DANIEL BOULUD X WOLFGANG PUCK

AVAILABLE ON SEPTEMBER 21, 2024
FROM 11:30AM TO 2:30PM

FOUR COURSE FAMILY STYLE BRUNCH MENU | 188

DANIEL BOULUD WOLFGANG PUCK

Ist Course

Oysters “Special Jerome Miet” 2 Hokkaido Scallop, Langoustine, Uni

Lobster a la Parisienne, Green Goddess Shaved Myoga, Wasabi-Kosho Ponzu

2nd Course
Cipollini Onion Tart, Local Lettuce, Thyme Agnolotti with Heirloom Pumpkin
Epoisses Cheese Emulsion & Sage, Mascarpone, Parmigiano-Reggiano
Poached Quail Egg
3rd Course
Cinnamon-Dusted Challans Duck Breast Stone Axe Australian Wagyu New York
Swiss Chard, Turnip, Fig & Foie Gras Potato-Fontina Gratin, Red Wine Reduction
Dessert
Noisette -Milk Chocolate Crémeux Traditional Kaiserschmarrn
Praline, Croustillant, Hazelnut Nougatine Warm Strawberries, Strawberry Gelato

Executive Chef: Remy Carmignani @maisonbou[udsg All prices are subject to 10% service charge and prevailing goods and services tax.



