Sol N\ Lung,
RISE P 2026

3-Course Tasting Menu | $88++ Per Pax
Available on 31 December 2025

APPETISERS

Greek Salad with Smoked Duck
Japanese Cucumber | Feta Cheese
Mediterrancan Cives | Red Ondon | Cherry Tomatoes

OR

Prosciutto & Melon
Aged Balsamnic | Heirloom Cherry Tomatoes | Mint

OR

Heirloom Tomato & Burrata Salad (V)
Basil Pesto | Aged Balsarnic | Mediterranean Olives

i
MAIN COURSE

Roasted Chicken Roulade
Red Capsicum Purée | Thyme Jus | Cranberry

Roasted Seasanal 1I|"1:‘EE|.I|:||E!.
OR

Seared Salmon
Creamy Dill Sauce | Ratatoullle | Asparagus | Pomene Purde

OR

Roasted 1824 Wagyu Striploin MB3/4
Mesclun Salbad | Parmesan Cheese | Pomane Purde | Chimichuredd

—i

DESSERT

Churros con Chocolate
Crange Zest | F2% Valrhona Checolate | Cinnamon Orange Sugar
OR
Pistachio Tiramisu

Vanilla Sponge | Awanti Caffes | Pistachio Mascarpone Cream
Toasted Sicilian Pistachio

OR

Apple Crumble Tart
Vanilla Chantilly | Maple & Apple Gel
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