JAD %

Dinner with Champagne Chapuy and Yves Cuilleron
17th October 2025, Friday
$138++ per person

Welcome drinks
Champagne Chapuy, Brut Tradition NV

Crispy Gindara with Puffed Rice, Chilled Drunken Fresh Crab Wrap
(&) BNIRIE &K, RXEHEER
Champagne Chapuy, Blanc de Blancs 2018

Oven Baked Chilean Sea Perch with Spicy Bean Crumb
(ZRER) RIE IR E
Yves Cuilleron, Viognier IGP 2024

Sauteed Australian Lobster Glazed Royal Soy - Caramelized Onion (EERENA) $FHIS5HERILLT
Yves Cuilleron, Saint-Joseph, Les Pierres Séches 2023

Seared A4 Kagoshima Wagyu Beef with Truffle Mushrooms, Pea Purée and Aged Balsamic Chocolate Glaze
(FIRNEFE)EREE) LBAANS, PREEISRIE
Yves Cuilleron, Cote-Rétie, Bassenon 2022

Childhood Nostalgia
A Sweet Finish with Fragrant Milo Coconut Ice Shaving Accompanied with Baked Milk Custard Vanilla Soft Bun
(BZEER) ZZWEE, SLERETHE

Price is subject to service charge and prevailing government faxes, unless stated as nett
Menu is subject to further adjustment, if needed



