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NATIONAL DAY 7-COURSE

",

A Fine Celebration of Singapore's Culinary Liegacy at Sea

FOIE GRAS & SATAY ESSENCE

Foie Gras | Chicken Satay | Cucumber
Pineapple Kerabu | Macadamia Nut Sauce

CONFIT DUCK & GARDEN BROTH
Salted Vegetable Broth | Confit Duck Leg
Sour Plum Cherry Tomato | Shredded Beancurd

SCALLOP & CRAB VELOUTE
Hokkaido Scallops | Chilli Alaska Crab Meat Sauce | Homemade Mantou

ATLANTIC COD & TURMERIC CLOUD
Atlantic Cod | Otah Mousse | Lady Finger
Coconut | Turmeric Sauce

PRAWN ANGELICA

Grilled Jumbo Prawn | Angel Hair Pasta
Laksa Cream | Shredded Cucumber

BEEF RENDANG MODERNE
Angus Beef Cheek Rendang | Blue Pea Coconut Rice | Archar

DESSERTS BAR

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE ROYAL ALBATROSS WILL NOT BE ABLE TO ACCOMMODATE FOR
ANY LAST-MINUTE ALLERGIES & DIETARY RESTRICTIONS. PLEASE CONTACT RESERVATIONS 72HRS PRIOR TO SAILING
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NATIONAL DAY 7-COURSE (VEG)

A Fine Celebration of Singapore's Culinary Legacy at Sea

GARDEN SATAY MEDLEY

Opyster Mushroom Satay | Cucumber
Pineapple Kerabu | Macadamia Nut Sauce

WHISPER OF EARTH & PLUM
Salted Vegetable Soup | Mock Duck
Sour Plum Cherry Tomato | Shredded Beancurd

FOREST CROWN

Jumbo Abalone Mushroom | Chilli Sauce | Homemade Mantou

OCEANLESS TIDE
Nori-Wrapped Whey & Soy Protein | Lady Finger
Coconut | Turmeric Sauce

GOLDEN THREADS LAKSA

Angel Hair Pasta | Laksa Cream | Seasonal Vegetables

ROOTS & BLUE GRAINS

Vegetarian Mutton Rendang | Blue Pea Coconut Rice | Archar

DESSERTS BAR

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE ROYAL ALBATROSS WILL NOT BE ABLE TO ACCOMMODATE FOR
ANY LAST-MINUTE ALLERGIES & DIETARY RESTRICTIONS. PLEASE CONTACT RESERVATIONS 72HRS PRIOR TO SAILING




