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ROYAL ALBATROSS
FOUR-COURSE HERITAGE EXPERIENCE
Singaporean Coastal Cuisine | Inspired by the Spice Routes

[ Non-Vegetarian

COLD START
Yellowtail Hamachi Ceviche

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

MAIN COURSE ONE

Patagonian Toothfish
Lemak Chilli Padi
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MAIN COURSE TWO

Pineapple & Soy-Glazed Wagyu Beef Cheek

Bergedil Pommes Mousseline - Caramelised Onion Jus - Baby Carrots

DESSERT

Royal Albatross Kulfi
Pandan Gula Melaka Kulfi On A Stick

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