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AVAILABLE EVERY WEEKEND (FRI – SUN) 

FROM 5.30PM – 10PM



P I S S A L A D I È R E  2 8
Flatbread, Onion, Anchovy, Olives

B U R R A T A  |  T O M A T E  V  2 8
Artisanal Burratina , Seasonal Tomato from France 

Gazpacho Dressing

T H O N  |  P A S T E Q U E  3 4
Mediterranean Tuna Ceviche 
Watermelon & Feta Cheese

D O R A D E  |  T I A N  P R O V E N Ç A L  6 2
Pan-Seared Mediterranean Seabream 
Seasonal Vegetables, Sauce Antiboise

A G N E A U  |  P A N I S S E  5 8
Roasted Lamb Loin, House Made Chickpea Fries 

Chimichurri, Lamb Jus

B O U I L L A B A I S S E  ( F O R  T W O )  1 8 8
Wild John Dory, Hand-Dived Hokkaido Scallop 

Mussels, Clams, Grilled Octopus 
Rouille, Saffron Potatoes & Fennel

P Ê C H E  |  Y A O U R T  1 8
Roasted Yellow Peach from France,  Whipped Yoghurt 

Osmanthus, Fresh Almonds

Take a trip to the South of France at Maison Boulud as we offer some of the 
region’s best dishes. Provence-themed specials paired with a Double Magnum 

Chateau de L’Escarelle Rose ‘Les Deux Anges’ 2021 by the glass for only $18

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