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EXECUTIVE CHEF: RÉMY CARMIGNANI 

@MAISONBOULUDSG

1 1  O C T O B E R



C A N A P É  S E L E C T I O N S

M A I S O N  D U N A N D
Kale, Herbs, Eel

M A I S O N  B O U L U D
Barbajuan, Ricotta, Swiss chard

M A I S O N  B O U L U D

S A I N T - J A C Q U E S  |  C A V I A R
Marinated Hokkaido Diver Scallop, Kaluga Caviar, 

Grilled Broccolini Chutney, Dill-Gin Emulsion

M A I S O N  D U N A N D

C H A M P I G N O N S  S A U V A G E S  |  C A V I A R  K R I S T A L
Mushroom Tempura, Herbs, Dashi Beurre Blanc, Caviar

M A I S O N  D U N A N D

O M B L E  C H E V A L I E R  |  C A R O T T E
Spruce-steamed Omble Chevalier, Buttermilk, Smoked Pike Perch Roe, Carrot

M A I S O N  B O U L U D

C A N A R D  |  M Û R E S
Roasted Challans Duck Breast, Daikon, Blackberry,  

Sakura Leaves & Sansho Pepper Jus

M A I S O N  B O U L U D

P A M P L E M O U S S E  |  L I T C H I
Grapefruit Sorbet, Caramelised Puffed Rice, Lychee Espuma

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