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11 OCTOBER 2024
5.30PM—10.00PM

MAISON BOULUD X MAISON DUNAND | 225

CANAPE SELECTIONS

MAISON DUNAND
Kale, Herbs, Eel

MAISON BOULUD
Barbajuan, Ricotta, Swiss chard

CAD
MAISON BOULUD
SAINT-JACQUES | CAVIAR

Marinated Hokkaido Diver Scallop, Kaluga Caviar,
Grilled Broccolini Chutney, Dill-Gin Emulsion

NCADR
MAISON DUNAND

CHAMPIGNONS SAUVAGES | CAVIAR KRISTAL
Mushroom Tempura, Herbs, Dashi Beurre Blanc, Caviar

CAY
MAISON DUNAND

OMBLE CHEVALIER | CAROTTE
Spruce-steamed Omble Chevalier, Buttermilk, Smoked Pike Perch Roe, Carrot

CAY
MAISON BOULUD
CANARD | MURES

Roasted Challans Duck Breast, Daikon, Blackberry,
Sakura Leaves & Sansho Pepper Jus

CAD
MAISON BOULUD

PAMPLEMOUSSE | LITCHI
Grapefruit Sorbet, Caramelised Puffed Rice, Lychee Espuma

All prices are subject to 10% service charge and prevailing goods and services tax.



