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To Start
SIA Signature Satay
Chicken satay served with cucumber, onion and peanut sauce.

Chilled Oscietra Caviar
With blinis pancake, eqgg white and yolk, chopped chives and

creme fraiche
Shel [ee’s Selection International Selectior
Appetiser Appetiser
Roast Duck Salad in Sweet Plum Sauce Anti pasti

Finely shredded roast duck with rockmelon and crisp
lettuce — a retro dish from the era of the 'Four Heavenly
Kings' in Singapore's Chinese culinary history.

Bawan Kepiting Soup

Crab meat, minced pork, and fish meat stuffed in a crab
shell, served in a light broth with shredded bamboo shoots
— an iconic Peranakan dish.

Main Course

Nonya Grandma’s Nasi Lemak

Aromatic and fluffy Jasmine rice grains infused with
coconut, served with fish in a tangy tamarind-turmeric
gravy, fried chicken, rich sambal prawns, fried ikan bilis
and refreshing cucumber pickles. Keropok and chilli
dipping sauce on the side.

Dessert

Trio of Nostalgic Local Ice Cream Sandwiches
Aromatic pandan, salty sweet gula Melaka, and sweet
corn sandwiched between thin crunchy wafers.

Cheese

Marinated scallop, prosciutto with endive, bocconcini and
tomato

And/Or

Bawan Kepiting Soup
Crab meat, minced pork and fish meat in a broth with
shredded bamboo shoots — an iconic Peranakan dish.

Main Course

Book The Cook Favourite Lobster Thermidor

Baked lobster in creamy cheese sauce served with grilled
asparagus, vine ripened cherry tomato and saffron pilaf
rice

Or

Grilled Grass Fed Beef Tenderloin with Morel Mushroom
Sauce

Garnished with baby carrot, snap peas cauliflower and
creamy mashed potato

Or

Suzuki Saikyo Yaki

Japanese style grilled Chilean Bass with miso, pumpkin,
carrot, yam, mushroom flavoured rice, assorted pickles
and miso soup

Dessert

Warm Fondant Chocolate Cake

Served with macadamia ice cream and assorted fruit
salad.

Assorted cheese platter with cracker, fig paste, dried fruit, and

nut.

Fruit

Assorted fresh fruit platter.



