Vischyssoise
Oscietra Caviar

1' bistro & oyster bar Found Vegetable Salad
( ' BY CHEF DANIEL BOULUD Black Truffle Dressing
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Foie Gras Chawamushi
H d p py Va le nti n e’s D ay! Duck Marmalade, Daikon Radish

Butter-Poached Maine Lobster
House-Made Ricotta Gnocchi, Sauce Américaine

Enjoy Our Romantic 4-Course Menu for $120 Per Person
Served from 530-10pm
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Chilean Seabass “Black & White”
Black Truffle & Cauliflower Variations

Add our Sommelier's Wine Pairing to the Menu Sauce Supreme

$75 Supplement Per Person
Wagyu Beef Duo

Wild Mushrooms, Potato Mille—Teuille
Spinach Subric, Black Truffle Sauce
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Dark Chocolate Indulgence
Smoked Chocolate Crumble, Bourbon Ice Cream

Mixed Berry Opera
Rose Gelée, Raspberry— Red Wine Sorbet
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In 2010, Chef Daniel Boulud opened db Bistro & Oyster Bar inside the Marina Bay Sands
with the focus on bistro classics accompanied with the freshest seafood
from around the world.



