
Pair with Wines 
1 glass  |  $19++  

 
Nautilus, Sauvignon Blanc, Marlborough, New Zealand 

Alain Jaume, ‘Grand Veneur’, Côtes du Rhône, France 

 

 
 
 

 
 
 

 
Festive Set Lunch 

 
2 Course  |  $42++ 
1 Appetiser - 1 Main Course 

OR 
1 Main Course - 1 Dessert 

 
3 Course  |  $48++ 

1 Appetiser - 1 Main Course - 1 Dessert 

 
 
 

 
 
 
 

 
 
 

 
 

 
 

 
 
 

 
 
 
 
 
 
 
 
 

Prices are in SGD, subject to 10% service charge and prevailing government taxes. 
Menu is subject to change based on seasonality of ingredients. 

Shangri-La Singapore reserves the right to amend this offer without prior notice. 

  



 
APPETISER 
Roasted Tomato Soup 
Whipped Burrata, Pistachio, Basil  
D, T, V  
 
Charred Hispi Cabbage 
Cashew, Tarragon, Mustard, Chive, Lemon 
T, V 
 
Christmas Ham Croque Monsieur 
Potato Chip, Chive 
D, G, P 
 
Prawn Cocktail 
Marie Rose, Romaine Lettuce, Brioche  
A, D, E, G, SH 

 
MAIN COURSE 
Wild Caught Red Cod 
Baby Clam, Beurre Blanc, Yuzu, Dog Fennel  
A, D, SE, SH 
 
Roast Turkey Roulade 
Charred Carrot, Brussels Sprouts, Roast Gravy  
A, D 
 
Pearl Barley 
Grilled Winter Vegetables, Gremolata  
G, V 
 
Blackmore Full Blood Wagyu Bolar Blade MB9+ 
Charred Banana Shallot, Chestnut Cream,  
Green Pea, Star Anise Jus  
A, D 
 
Elevate with Origin Signature Beef Cuts 
Linz Heritage USDA Prime Angus Striploin 200g  |  $41 
Little Joe Angus Ribeye MB4+ 200g  |  $44 
Kagoshima A4 Craft Wagyu Striploin 200g  |  $70 

 
DESSERT  
Earl Grey Opera 
Almond Joconde, Dulcey 35%, Baileys Gelato 
A, D, E, G, T          
 
Pecan Pie 
Treacle, Vanilla, Joconde, Chestnut Gelato 
D, E, G, T          
 

 

 
A  Alcohol  |  D  Dairy  |  E  Eggs  |  G  Gluten | N  Nuts  |  T  Treenuts 
P  Pork | SE  Seafood  |  SH  Shellfish  |  S  Soya  |  V  Vegetarian 


