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NATIONAL DAY
4-COURSE DINNER MENU

October 1** 7:30pm onwards
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STARTER

Roasted Japanese Tender Cuttlefish Skewer
served on extra fine green peas purée, pickled beetroots and pea shoots topped with lemon caviar
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PASTA

Paccheri “Allo Scoglio”
artisanal fresh Paccheri pasta tossed with assorted Mediterranean seafood, Italian datterino tomatoes
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MAIN

Norwegian Salmon Pavé
laid on oven baked fennel, crispy fried leeks and tomatoes “crudaiola”
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Spanish Pork Belly Roulade in Porchetta Style

served with smoked potatoes mousseline and Sardinian “Mirto” berries infused jus
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Australian Marbled 3 Striploin “Tagliata”

served with Mizuna mustard leaves, saba syrup, homemade semi-dried tomatoes and parmesan shavings

HUNEI R PSR B AR, BAMBEER, FrEmkmiBiEt
88

DESSERT

Spasso’s Artisanal Lemon Tart
a sablé tartlet filled with lemon curd and flambéed meringue
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547 $698 PER PERSON

10% service charge applies
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