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Kindly inform us of any allergies or dietary needs.       Our homemade dishes may contain trace ingredients.     
Prices subject to 10% service fee & GST.

CULINARY WARS 

TAKEOVER
CULINARY WARS 

TAKEOVER

amuse bouche trio by chef WOO YOUNG 

Yukhoe | White Asparagus | Abalone 

MONTELVINI PROSECCO DOC EXTRA DRY

TASTE OF THE BLUE HORIZON by chef KENNY 
ALASKAN KING CRAB, SALMON, WAKAME, UMESHU 

PIZZOLATO PINOT GRIGIO VENEZIA DOC

poached Lobster by chef HANYI 
Court-Bouillon, Pine Nut Cream, Fresh Pickled Gungchae 

MARCHESI DI BAROLO GAVI DOCG

Charcoal-Grilled Chicken Thigh Steak BY CHEF HANyI 
Vin Jaune Cream Sauce, Butter-Braised Green Asparagus 

DOMAINE L&C POITOUT CHABLIS

chilean Seabass TAGLIATELLE BY CHEF ALVIN 
NORI PASTA, MISO, chilean Seabass, SHOYU 

PIZZOLATO PINOT NERO VENEZIA DOC

Wagyu striploin BY CHEF KENNY 
 FOIE GRAS SAVOURY CABBAGE ROULADE, GOBO ROOT JUS 

BORGO DEL MANDORLO PRIMITIVO DI MANDURIA

The Araguani Zen BY CHEF kenny 
VALRHONA ARAGUANI DARK CHOCOLATE, TOFU HANAHO GELATO, SUDACHI CREME 

MICHELE CHIARLO NIVOLE MOSCATO D’ASTI DOCG

13 & 14 March (fri & sat), from 7pm
$198 per person | Add $65 for wine pairing


