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ROYAL ALBATROSS

FOUR-COURSE HERITAGE EXPERIENCE

Singaporean Coastal Cuisine | Inspired by the Spice Routes

 Non-Vegetarian | [ Wine Pairing

COLD START

Hokkaido Scallop Ceviche

Green Mango - Assam Ponzu - Curry Leaf Ol - Puffed Rice

WINE PAIRING

Veramonte Chardonnay 2023
Feotures fresh oromas of pear, quince, pineapple, and lemon curd, bolanced by hints of togsted oak
and a creamy, lingering finish
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FISH COURSE

Patagonian Toothfish
Tamarind Glaze - Lemongrass-Pickled Vegetables - Turmeric - Kaffir Lime - Coconut Emulsion

WINE PAIRING

Tenuta SantAntonio Soave Monte Di Colognola 2024
Bright and fresh with peach blossom, lemongrass, guince, ond subtle mineral undertones
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MEAT COURSE

16-Hour Braised Beef Short Rib

Rendang Jus Reduction - Bergedil Pommes Mousseline - Baby Carrots - Crispy Shallots
WINE PAIRING

Levantine Hill 'Levant' Shiraz 2022
Features a fine acid line, youthful chewy tannins, and refined French ook integration. it boasts flavors of ripe
red and biack fruits, as wel as subtle chaorred-meat and earthy sous-bois notes
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DESSERT
Royal Albatross Kulfi

Pandan Gula Melaka Kulfi on a Stick

Caramelised Pineapple Segments - Burnt Coconut Flakes - Brown Butter Curry Leaf Crumbs - Sea Salt
WINE PAIRING

Barefoot Rose
Sweet blend of juicy cherries ond cool watermelon for o smooth finish. Finished with zesty lime and o touch of fizz
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ROYAL ALBATROSS

FOUR-COURSE HERITAGE EXPERIENCE

Singaporean Coastal Cuisine | Inspired by the Spice Routes

Vegetarian ~ Wine Pairing

COLD START
Young Coconut & Pomelo Ceviche

Green Mango - Assam Ponzu - Curry Leaf Oil - Puffed Rice

WINE PAIRING

Oyster Bay Sauvignon Blanc 2025
Assertive passionfruit, white gropefruit, tropical melon, and lemon zest
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FIRST MAIN COURSE

Baked Celeriac

Tamarind Glaze - Lemongrass-Pickled Vegetables - Turmeric - Kaffir Lime - Coconut Emulsion

WINE PAIRING
Levantine Hill 'Levant' Shiraz 2022

Features a fine acid line, youthful chewy tannins, and refined French ook integration. i boasts flavors of ripe
red and bigck fruits, as wel as subtle chaorred-meat and earthy sous-bois notes
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SECOND MAIN COURSE
Lion's Mane Mushroom

Rendang Reduction - Bergedil Pommes Mousseline - Baby Carrots

WINE PAIRING

Veramente Pinot Noir 2022
Expressive gromas of raspberries, red cherries and cranberries reflect the true choracteristics of our coastal vineyards
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DESSERT
Royal Albatross Kulfi

Pandan Gula Melaka Kulfi on a Stick

Caramelised Pineapple Segments - Burnt Coconut Flakes - Brown Butter Curry Leaf Crumbs - Sea Salt
WINE PAIRING

Barefoot Rose
Sweet blend of juicy cherries ond cool watermelon for a smooth finish. Finished with zesty lime and o touch of fizz
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