Date
Time
Venue
Price

Dress Code

AN EVENING AT LABYRINTH WITH MOET & CHANDON CHAMPAGNES

: 19 October 2022, Monday
: From 7PM
: Labyrinth

Esplanade Mall, 8 Raffles Avenue #02-23, Singapore 039802

: $308.80++ (Citi Prestige/ULTIMA cards) | $328.10++ (Other Citi Credit Cards)

$386.00++ (Other payment modes)

: Smart Casual (no shorts, bermudas, singlets, slippers/sandals)

MENU

WELCOME DRINK
Moét & Chandon Impérial Brut

SFOR
“MEMORIES OF CHOMP CHOMP HAWKER CENTRE"
HAINANESE SATAY | 3 CUTS LOCAL PORK
ORH LUAK | LOCAL OYSTER | CAVIAR | UNI
POPIAH | TEXTURES OF JICAMA | AKA EBI | LOCAL FLOWERS
PR”ATAS"” | BLACK WINTER TRUFFLE
Moét & Chandon Rosé Impérial
SOR
PLATES
ROJAK | 12 TYPES OF LOCAL HERBS FROM EGC
Cempedak & Ginger Flower Sorbet, Pomegranate, Fermented Honey
Moét & Chandon Grand Vintage 2013
CRISPY ROAST CHICKEN RICE | STUFFED CHICKEN WING
Black Truffle, Nanatsuboshi Rice, Button Mushroom
Moét & Chandon Grand Vintage 2013
CHAR KWAY TEOW | AHK SHELLFISH | HOKKAIDO SCALLOP
Homemade Oyster Sauce, Local Fish Maw
Moét & Chandon Grand Vintage Rosé 2012
CHILI CRAB 8.0 | LOCAL FLOWER CRAB | SNOW PEAR
Chili-Tomato Ice Cream, Ulam Rajah
Moét & Chandon Grand Vintage Rosé 2012
SG BAK KUT TEH | MANJIMUP BLACK TRUFFLE
Kurobuta Pork Belly, Huadiao Sabayon, Mimetic Garlic Cloves
Moét & Chandon Grand Vintage Rosé 2012
SFOR
TRIBUTE TO CAIRNHILL STEAKHOUSE
AHK GOLDEN POMFRET | GREEN ASPARAGUS
Lemon Kombu Butter Sauce, Caulifower Purée
Terrazas Reserva Chardonnay 2020
SIZZLING PLATE STEAK | TOCHIGI A4 WAGYU STRIPLOIN
Hainanese Red Wine Sauce, Golden Oyster Mushroom
Cape Mentelle Cabernet Sauvignon 2017
SOR
PALATE CLEANSER

ICE KACANG | GINGER SNOW
Attap Chee, Passion Fruit, Dragon Fruit, Sweet Corn

OXR
SWEET

CEREAL PRAWN | OATMEAL SOFT SERVE
2 Ages of Shaoxing Wine, Muahchee

OXR
TO END

KAYA, TEH TARIK & EGGS | CAVIAR
Authentic Hainanese Kaya

*Menu details accurate as at 29 September 2022 & subject to changes.




