MAISON + BOULUD

MARINA BAY SANDS
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TERROIRS DE FRANCE:

BORDEAUX
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VEGETABLES A LA BORDELAISE | 24
Radish, Rutabaga, Edamame, Frisée
Almond,Fines Herbes Aioli
Quiail Egg with Whisky-Bordeaux Vinaigrette

FOIE GRASTORCHON | 32
Rhubarb & Grape Marmalade
Sauternes Gelée, Candied Walnut
Delicate Brioche

SEARED SCALLOPS
Corn Velouté, Charred Corn, Cured Ham Crisp
Espelette Pepper
AP 28 | MC 42

ROASTED DUCK BREAST | 40
Two-Toned Zucchini, Cherry Bordelaise
Zucchini Blossom

POIRE BELLE HELENE | 18
White Wine Poached Pear
Dark Chocolate Sauce, Vanilla Ice Cream
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SIP. SAVOR. SMILE
COCKTAIL

RIVIERA VIBE
Pisco, Gin, Solerno, Vanilla, Raspberry
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Kindly notify our team of any allergies or dietary restrictions.

Menus are subject to change due to seasonality and product availability.

All prices are subject to 10% service charge and prevailing goods and services tax.
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MENU DU DINNER
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THREE COURSES | 75
Sands LifeStyle Members 3-Courses | 65
With a glass of White or Red Wine | 100
Chardonnay - Jean Loron, La Crochette
Macon-Villages, Bourgogne, France 2022
Pinot Noir - Edouard Delaunay, Septembre
Bourgogne, France 2023
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PATE MAISON

Pork Ibérico, Chicken Liver, Trumpet Mushroom
Pita Bread

LOBSTER BISQUE
Maine Lobster Soup, Armagnac, Potato
Leek, Créme Fraiche, Chive Qil

VEGETABLES A LA BORDELAISE
Radish, Rutabaga, Edamame, Frisée, Almond
Fines Herbes Aioli, Quail Egg with Whisky-
Bordeaux Vinaigrette
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LINGUINE PASTA@

Roasted Zucchini Purée, Sundried Tomato
Ricotta Cheese, Olive Powder

PAN-SEARED TROUT @
Japanese Corn Succotash
Charred Tomato Sauce

COQAUVIN
Red Wine-Braised Chicken, Bacon
Mushrooms, Farfalle
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DARK CHOCOLATE BROWNIE “"
Pecan Praline, Caramel Whiskey Ice Cream

SOFT SERVE ICE CREAM & SORBET
Chef’s Selection

DUO OF ARTISANAL CHEESES
Chef’s Selection of Two Traditional

* Recommended °Vegetarian @Vegan

@ Certified Sustainable Seafood Regionally Sourced




