
All prices are subject to 10% service charge and prevailing goods and services tax.Executive  Chef :  Remy Carmignani  @maisonbouludsg
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OYSTER “VANDERBILT”   45
Chef’s Selection Oyster Gratinées, Hazelnut

Parsley-Seaweed Crust

CREVETTE COCKTAIL   38
Jumbo Shrimp, Spicy Cocktail Sauce & Lemon

ESCARGOTS PERSILLADE   28
Burgundy Snails, Garlic & Parsley Almond Butter, Puff Pastry

FRENCH ONION SOUP    26
Beef Consommé, Baked Aged Gruyère, Croûtons 

MOULES FRITES   38
Mussels, White Wine, Shallot, Garlic, Parsley, Cream

French Fries

BAR HARICOTS   46
Chilean Seabass, Paprika Crust, Seasonal Bean Fricassée

Croûte Basquaise

 AGNEAU NAVARIN   42
Braised Spring Lamb Shoulder Navarin, Carrot, Daikon, Potato

 BAKED ALASKA (FOR TWO)   28
Moroccan Ice Cream, Blueberry & Raspberry Sorbet


