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.ola Rouge

S99 New Year'sEve 3-Course Menu

(includes arrival glass of champagne)

Scallops (GF)
Cauliflower Panna Cotta, Lap Cheong Crumble, Fresh Chives

Or

Banh Xeéo (GF, DF)
Pork and Prawn, Herb Salad, Papaya, Nuoc Cham
(Vegetarian Option Available)

Or
Venison Tartare (GF, DF)

Nam Tok Dressing, Smoked Egg Yolk, Fried Shallots, Hazelnuts, Fresh Herbs,
Butterhead Lettuce

Mapo Tofu (GF, V)
Braised Shiitake, Doubanjiang, Garlic Chives, Straw Potato

Or

Lumina Lamb Loin (GF, DF)
Toasted Coconut Curry, Macadamia, Papaya Achar

Or

Ora King Salmon (GF, DF)
Tomato Vinaigrette, Shiso Salsa Verde, Sesame

Steamed Asian Greens, Superior Oyster Sauce, Fried Shallots
Steamed Jasmine Rice
Dessert Platter to Share

Thai Tea Burnt Cheesecake
Almond Crunch, Yuzu Cream

Dark Chocolate Mousse (GF, Pb)
Mandarin, Cacao Nib, Hazelnut

V - Vegetarian | GF- Gluten Free | DF - Dairy Free | PB - Plant Based



.ola Rouge

S119 New YearsEve 5-Course Menu

(includes arrival glass of champagne)
Amuse Bouche
House-made Milk Bun, Mandarin Butter
Scallops (GF)
Cauliflower Panna Cotta, Lap Cheong Crumble, Fresh Chives

Or

Banh Xéo (GF, DF)
Pork and Prawn, Herb Salad, Papaya, Nuoc Cham
(Vegetarian Option Available)

Or
Venison Tartare (GF, DF)

Nam Tok Dressing, Smoked Egg Yolk, Fried Shallots, Hazelnuts, Fresh Herbs,
Butterhead Lettuce

Palate Cleanser
Mapo Tofu (GF, V)
Braised Shiitake, Doubanjiang, Garlic Chives, Straw Potato

Or

Lumina Lamb Loin (GF, DF)
Toasted Coconut Curry, Macadamia, Papaya Achar

Or

Ora King Salmon (GF, DF)
Tomato Vinaigrette, Shiso Salsa Verde, Sesame

Steamed Asian Greens, Superior Qyster Sauce, Fried Shallots
Steamed Jasmine Rice
Dessert Platter to Share

Thai Tea Burnt Cheesecake
Almond Crunch, Yuzu Cream

Dark Chocolate Mousse (GF, Pb)
Mandarin, Cacao Nib, Hazelnut

V - Vegetarian | GF- Gluten Free | DF - Dairy Free | PB - Plant Based



