
 8-Course Menu



O C E A N  J E W E L S

Boston Lobster  and Truff le  Risotto

by Chef  Chr i s topher  Mi l lar

A P P L E S  A N D  C R E A M

Burrata  |  Apples  |  Quince |  Celery  |  Buckwheat  Puff  

P A C I F I C R E E F

Seared Green-Lipped Abalone | Foie Gras | Morel Sauce

O N E N I G H T I N P A R I S

Class ic Twice Baked Gruyere Souff le | Fr isee and Truff le Salad

B E E F  X  A L I U M

F1 Wagyu Sir loin |  Tempura Pickled Shal lot  Rings  |  White  Onion Soubise
Caramel  Onion Beef  Jus  |  Poached Leeks

D E S S E R T  A R T

Elegantly  crafted creat ions  specia l ly  curated by our  pastry  chefs  at  your  table

Last  s eat ing  for  8-Course  Dinner  menu i s  a t  9pm.  Minimum 2  person  to  d ine .
Al l  pr i ce s  are  s t i l l  sub jec ted  to  10% serv ice  charge  & prevai l ing  government  taxes .

T H E  Q U E E N  O F  T H E  S E A

Seared Hokkaido Scal lop |  Kaluga Queen Caviar  |  Leek Espuma |  Watercress  Oil

8 - C O U R S E  M E N U

$258++

11th Anniversary Elements Menu

C e l e b r a t e  o u r  1 1 t h  A n n i v e r s a r y  b y  t a k i n g  a  g a s t r o n o m i c  j o u r n e y  d o w n  m e m o r y  l a n e
w i t h  t h i s  s p e c i a l l y - c u r a t e d  E l e m e n t s  m e n u  f e a t u r i n g  n o s t a l g i c  S t e l l a r  s i g n a t u r e s

A M U S E  B O U C H E S



Citruses |  Mango Apricot Sorbet |  Orange Carrots |  Fresh Tomatoes |  Passionfruit  

Last  s eat ing  for  8-Course  Dinner  menu i s  a t  9pm.  Minimum 2  person  to  d ine .
Al l  pr i ce s  are  s t i l l  sub jec ted  to  10% serv ice  charge  & prevai l ing  government  taxes .

Mushroom Pebbles |  ‘Vegemite ’  Parfait  |  Caramelised Banana |
Chocolate Soil  |  Nitro Hazelnut Malt  Rocks

50 SHADES OF ORANGE

HEY ‘MITE’

Dessert Art
W I N E  P A I R I N G  R E C O M M E N D E D  B Y  O U R  S O M M E L I E R




