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A Contemporary Food Journey by Executive Chef Raphael Chua
' Royal Albatross Asia’s only Luxury Tall Ship
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A warm welcome onboard from all of us preparing your meals ’

on your upcoming sail. I'm Executive Chef Raphael Chua on
board Asia’s only Luxury Tall Ship; the Royal Albatross. I'd like
to take this time to introduce the menu that I've curated
specially for your gastronomic experience with us.

My culinary experience in various different cuisines and my
Singaporean background; look to bring together a fusion of
unique styles, flavors and quality ingredients that you would
come to expect from the finest dining establishments, with all
food prepared freshly onboard the ship.

A few recommendations and highlights for your consideration
in this new recrafted menu is a sous vied Chicken breast
marinated delicately in a maple glaze, cooked to fork tender
perfection, presenting the chicken in a flavourful, juicy state that you will rarely find in
chicken breast, this is then topped with a carrot foam that we made via molecular
gastronomy. Another enticing dish is a classic Foie Gras French terrine; using a complex
method by getting the Foie Gras up to a perfect temperature, so that the dish retains its
intricate distinctive taste and presentation. Nothing is spared to bring you the freshest
quality ingredients including bringing in sashimi-grade salmon and heirloom tomatoes
specially sourced to create this luxurious 3-course meal. If you would like to enhance your
experience then I'd recommend 2 debut dishes added to our 6-course menu; a tender
grass-fed rack of lamb cooked medium with a pistachio crust, and a Italian dish you will
rarely find in other menus; the seafood fregola risottata.

We have also prepared a touch of something special, to add to our fresh bread service; an
artisanal vegan & gluten-free focaccia bread shows our commitment to making the meal
close to the heart of every person who arrives onboard our ship.

Kiphact 7 fua

Executive Chef Raphael Chua
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6-COURSE

DINNER MENU

FOR SPECIAL DIETARY REQUIREMENTS,
PLEASE INFORM OUR RESERVATIONS TEAM 72HRS IN ADVANCE.

N ERBRFAEK - BHRAI72/\S BRI A TROFRIT I RA

BREAD SERVICE?| {5&&RIEHE

Brioche Roll (V) | 5t EIEEE %
Soft Brioche Roll Served with Butter.
Suitable for Vegetarians.
FEREREAOSERESNER - ENRR
RRELEE.

Focaccia Bread (V) | EXEAHBEEEE
Artisanal oven-baked ltalian bread with fresh

herbs. Suitable for Vegans and Gluten Free.
BEANESB FEASRENEERE - JMEAR -
NRBRENREHFRRBECEE.

Pan-Seared Scallops, 3 & 6 Course

B 2t

ENTRE II | BRI

Foie Gras Au Torchon? | &= EEERS AT

On crostini with cherry marmalade
EXNERISA R EEREE - ADBRME > BRRER

Grand Bateau Bordeaux 2016
( Merlot & Cabernet Sauvignon)

OR

Seafood Fregola Risottata | 286 (R
A hand made spherical pasta from Sardinia;
ltaly, prepared with fresh seafood and

shellfish broth.
BAF RIS - FEEAESER 2571 HIE 2 RIENRAL
ERYLHADREN R » BIRIRABEISIRS A BIEA.

OR

Fregola Pasta (V#) | #&E X A=K
Fregola pasta prepared with Italian basil

pomodoro sauce. FREGOLAEI B —MEM A IR RARK
K& - BEHENZ HS BB WWREE.

Gunderloch Fritz Riesling 2017

UNIQUE - LUXURY -

Pan-Seared Haloumi Cheese, 3 & 6 Course

APPETIZER | i35

Pan-Seared Scallops” | &% MAE
Complimented with Asian style Conpoy and
dried shrimp reduction. With an accompaniment

of heirloom tomatoes and mixed green salad.
BEE D BEEEHPIORVNE S RERH VAL -
RBEILEEE.

Veramonte Reserve Cabernet Sauvignon 2018
OR

Pan-Seared Haloumi Cheese (V#)
MRTUME & K B B

Pan Seared semi-hard unripened cheese
typically aged for 1 to 2 months, accompanied
by heirloom tomatoes, mixed mesclun salad

with Avocado dressing.
BMMESIR T RN EE R B R MUY - MAHRER - 8EHIY)
BE RS BB B FH A/ \E AR BRSO - B—O#MENBSE.

Veramonte Chardonnay 2018

pa LS
i, ]
“
Foie Gras Au Torchon, 6 - Course
ENTERTAINMENT - SINGAPORE

TALLSHIP -
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6-COURSE

DINNER MENU

FOR SPECIAL DIETARY REQUIREMENTS,
PLEASE INFORM OUR RESERVATIONS TEAM 72HRS IN ADVANCE.

N ERBRFAEK - BHRAI72/\S BRI A TROFRIT I RA
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SOUP*| {BrER %

Tomato Soup (V) | FEEEHIRZ
A traditional Italian style roasted tomato soup.
FBACHTFBREEMRS - FRESREE AKE.

Domaine Bousquet Sauvignon Blanc 2018

INTERMEZZO*| $i715=E

Chef’s Choice | —{EEEE

A special surprise prepared by Chef Raphael.
BE—MREERERS S AFERAPHAELEZEWIRERE
BRHREERTTS.

y
o
"

Slow-Cooked Maple Glazed Chicken Breast, 3 & 6 Course

MAIN | {8EEX

Pistachio Crusted Rack of Lamb
BIVIIEFHE

Premium grass-fed lamb with pistachio crust,
glazed roasted fingerling potatoes, seasonal

vegetables and signature butternut squash puree.
NFERABHREEEMERE\E T T - NSERIO R4 HE

TR » P IUiAYZEDR - BERRTTLE.
First Drop, Mother’s Milk 2018 Barossa Shiraz 2018
OR

Spinach Ravioli (V#) | B &S 1R
Spinach Ravioli topped with burrata cheese,
and Italian basil pomodoro sauce.

BAANEREREIZ LRI IRMAR - ZEERNERE.
Gunderloch Fritz Riesling 2017
UNIQUE - LUXURY . TALLSHIP -

Roasted Tomato Soup, 6 - Course

MAIN | $BR2EZ

Baked Fresh Norwegian Salmon

BRI =X&

Sous vide premium sashimi grade salmon,
baby carrots, asparagus spears topped with

pommery mustard beurre blanc.
ORMEFRENMREXE - BRTRERNEAE
BHL - BERE . —O—DHE.

Grand Bateau Bordeaux Sauvignon 2018

O]

Sous Vide Maple Glazed Chicken Breast”
1S EANHE SR FAE XS P

Tender and succulent chicken breast with a
light maple glaze, baby beets, sauteed
mushrooms, edamame and a signature

butternut squash puree.
RINIBIRAYNEAD P AR MOR AR IR RO MIENS)% o oL/
3 WER  KBETNHFHERIVE, 2ISH080E » [

tHZY.

Grand Bateau Bordeaux Sauvignon 2018

Pistachio Crusted Rack of Lamb, 6 - Course
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ENTERTAINMENT - SINGAPORE
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6-COURSE

DINNER MENU

FOR SPECIAL DIETARY REQUIREMENTS,
PLEASE INFORM OUR RESERVATIONS TEAM 72HRS IN ADVANCE.

N ERBFAIEK - BHREI72/\T BRI A TROFRIT I RA

OR
MAIN | BB E3xK

Viennoiserie Truffle Tart (V)

VIENNOISERIE Z2#AHFAFRIATH

A light and crispy, classic French style tart
topped with Truffle infused mushrooms.

With a side of seasonal greens and signature
butternut squash puree.

SEFEIVEY BB ES B iic Al IR/ - 80
R EERUTBEEDADMIBATS.

tSpy Vienniserie Tart, 3 & 6 Course

Domaine Bousquet Sauvignon Blanc 2018

DESSERT | &=

Royal Albatross Tiramisu
EXRERB SRR

BUMBERRE - RS EAE - FHEREE - 155 DRVEEES -
BAFZHMIMA  IEAREREE.

OR

isu, 3 & 6 Course Panna Cotta | %ﬂfﬁﬁﬁf%%ﬁ

An ltalian classic vanilla Panna Cotta.
ZRNEAFIZHHRBFRITE - ESEZR_HRNIERS

DESSERT | &&= it
Orange Citrus Baba?* (V)
BT =R

A traditional pastry with European origins,

with a delicate citrusy orange flavour.
FHEHSR MMV ER B BER: » RIEHEER RGO,

OR

Seasonal Fresh Fruit Platter (V#)
NS /KEHE

A selection of fresh fruits.
*ﬁﬁ%ﬁ@iﬁj%ﬂ<% ¢ E E| BEEE@%*E Orange Citrus Baba, 6 - Course

Cheese Platter (V#)

ZTHE

A selection of Brie, Comte & Blue Cheese served with a glass of sweet port wine.
BRI « ALSRIDERAESYNE - BREBR - REFMIRTE  EEHHNZTHE.

Cockburn’s Fine Ruby Port

UNIQUE - LUXURY - TALLSHIP - ENTERTAINMENT - SINGAPORE

Our signature coffee-flavoured Italian dessert.
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DINNER MENU
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Baked Alaska

SRS SEAIREHR

PREMIERE DESSERT | XX

Flambéed Baked Alaska | FIAEiiIKIEERE @ $45++
A visually stunning desert with sweet meringue on the outside and
ice cream on the inside. Perfect for couples to enjoy.
(Sea Salt Caramel with Almonds OR Pistachio Ice Cream Flavour)
IRGRIBRIE M EARRIE A5 o SR BNESE ERNOARN - BNEEEHENOR
BR—IFEENER  EFERI S,
(ACEUZEO - BHEREACHIFOLR)

KINDLY NOTE | ;EEiR/R
Menu selections need to be made at least 72 hours prior to departure.
Otherwise, menu items marked with hash # will be served.

BEEMBISKTEMRBLERE - WREEFRASGNIOAEE - BIISHEE LRBEFTHTIRNEE.

ENTERTAINMENT - SINGAPORE

UNIQUE - LUXURY - TALLSHIP -
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