
All prices are subject to 10% service charge and prevailing goods and services tax.Executive  Chef :  Remy Carmignani  @maisonbouludsg

   C H E F  D A N I E L ' S  C L A S S I C S 

S E P T E M B E R  1 6 - 2 2 ,  2 0 2 4

A V A I L A B L E  F R O M  5 : 3 0 P M  -  1 0 : 0 0 P M
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OYSTER “VANDERBILT”  45
Chef’s Selection Oyster Gratinées, Hazelnut

Parsley-Seaweed Crust

FRENCH ONION SOUP  26
Beef Consommé, Baked Aged Gruyère, Croûtons 

MOULES FRITES  38
Mussels, White Wine, Shallot, Garlic, Parsley, Cream

French Fries

BAR HARICOTS  46
Chilean Seabass, Paprika Crust, Seasonal Bean Fricassée

Croûte Basquaise

 THE ORIGINAL DB BURGER  55
Prime US Sirloin Burger with Short Ribs & Foie Gras 

 BAKED ALASKA (FOR TWO)  28
Moroccan Mint Ice Cream, Blueberry & Raspberry Sorbet

Flourless Chocolate Cake, Strawberry Liqueur


