Oscietra Caviar
Smoked Scottish Salmon, Cucumber,
Dill Cream, Pain de Mie

bistro & oyster bar — .
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BY CHEF DANIEL BOULUD

Lobster Consommé
Prawn & Black Truffle Ravioli,
Root Vegetables
. ) Or
Happy Valentine's Day!
Friday, February 14th, 2020 Blg EyE Tuna Tartare
Enjoy Our Romantic 4-Course Menu for $120 Per Person Celery & Passionfruit
Served from 530-10pm ACADP
Roasted Brittany Turbot
G/ \Q Oyster Chowder, Smoked Bacon
Add our Sommelier's Wine Pairing to the Menu Or
$75 Supplement Per Person Steak Diane

Filet Mignon, Wild Mushrooms, Potato Millefeuille

CAR

Smoked Chocolate Tart

Caramelized Banana, Coffee Ice Cream

Or

Raspberry Rose Pavlova
Vanilla Chantilly, Lychee Sorbet
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Prices listed as Subjec[ 0 GST & Service Charge In 2010, Chf:f Daniel Boulud Aopened dk? Bistro & Oyéler‘ Bér‘ inside the Marina Bay Sands
‘ with the focus on bistro classics accompanied with the freshest seafood
Follow us on == @)E3% from around the world.



