CONMO

CUISINE
Deotive Mena

Suacts

SMOKED OYSTERS tca smoked, sambal matah

WARM FESTIVE SALAD charcoal grilled vegetables, chévre, basil pesto

LOBSTER SALAD heirloom tomato, avocado, spiced melon dressing

RISOTTO roast pumpkin, truffle, parmesan, peppery leaves
TANDOOR TURKEY jeweclled saffron rice, chaat, cranberry jelly
CRUSTED SEABASS slow cooked agrodolce pepper, lemon skordalia

WELLINGTON wagyu beef, foie gras, truffle, spinach purée

HEIRLOOM CARROTS maple glazed, rosemary, hazelnut
BRUSSELS SPROUTS bacon, sage, brown butter

Dessent
SALTED CARAMEL FLAN almond, cinnamon spiced pineapple
BERRY PAVLOVA brandy chantilly, kiwi, raspberry, passion fruit, mint

Menu is available on 22nd to 25th December from 3pm to 8pm

Prices are subject to 10% service charge and 7% GST
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