
SIX STAR DINNER
The stars have aligned tonight with three incredible Michelin-starred restaurants

coming together to present an extraordinary dining experience. Get ready for an evening of
exceptional flavours and world-class performances unlike anything you have seen before.

Founded in 2016, the three
Michelin-starred restaurant led by

Chef Stefan is the culmination of his 
vision for an intimate, interactive, and
highly food-driven dining destination. 

His style of cooking is refined, modern, 
and predominantly European with 

Asian touches.

Considered one of Australia’s finest 
chefs, Chef Tetsuya is known for his

skill in combining fresh produce with 
French culinary arts and Japanese-style

presentation. In 2016, Waku Ghin 
earned its first Michelin star and

has maintained two Michelin stars 
since 2017.

As Executive Chef of CUT, 
Chef Greg is not only known for

exploring and creating unique cuisines 
with an Asian twist, but also for his
passion in striving for a sustainable
kitchen. He manages a 70-strong
culinary team and oversees daily 

kitchen operations at CUT and Spago.

Chef Tetsuya Wakuda
Waku Ghin, Singapore

Chef Greg Bess
CUT, Singapore

Chef Stefan Stiller
Taian Table, Shanghai 
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INSIDE

SIX STAR DINNER

Canapés 
By Chef Stefan Stiller 

Tartlet with Foie Gras Mousse, Smoked Eel, Green Apple & Ginger 

By Chef Tetsuy a Wakuda 
Like Oyster…Hokkaido Scallops with Fresh Nori, Sea Urchin and Osciétra Caviar

By Chef Greg Bess 
Stone Axe Wagyu Tartare with Hollandaise Sauce and Beef Tendon

KrugGrande Cuvée, NV, France

First Course
By Chef Tetsuy a Wakuda 

Abalone Salad with White Asparagus and Black Bean & Orange Sauce

Masuizumi for WAKUDA, Junmai Daiginjo, Toyama, Japan 

Second Course 
By Chef Stefan Stiller

Shio Koji Cured Aji with Beef Tongue and Umeboshi

Weingut Peter Lauer, Feils GG, 2019,  Mosel, Germany

Thir d Course 
By Chef Stefan Stiller 

Brittany Blue Lobster with Chanterelle and Fresh Almond

François Carillon, Chassagne-Montrachet 1er cru Les Macherelles, 2018, Burgundy, France 

F ourth Course 
By Chef Greg Bess 

Stone Axe Full Blood Wagyu Filet Mignon with Wasabi Pea Purée, Caramelised Red Onion 
and Yuzu Kosho

Wolfgang Puck, Schrader-Beckstoffer-Georges III Vineyard, 2010, Napa Valley, USA

D essert 
By Chef Tetsuy a Wakuda 

Millefeuille of Caramelised Apple, Tea Cream, Vanilla Ice Cream and Caramel Sauce

M.Chapoutier, Muscat de Beaumes-de-Venise, 2022, Rhône Valley, France

Menu items are subject to change according to seasonality and availability.




