WOLFGANG PUCK
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Hokkaido Scallop & Hamachi “Ceviche” Tomato Ponzu, lkura, Ginger
2710l 7t2|H] & SFOHA] “ME[M|" EO0OHE E2=, 0|Fet, M

Big Eye Tuna Tartare Cones Chili Aioli, Soy, Wasabi, Shaved Bonito, Scallions, Masago
Hloto| &X| Ef2Et2 2 H2| 0t0| 22|, ZH, AMH|, ZICHEO{ 2, I, OFALL

Burrata with Conference Pears Champagne-Mustard Vinaigrette, Pine Nuts, Crispy Prosciutto, Rocket
o2 | E 252 FEtEF K= A HAHE HIHOYE, &, HASH Z27E, F&2

Japanese Amela Tomato Soup Garden Herbs, Basil Qil, Toasted Sourdough, Tomato-Caraway Butter
UZOMEE EOLE =2 FHE o{2, HE 22, 72 AR ER ¥, EOrE-712{%0] HH

Cassolette of “Trippa alla Romana” Tomato Braised Tripe, Burrata, Mint, Grilled Baguette
"EZnt 22} 20fL(Trippa alla Romana)"2| 7t&3 EOE AA0 £0 ¥, FetEt X=X, BE, 2 HHAE

Agnolotti with Heirloom Pumpkin Sage, Mascarpone, Parmigiano-Reggiano (rs) (v)
7 H 38E E31 QUE obEEE Alol#], vhAgba), sp2n A ob g x| of

Wagyu Beef Tartare English Pea-Mint Pesto, Parmesan, Crispy Sourdough +5
ot H|Z EfZEIZ HZ4A] 53 UE HAE | IO X[ HEAIGH AL £ 2 45

Pearl Couscous with Grilled Cuttlefish Chorizo, Chili, Confit Tomato (rs) +5
T2 ZeMoE e B AAnA x2|x, He|, 21| EOLE +5

Apple Salad with Maine Lobster Shiro Miso, Yuzu Kosho, Hazelnuts, Raisins, Shiso +12
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“Kaya Toast” Seared Foie Gras, Pandan-Coconut Jam, Foie Gras-Espresso Mousse, Toasted Brioche +12
“Fhof EAE" 7@ Zopdal B AAL M, Fojaat o Am L 24, 22 22| +12

Charcoal Grilled Octopus Kaffir Lime Aioli, Lardo, Japanese Herbs, Tempura Sea Beans +14
=20 2 0 =0, 7tu|= 2t of0|Z2|, 2tEE, Y& S E, Fld o= +14

Perseus Superior Oscietra Caviar Lemon Herb Blinis and Traditional Accompaniments +135
HE2ML2 #H2|0] LA E2L FHH|O] 22 HE S2|L et HeHQ 25 Q2] + +135
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Tagliatelle Frutti di Mare Lobster, Clams, S%uid Ink, Basillil Parsley
E*éof'%'iﬂ T 2E| C| opyl BSEIEXY, 2/0F, 2P0 HE, HHE, I

Orecchiette with Pork Sausage Tomato, Basil, Pecorino, Parsley
2| 7|of|El| mAEFR} EiX| 07| AAMX| EOHE, HHE, I|A2| - X[=, DH&2

Miso Broiled Akaroa Salmon Hijiki Rice, House Made Japanese Pickles, Ikura, Wasabi, Chives, Sesame
EE Oof7 20} ¢0f 70| & EHE AAE ZE0 Hiefdt 50 70|

Pan Seared Spotted Grouper “Laksa” Laksa Broth, Dry Fried Rice Noodles, Fresh Local Herbs, Calamansi
WOl -2 HEHO| JRT "2hAb 2AF 84, RS MR AMSHSK| o], Zatot

Grilled Japanese Sea Bream Ginger Sabayon, Asparagus, Chrysanthemum
T2 Y248 0| TN AtEHE, OFATREEA A, =3}

Charcoal Grilled Irish Duck Breast Seared Foie Gras, Apricot-Ginger Compote
ZE0 72 OtYHEM 22| 754 2 FOotOet, 47-dd ZE

Iberico Pork Loin Wheat Beer, Brandy-Mustard Sauce, Confit Bacon, Glazed Brussels Sprout, Apple Puree
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Prices are subject to prevailing goods and services tax and 10% service charge



Duck and Pigeon Shepherd’s Pie Seared Foie Gras, Pecorino, Parsnip, Carrots +8
22|t H|E7| MiHE o] Hoj| -2 Foract A e X|=, TiAH, S +8

Grilled Prime Short Rib Horseradish, Smoked Potato Purée, Carrots +10
=2t Zd| 0| Fnzxo|, =X ZX Haf, Y2 +10

Australian Double Lamb Chop (180g) Jalapeno, Mint, Indian Spiced Lamb Jus, Zucchini, Amela Tomato +14
SR GZH £ ZZ (180g) Tathlt, BE, Q= A & Q07| F, o 58, ofHa} £0LE +14

W. Black Australian Wagyu Striploin Potato-Fontina Gratin, Carrot Purée, Red Wine Reduction +35
SFEMN S b B LIt ZE|L OB, G2 FHal, HE Al 2[HM 435

W.
W. Black Australian Wagyu Ribeye 500g (For Two) Aligot Potatoes, Caramelized Brussels Sprouts, Béarnaise +65 ea
w. 254 5214 S4d 500g (2 &) Ll UK A a2 22d SLHE, HO{U= +65 ea

ON THE SIDE +18
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Roasted Fingerling Potatoes - Garlic Aioli, Parmesan Pan Seared Australian Brussels Sprouts - Miso, Furikake
T2 AT &X} - OF= ofo| =g, mopit X[ = o 12 2F BEFM L= - =E, F2|FH
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Salted Caramel Soufflé Farmer’s Market Fuji Apple Sorbet
SEI=E 712t = oA Ot =X Atot M2

Peranakan Inspired Keluak-Coconut Coffee Balinese Buah Keluak, Chocolate Truffles

HEtLEZHo M QTS B2 ARG-FIAR Aol A FoF AR, =E2E EYE

Valrhona Chocolate Tart Grand Marnier Toffee, Praline Feuilletine, Créme Fraiche Ice Cream +8
UZLH XS EFZE Qg of2uof £1, T2 Ho|E, 38 T2z 010|227 +8

Spikey Lemon White Chocolate Lemon Mousse, Lemon Curd, Lemon Confit, Amalfi Cake +15
2010]7| & 20| E xE3 22 R4, 8|2 HE, 8|2 3, OtZ I #0|= +15

Kardinalschnitte “Cardinal” Mango, Passion Fruit, White Chocolate Chantilly +15
FI2CIExLUEH “F7|F” Y0 HFEEE 10|E XFE 4E|0] +15

Traditional Kaiserschmarrn (For Two) Strawberry Gelato, Almonds +10 ea
HE 7I0| XM #0tE(2 U&) 27| E2tE, OF2ZE +10ea

Selection of Three Artisanal Cheeses Honey Nut Mostarda, Oat Crisps +8
Ml ZFX] Zol X|= ME 5| W RAELZCEH 2| A2|AZ +8

EXECUTIVE CHEF Greg Bess

CHEF DE CUISINE Thiru Gunasakaran
PASTRY CHEF Sam Huang

GENERAL MANAGER Aisha Khan

If you have any food allergies, intolerance, or sensitivity, please speak to your server about ingredients used in our dishes before you order your meal.

Prices are subject to prevailing goods and services tax and 10% service charge
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