CELEBRATE THE ADMINISTRATIVE *
PROFESSIONALS” WEEK AT SCC!

Monday to Friday, 15 - 26 April 2019
12pm to 3pm*
The Padang Restaurant

s 4 Course Set Lunch Menu
N S58 per person

-
o
= Crab Mulligatawny

Salmon roe, crabmeat, apple, tomato jelly, corn
Or

(v) Pumpkin Coconut
Crispy cauliflower, coriander dust, quinoa, lemon grass essence

R Y
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Smoked Trout
Créeme fraiche, brioche crisps, dill, beetroot, bottarga dust

Or
(v) Burrata

Persimmon, pine nuts, raspberry crisp, beetroot %%
MAIN COURSE ﬂ §% A

Miso Cod
Sushirice ball, pickled daikon, goma espuma, dashi broth

Or
Wagyu Beef Cheek

Truffle mash, fresh pea, parsnip puree

Or /

Lamb Rump
Celeriac, blackberries, lamb jus

Or

Duck Breast
Grilled endives, pickled mustard seeds, beetroot puree, duck jus

Or

(v) Gnocchi
Tomato butter, parmesan cheese, olives, basil

DESSERT

Chocolate Mousse
Raspberry crisp, truffle ice cream, crumble, olive oil powder

Or

Black Forest Cheese Cake
Chocolate espuma, cream cheese, berries, raspberry gel, vanilla crumble, herbs

Reservations are based on a first-come-first-served basis.
For reservations or enquiries, please contact the Padang Restaurant at 6338 9271.

*Last order at 2.30pm



