CHINGISERIE

Modern Asian by Justin Quek

Business Luncheon

APPETIZERS # %

King Prawn Fritter Bk A% 9 5F
Avocado and Mesclun Leaves | Yuzu & Lobster Emulsion
BRIz | T LB T
or B
Our Signature’s Salad de Printemps #i¢ 4 % 35

Crispy Molten Quail EQg | Truffle Vinaigrette

BRIRIE 430 | mEErit
or B
Jerusalem Artichoke Velouté & & 4% i %
Brioche & Truffle Butter Toast
Ak 5]

MAINS £

Oven Roasted French Piglet %% ik B L
Spring Vegetables | Bacon and Sherry Cream
AFRE | B THEE
or B
Chef’s Market Creation B} )7 €] &
Daily Specials
AR
or B
Wok Fried Wagyu Beef 4%%) = 4
Vegetable Fried Rice | Kampot Black Pepper
AR | RAER ik

DESSERTS #f &

Chef’s Creation of the Month B Jfi# H 4] &# &
or B¢
Créme Brolée | Red Fruits and Vanilla Ice Cream 5 X E#EFR T | £ 54 F 4 EHk

$55++ person fiL



CHINGISERIE

Modern Asian by Justin Quek

Deluxe Menu

APPETIZERS # £
Duo of Seasonal Starters &) EEF %
or 2

Mushroom Confit Roll & # %
Charcoal Grilled | Hiroshima Oyster | Mesclun Leaves |

Parmesan | Ponzu Dressing
B | A | Wi | e | ATt

2nd COURSE # =i %

Jerusalem Artichoke Velouté # & 43 i %

Toasted Truffle Brioche | Grilled Green Asparagus
WA a6 | B #

MAINS £

French Turbotin Fillet H% X &
Baked | Roasted Garlic | Salted Pork | Thyme in Superior Stock
B B | #EA | TEESS
or B¢

Australian Wagyu Beef i X #) . f=4
Charcoal Grilled | Wild Mushroom Cream
B | T E IR

Seasonal Chef’s Dessert B /i & 7 # &
Clementine Suzette | House Made Ice Cream

AT | A FlkEHk

$80++ person fiL



