (A $6++)

Crispy Soft Shell Crab
Ginger Flower | Fruits | Mesclun Salad | Plum Dressing
it i | £ 1 KR | FF

Mushroom Cappuccino (V)
Home-made Brioche Toast | Hazelnut

BHEE KD | afkET L

Asian Double-boiled Soup
RN IR

Organic Egg (Supplement $10++)
Slow Cooked | Black Truffle | Duck Foie Gras | Confit Pork Jowl | Wild Mushroom
KRB AE | BAAE | AAUEXMSIT | mHHA | BFE (M $10++)

Hokkaido Diver Scallop (Supplement $10++)
Ceviche | Black Truffle | Micro Herbs | Parmesan
dHEERN | BAE | KAV (e $10++)

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



Pasta & &

Fresh Prawn "Marco Polo" (Supplement $6++)
Egg Pasta | Kombu | Lobster Oil
BT | EAAN L& ® | AF AT (e $6++)

Truffle Pasta (V)
Capellini | Wild Mushroom | Albufera Sauce
BHEERAE | FE | AAE

Mains £

Freshly Catch
Roasted | Herbs Fondue | Seasonal Vegetables
ERERSS | HEdiT | /R

Free Range Chicken Supreme

Roasted | Pomme Purée | Seasonal Greens | Truffle Sauce
kG | 2k | WiE | BET

Beef Tenderloin & Prawn (Supplement $12++)

Roasted | Kampot Black Pepper Prawn | Carrot Cumin | Veal Jus
g | AR SHE | OB BAROTER | AR E MR | A (A $12+4)

Dessert &5

Chef’s Daily Dessert
E B &R #

Grapes Aloe Vera

Muscat Grapes | Figs Sorbet | Grapes Granita | Oolong Espuma
LAERRE | RERAEM | MEKY | BA

Chocolate Pecan Tart
Pecan Ice Cream | Chocolate Mousse | Pecan Praline | Chocolate Sable

PMIT 5 A8 | MK | TR BT

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHIN®@ISERIE

Modern Asian by Justin Quek

DELUXE MENU

Tempura Soft Shell Crab
Ginger Flower | Fruits | Mesclun Salad | Plum Dressing
EheseEivds | 20 1| KR | FTiF

Organic Egg
Slow Cooked | Black Truffle | Duck Foie Gras | Confit Pork Jowl | Wild Mushroom
IRER AR | B | AAUEXSA | B3tEHA | 3FH

Australian Beef in Two Way
Roasted Tenderloin | Crispy Short-ribs with Salt & Pepper | Carrot Cumin
Seasonal Greens | Veal Jus

RRA AR | HARFLHA | w4 DH | 3R |

Grapes Aloe Vera

Muscat Grapes | Figs Sorbet | Grapes Granita | Oolong Espuma
LifE4R A | RRRER | #EHKY | B

$98++ per person / &4

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHIN@®ISERIE

Modern Asian by Justin Quek

DéCOUVERTE MENU

Duo of French Oyster
Chef Selection Caviar | Champagne Orange Jelly | Ginger Flower & Plum Dressing

W EEARIL| AF R e TH | FEERA | aFEZRT | =L &84

Organic Egg
Slow Cooked | Black Truffle | Duck Foie Gras | Confit Pork Jowl | Wild Mushroom
KEBREAK | 9 ERE | HFFCEXMGAT | B#BHA | FHE

Fish Collagen Soup
Braised "Thai Style”| Crabmeat | Coriander | Green Chili Vinaigrette

FREFEE | BA | £F | FHiFE

Wagyu Beef & Lobster
Charcoal Grilled | Kampot Black Pepper Maine Lobster | Carrot Cumin | Port Wine Jus
HIEI oL | g | R B A | BARF MR | iR

Chocolate Pecan Tart
Pecan Ice Cream | Chocolate Mousse | Pecan Praline | Chocolate Sable

PMIT B A | WAk | 58 EH

$188++ per person / &4

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHIN®@ISERIE

Modern Asian by Justin Quek

PRESTIGE MENU

Hokkaido Diver Scallop
Ceviche | Winter Black Truffle | Micro Herbs | Parmesan
dEEERN | ?TJ 2R | KAV

African Abalone & Fish Maw
Truffle Foie gras Xiao Long Bao | Rich Stock
fAFse® | LI | BB EQ | s

Live Maine Lobster
Chef Selection Caviar | Mullet Roe | Golden Broth | Korean Somen
BEMAS | e e TH | B &F | W7 | #$F@

Magret Duck
Oven Roasted | Seasonal Green | Carrot Puree | Grand Marnier Sauce

HAGEXM | /3R | WE MR | BET

Raspberry Lychee Pavlova

Raspberry Sorbet | Lychee Sorbet | Sumac Meringue | Lychee Espuma
BaTasds | Brokd | BN | KA

$288++ per person / F4%

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



CHIN®ISERIE

Modern Asian by Justin Quek

BESPOKE MENU

Duo of French Oyster
Chef Selection Caviar | Champagne Orange Jelly | Ginger Flower & Plum Dressing
HepEE AL AR s TH | AEERA | AR EHLT | =L s 547

Three Head South African Abalone
Braised | Pan Seared French Foie Gras | Foie Gras Xiao Long Bao

mAF=kea & | FREEGI | BwHRENEE

Live Maine Lobster & Hokkaido Scallop
Roasted Lobster | Charcoal Grilled Scallop | Lobster Emuslion
HRCR AT | s AL g N | REFR K

Treasure of the Sea
Braised "Thai Style”| Crabmeat | Coriander | Green Chili Vinaigrette

FREFE | B8R | &K | FHmEH

Kagoshima A4 Wagyu Beef
Charcoal Grilled | Mullet Roe | Arugula Salad | Age Balsamic
FHERILE MAF | BeT | ket | XA ER

Raspberry Lychee Pavlova

Raspberry Sorbet | Lychee Sorbet | Sumac Meringue | Lychee Espuma
BaThswm | Broky | B | A

$388++ per person / F4%

Menu is subjected to change depending on availability of ingredients and/or price fluctuations.
Prices displayed are subject to 10% Service Charge and Prevailing Government Service Taxes.



