


Menu

Indulge in an exquisite four-course dinner while savouring the breathtaking waterfront views of
Marina Bay and the Singapore skyline. As you ascend into the clouds at sunset, immense
yourself in the magical view of the city gradually illuminating the tranquil night sky. 165 Sky
Dining will take you on a multisensorial journey that transcends other dining experiences with a
view, making for an enchanting night like no other.

Available from 1 June 2024



Amuse-bouche

CHEF’S SELECTION OF THE NIGHT

BASKET OF BREAD AND FRESH TRUFFLE BUTTER

Starter

BEET-CURED KING SALMON
l ight-pickled cucumber,  bl inis ,  horseradish cream

Appetiser

FOIE GRAS AND TRUFFLES PÂTÉ
mache and herb salad,  cr ispy feui l le  de  brick,  strawberry ginger  jam

ROASTED BACALAO AND TASMANIAN MUSSELS
fresh garden salad,  cr ispy potato,  roasted pepper  sauce

OR

SLOW-BRAISED WAGYU BEEF CHEEKS IN ASIAN SPICES
fresh garden salad,  butternut  squash puree,  scal l ion rel i sh

OR

SAUTÉED PEARL LOBSTER IN CONPOY SAUCE
braised buckwheat  noodles

Main Course

Dessert

CHOCOLATE BANANA DOME CAKE
mixed summer berr ies

SELECTION OF NESPRESSO COFFEE OR GRYPHON TEA

PETIT FOUR



Amuse-bouche

CHEF’S SELECTION OF THE NIGHT

BASKET OF BREAD AND FRESH TRUFFLE BUTTER

Starter

CHINESE-STYLE SEAWEED PANCAKE,
ROSELLE POACHED SNOW PEAR WITH OSMANTHUS HONEY,
GOLDEN CUP OF BLACK TRUFFLE MUSHROOMS

Soup

VEGETARIAN STEWED SEAFOOD SOUP
vegetarian abalone,  vegetarian sea  cucumber

STUFFED CABBAGE WRAPS WITH PLANT-BASED MEAT
braised buckwheat  noodles

Main Course

Dessert

Vegetarian Menu

CHOCOLATE BANANA DOME CAKE
mixed summer berr ies

SELECTION OF NESPRESSO COFFEE OR GRYPHON TEA

PETIT FOUR


