
CHRISTMAS EVE
24 December 2026

Celebrate the season with a festive feast of authentic Italian flavours,
inspired by generations of cherished culinary traditions.

$288++ per person 

Inclusive of a glass of N.V Billecart-Salmon Brut le Reserve
Additional $188++ per person for wine pairing

APERITIVO

CARPACCIO DI TONNO, PANZANELLA INVERNALE 
Chutoro tuna, winter panzanella, basil

GNOCCO FRITTO, MORTADELLA E STRACCIATELLA   
Mortadella, stracciatella, pistachio, aged balsamic

BACCALÀ MANTECATO, POLENTA CROCCANTE  
Whipped salt cod, crispy polenta, lemon, parsley

ANTIPASTI 

ZUPPETTA DI CASTAGNE E FUNGHI  
Chestnut and mushroom soup, Parmesan tortellini, black truffle

GAMBERI E BURRATA   
Burrata cheese, Sicilian red prawn, prawn bisque

2023 I.G.T Gaja Ca’Marcanda “Vistamare”

All prices are in Singapore dollars, subject to service charge and prevailing goods and services tax.

 Contains Alcohol   Contains Celery    Contains Dairy    Contains Egg    Contains Fish
 Contains Gluten    Contains Molluscs    Contains Nuts    Contains Pork   Contains Shellfish

 Contains Soy    Contains Sesame    Vegetarian-friendly     Vegan-friendly



PRIMO

TAGLIOLINI, RICCI DI MARE E BOTTARGA     

Handmade tagliolini, sea urchin, bottarga, Amalfi lemon

2021 I.G.T Antinori Castello della Sala “Cervaro della Sala”, Umbria

SECONDI

ROMBO CHIODATO, FUNGHI E TARTUFO NERO  
Wood-charred turbot, trumpet mushrooms, black truffle

2021 I.G.T Jermann “Vintage Tunina”, Friuli Venezia Giulia

DOLCE 

FORESTA DI CIOCCOLATO    
Chocolate mousse, Grand Marnier ice cream, vanilla bean

PANETTONE

2025 D.O.C.G. I Vignaioti di S.Stefano Moscato d’Asti, Piemonte

 Contains Alcohol   Contains Celery    Contains Dairy    Contains Egg    Contains Fish
 Contains Gluten    Contains Molluscs    Contains Nuts    Contains Pork   Contains Shellfish

 Contains Soy    Contains Sesame    Vegetarian-friendly     Vegan-friendly


