Oscietra Caviar
Lemongrass Vichyssoise

( 1' ) bistro & oyster bar Tuna Carpaccio “A la Nigoise”
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. Hokkaido Scallop “Périgourdine”
Happy Valentine's Day! ik Prgourd Block Trfle

Thiirsday, February 14th, 2019 Yukon Gold Potato Mousseline

Enjoy Our Romantic 4-Course Menu for $140 Per Person Seared Foie Gras
Served from 530-10pm Red Wine Poached Egg, Smoked Bacon
Wild Mushrooms, Brioche, Sauce “Meurette”
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Add our Sommelier's Wine Pairing to the Menu Filet Mignon “Bordelaise”
$75 Supplement Per Person Black Truffle, Bone Marrow, Celery Variations

Roasted Maine Lobster
‘Quenelle de Brochet”, Sauce “Nantua”
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Chocolate “Napoléon™
Caramelized Pecan, Smoked Chocolate Crumble
Coffee Ice Cream

Raspberry & Rose
Yogurt Mousse, Raspberry Gelée, Lychee Sorbet

3 ;

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.



