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TR CULINARY VOYAGE
o 7-COURSE MENU WITH WINE PAIRING

DISHES INSPIRED BY

<

CHINA

Peking Duck Salad
Duck Rillette | Smoked Duck Breast | Egg Crepe | Japanese Cucumbers | Hoisin Sauce

Bottega Entry Prosecco Brut 2021

SPAIN

Roasted Tomato Soup
Vine Tomatoes | Fresh Basil | Bread Stick

NORWAY
Pan Seared Scallops & Caviar

Scallops | Avruga Caviar | Spiced Butternut Pumpkin Puree
Chateau Vignol Entre 2021

VIETNAM
Baked Snapper Loin

Snapper Loin | Roasted Herbs Potatoes | Seasonal Vegetables Ginger Carrot Emulsion
Bottega Pinot Grigio 2021

USA
Poached Boston Lobster & Capellini Pasta
Boston Lobster | Capellini Pasta | Nantua Sauce

Beronia Reuda Verjedo 2022

INDONESIA

Ayam Panggang
Organic Chicken Leg | Turmeric Rice
Seasonal Vegeta]o]es | Curry Nage

Bousquet Cabernet Sauvignon

AUSTRALIA

Chocolate Hazelnut Banana ‘Pillow’
Chocolate Hazelnut Banana Mousse | Forest Berry Sorbet | Mixed Berries

Taylor’s Fine Tawny Port

f SINGAPORE'S MOST OUTSTANDING ATTRACTION EXPERIENCE (SINGAPORE TOURISM AWARDS, 2022)

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. ROYAL ALBATROSS WILL NOT BE ABLE TO ACCOMMODATE FOR
ANY LAST MINUTE ALLERGIES AND DIETARY RESTRICTIONS. PLEASE CONTACT RESERVATIONS 72HRS PRIOR TO SAILING
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ROYAL%ALBATROSS

My e CULINARY VOYAGE
7-COURSE VEGETARIAN MENU
WITH WINE PAIRING

DISHES INSPIRED BY

<

FRANCE

Brie Cheese & Pear Salad
Brie Cheese | Poached Pear | Beetroot Relish | Walnuts | Raspberry Dressing

Bottega Entry Prosecco Brut 2021

SPAIN

Roasted Tomato Soup
Vine Tomatoes | Fresh Basil | Bread Stick

JAPAN

'Salmon Sashimi'
Vegetarian 'Salmon' | Sunchoke Puree | Finger Lime

Chateau Vignol Entre 2021

GREECE

Eggplant Moussaka
Plant Based Ragu | Eggplant | Bechamel | Parmesan Cheese | Tomato Confit

Bottega Pinot Grigio 2021

ITALY

Balanzoni Pasta & Asparagus
Balanzoni Pasta | Parmigiano Reggiano | Asparagus Cream

Beronia Reuda Verjedo 2022

GREAT BRITAIN

Plant Based Wellington
Plant Based Wellington | Seasonal Vegetables | Vegetarian Gravy

Bousquet Cabernet Sauvignon

AUSTRALIA

Chocolate Hazelnut Banana ‘Pillow’
Chocolate Hazelnut Banana Mousse | Forest Berry Sorbet | Mixed Berries

Taylor’s Fine Tawny Port

| SINGAPORE'S MOST OUTSTANDING ATTRACTION EXPERIENCE (SINGAPORE TOURISM AWARDS, 2022)

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. ROYAL ALBATROSS WILL NOT BE ABLE TO ACCOMMODATE FOR
ANY LAST MINUTE ALLERGIES AND DIETARY RESTRICTIONS. PLEASE CONTACT RESERVATIONS 72HRS PRIOR TO SAILING.
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