ALIBI ROOM PACKAGE SET DINNER

ALIBI 55 R4

With a glass of complimentary bespoke cocktail
Additional $180 for selected wine pairing
Additional $20 for your choice of freshly brewed
Coffee or tea

Serves from 6:00pm to 10:00pm

APPETISERS (&7

Seasonal oysters (1 piece)

Lemon, bergamot ponzu

Pairing with

Domaine de la Garenne, Macon-Azé Blanc,
Franc, 2016
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Beetroot and lemongrass soup
Garlic sour dough crouton

Confit duck terrine
Fresh fig, sourdough bread, baby herb salad

Jumbo lump swimmer crab

Coconut cream, asparagus, calamansi
Crisp seaweed

(Additional $40 per person)
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Domaine de la Garenne, MAcon-Azé Blanc,
Franc, 2016
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Slow roasted Lamb chump

Garlic crushed new potatoes, chimichurri sauce
Tomato and smoked bacon purée, rocket

Miso marinated Cobia

Daikon dashi gel, choy sum fried rice

Tosaka seaweed

Wagyu beef top sirloin

Soy glazed braised beef, garlic purée
Comte cheese potato

(Additional $80 per person)

Pairing with

Bodega Chacra Barda, Pinot Noir, Argentina, 2019
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Blueberry violet aimond tart
Yogurt ice cream

70% Dark chocolate tart

Blueberries, fresh thyme, cocoa & sea salt sorbet

Price is subject to 10% service charge.

All menu items are subject fo change due to seasonality
and availability. Please call us for the latest menu.
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Bodega Chacra Barda, Pinot Noir, Argentina, 2019
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