
2 4 T H  –  2 5 T H  D E C  |  C H R I S T M A S  D I N N E R

2 3 R D  –  2 8 T H  D E C  |  F E S T I V E  S P E C I A L S

2 9 T H  D E C  –  3 R D  J A N  |  F E S T I V E  S P E C I A L S

ENTREES

Slow-Cooked Turkey Breast
Turkey breast cooked to perfection 
and flavored with paprika,  
garlic and herbs

Argentine Chimichurri Steak
Charred flank steak smothered by 
tangy chimichurri with a hint of chili, 
oregano, cumin and thyme

STARTERS

Lobster and Madagascan Vanilla 
Bisque $28 
Carrot, leeks, celery, herbs,  
fennel, cream

Roasted Pumpkin and Cranberries 
Salad GF $24 
Hydroponic lettuce, baby spinach, 
pumpkin seeds and chevre dressed 
with fig vinaigrette

STARTERS

Camembert and  
Strawberry Salad GF
Arugula, endives, hydroponic 
lettuce, basil, asparagus, pine seeds, 
raspberry vinaigrette

Warm Quinoa and  
Couscous GF, V
Dried apricots, raisins, dried 
cranberries, sunflower seeds, grapes, 
herbs, cinnamon dressing

TRIMMINGS

Candied yams GF | Parmesan mashed 
potatoes GF | Sautéed brocolini and 
sesame seeds GF, V

ENTREES

Pulled Beef Short Ribs  
Cottage Pie GF $36 
A reinvented classic with  
cumin and nutmeg, lathered  
with mushroom gravy 

Duck Breast Tagliata GF $38 
Pan-roosted duck breast served with 
sweet potato mash, oyster mushrooms, 
cranberry-orange sauce

ENTREES

Pulled Beef Short Ribs  
Cottage Pie GF
Carrots, green peas, shallots, garlic, 
cumin, nutmeg, mushroom gravy

Duck Breast Tagliata GF
Sweet potato mash, oyster mushrooms, 
cranberry-orange sauce

SAUCES

Spiced cranberry sauce | 
Apples and liver sauce |  
The Farm bbq sauce

DESSERT

S’mores Brownie $14 
Golden raisins cookie dough ice 
cream, almond slivers

Chocolate Fondant $14
with white chocolate and  
truffle gel, served with  
pistachio ice cream

DESSERT

Warm Banana and  
Pecan Pudding 
Served with spiced butterscotch

Eggnog Cheesecake
Served with strawberries sorbet GF = Gluten Free |  V = Vegan

Oriental-Style Glazed BBQ Pork Ribs 

Spices of the orient and garlic flavored barbecue sauce 
slathered in slowly cooked ribs and served with sautéed 
spinach,  sprouts and pickled cucumbers

Miso-Glazed Branzino

Delicate branzino fillet marinated in sweet-salty miso and 
mirin served with baked potato, truffle cream and chives

Steak and Lobster

Surf and Turf! Charred beef tenderloin with a mushroom 
gravy and a succulent half tail lobster and mussels with 
herbed garlic butter served with grilled asparagus, 
cherry tomatoes and mashed potatoes

DESSERTS 

Pearl Pudding

Tapioca pearls in fragrant coconut cream with sweet 
mangoes and lychee strands 

Baked Cassava Cake

A tropical offering of glutinous cassava and rich coconut 
cream with jackfruit and coconut strands baked to perfection

Citrus Cotton Cheesecake 

A light and but rich and decadent cheesecake flavored 
with exotic citrus fruits

Ube Cream Pie

Luscious purple yam puree and a coconut Chantilly 
cream to top it off

31S T  D E C  |  N E W  Y E A R ’ S  E V E  D I N N E R  |  $12 5 

T H R E E  C O U R S E  M E N U

STARTERS

Chicken Lettuce Wraps

Minced chicken with a rich sauce of ginger, garlic, sweet 
soy sauce and sesame seeds on crisp romaine lettuce

Steak Salad 

Grilled beef steak on a bed of salad greens, crunchy 
vegetables, edamame and  Asian herbs dressed with a 
tangy and spicy vinaigrette

Firecracker Prawns

Encrusted juicy prawns lathered in rich sriracha and 
wasabi sauce topped with smoky dried tuna flakes and 
creamy buttermilk ranch dressing

Sweet-Spicy Tofu Skewers

Deep-fried succulent tofu pieces dressed with sweet 
soy sauce, cayenne chili, flavored kaffir essence and 
garnished with seaweed salad

ENTREES

Exotic Green Bamboo Rice 

Aromatic green rice with sweet mangoes, cucumber and 
carrots topped with herb-poached chicken, boiled egg 
and lemongrass vinaigrette

Japanese-Style Chicken Escalope

Breaded tender chicken breast served on a bed of 
steamed jasmine rice and cabbage salad, drizzled with 
Japanese aioli and unagi sauce 

Prices are in USD and exclusive of 10% service charge and 12% government tax.
Final menu selection is subject to change based on availability.




