[
o ‘.

RCIFs

<4/
EMPERIUM
gy e

K
ke

LR RS DINNER

3-course Dinner |$55++ per person
Served with a glass of Tiger Beer, Red Wine, or White Wine

FRESH FROM THE OVEN

FOCACCIA ROLL, WHOLE GRAIN DARK RYE,AND MINI BAGUETTE @
Served with Unsalted Butter

A MERRY PRELUDE *RINDLY SELECT ONE OF THE FOLLOWING OPTIONS:

PAN-SEARED SCALLOP ©
Garlic Orzo - Leek Straw - XO Chilli Creme - Micro Cress

WINTER SALAD
Organic Kale and Spinach - Walnuts - Forest Berries - Avocado - Yuzu Dressing

THE FESTIVE FEAST *RINDLY SELECT ONE OF THE FOLLOWING OPTIONS:

COD EN PAPILLOTE ©®
Leek - Zucchini - Garden Root Vegetables - Tomato Confit - Sauvignon Blanc

DUCK CONFIT ®
Mashed Peas - Caramelised Petite Pear - Garden Root Vegetables - Tomato Confit -
Port Wine Reduction

SHORT RIB DE BOEUF ©®
Garden Vegetables - Tomato Confit - Garlic Mashed Potato

TRUFFLE RAVIOLI ®
Porcini and Ricotta Ravioli - Truffe Sauce - Parmigiano Reggiano

THE SWEET FINALE *RINDLY SELECT ONE OF THE FOLLOWING OPTIONS:

CHOCOLATE ORANGE LOG CAKE ©
Served with Earl Grey Ice Cream

ASSORTED FRUIT PLATTER @
Watermelon - Rock Melon - Dragon Fruit

Dishes indicated with @) contains dairy ) contains nuts () contains pork
© contains shellfish @ suitable for vegetarian @ suitable for gluten-free & locally sourced

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing
government taxes. Menu is subject to availability and may change without notice.
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