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RAFFLES

HOTEL

WINE, FOOD & ARTS
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Thursday 28 January 2010 — Dinner — Chef Shuzo Kishida

Sablé with Japanese Hokkaido Sea Urchin and Dill
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HMagnam of 2004 Chcttean d ' Ufguem S remior Cru lgpeiienr Hautornes PBordoanss
Light Endives Fumé with Foie Gras Terrine
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Roasted Tilefish with Hazelnut Cabbage

£00 ke dac4
2007 COlivier Yftaive Flaligny Montwaches PBurgundy France
Roasted and Spiced Live Fresh Lobster from Ise Peninsula
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Roasted Guinea Fowl from Racan with Grilled Aubergines
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Strawberry Vacherin with Rhubarb Jelly

Information is accurate as of 7 December 2009



