HOLIDAY FEAST

Private Room — from 10 guests ¢ The Cellar — from 18 guests
148 per person

with 2-hour free-flow Prosecco, wines, Andaz Lager, soft drinks & tea
I} Signature Sourdough Bread & Ayvar Dip

STARTER

L 2 ﬁ$ Hot-Smoked Atlantic Salmon ‘Pastrami’
Pumpernickel Cracker, Horseradish Labneh
or
& 8 %9 Artisanal Country Paté
Gherkin Relish, Cauliflower Piccalilli, Sourdough

MAIN

i * ! Slow-Roasted Wanderer Free-Range Black Angus Rib-Eye
Yorkshire Pudding, Beef Gravy, Watercress Salad
or
@ B ¥ Y pan-Fried Lemon Sole ‘Meuniére’
Sauce Grenoble, Charred Lemon, Fried Capers

Served with:

* Beef-Fat-Roasted Yukon Potatoes
- Curry Leaf, Dried Chilli
¢h Maple-Glazed Root Vegetables
Smoked Almonds
= ﬁ PIRA Oven-Roasted Brussels Sprouts
Pancetta, Caramelised Pearl Onion

DESSERT

) * [ )4 Soft-Centred Grand Cru Chocolate Fondant
Raspberries, Eggnog Gelato

#) Vegetarian !Alcohol *-Gluten e Nuts 4R Pork B Dairy @ Seafood @ Eggs
All prices are in Singapore Dollars and subject to 10% service charge and 9% GST





