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W I N E  T A S T I N G  M E N U 

EXECUTIVE CHEF: REMY CARMIGNANI 

@MAISONBOULUDSG



W I N E S

C H A M P A G N E  H E N R I O T ,  B L A N C  D E  B L A N C S  N V 

W I L L I A M  F È V R E ,  C H A B L I S ,  B U R G U N D Y ,  F R A N C E ,  2 0 1 8  ( M A G N U M ) 

L E E U W I N  E S T A T E ,  P R E L U D E  V I N E Y A R D S  C H A R D O N N A Y ,  
M A R G A R E T  R I V E R ,  A U S T R A L I A ,  2 0 2 2

C A N A P É S

All prices are subject to 10% service charge and prevailing goods and services tax.
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G O U G È R E S
French Cheese Puff, Black Truffle Mornay

B A R B A J U A N

French Deep-Fried Ravioli with Ricotta & Spinach

H A M A C H I
Cured, Beetroot Textures, Hibiscus

A N G U I L L E
Smoked Eel Escabeche, Potato, Calamansi

T H O N  R O U G E
Tuna Tartar, Jalapeno, Celery


