
Additional $58++ for wine pairing
Min. 2 pax to dine

Pere Ventura Tresor Brut Cuvee Gran Reserva

Familia Torres Pazo Das Bruxas Albarino 

Gramona 'Vie De Glass'

La Rioja Alta Finca San Martin Crianza

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .  
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .  

A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y .  W i n e s  w i l l  b e  p a i r e d  a t  6 0 m l  a  g l a s s .

Chi l led Tomato Soup |  Serrano Ham Crisp |  Quai l ’ s  Egg
Ol ive Oi l  Caviar  |  Pars ley Oi l

Spanish Crème Caramel  |  Chocola te  Soi l  |  Smoked Vani l la  Ice  Cream

Garum Infused Prawn Mosaic  |  Vine Tomato |  Green Chives
Sous Vide White  Asparagus |  Truf f le  Honey |  Squid Ink Tui le  

Roasted Chicken Roulade |  Spanish Noodles  |  Sofr i to  |  Caper  Berr ies
Gar l ic  Aio l i  |  Charred Pimento

Crab Bisque |  Blue Swimmer Crab |  Smoked Butternut  |  Sea Grapes

Gal ic ian Pasture- fed Beef  Shank |  Manchego Mash |  Broccol in i  |  PX Sherry Reduct ion

Mosaico De Gambas Con Herbon

Tocino De Cielo

Sopa De Cangrejo

Osso Buco Galiciana con Pedro Ximenez

Fideuá De Pollo Y Alcaparras 

Salmorejo Con Huevo Y Jamón

M a i n

S o u p

S t a r t e r

D e s s e r t

A p p e t i s e r

A m u s e  B o u c h e

5-COURSE DINNER MENU
$128++ per pax

Maruqes De Caceres Verdejo

https://www.decantalo.com/sg/en/torres-vina-esmeralda-rose.html

