Venue:

Mitzo Restaurant & Bar
Grand Park Orchard
270 Orchard Road, Level 4
Singapore 238857
Date:

Monday, 23 April 2018
Time:

6.30pm — 10pm

Price:

$88++ pp

Chef:

Nicky Ng
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A WGS Special Edition Menu

Mitzo x Artisanal
Cocktail Pairing

MENU
BRBHRRE, HIEXPER, ITRRUKE

Honey Cumin “Char Siew”
Prawn with Osmanthus Mayonnaise
Nan-jing Salted Duck
Paired with Mitzo's Signature Garden of Eden,
a floral & revitalising tequila-based cocktail,
tantalising the taste buds for a gastronomical start.

i pEATAONEEL U A=
Double-boiled Abalone Soup with
Matsutake in Chicken Consommé

REEMEER IR
Steamed Lobster, Capsicum &
Bean Curd with Truffle Sauce
Paired with Mitzo's Shiso Mojito, a refreshing twist
to the quintessential Cuban's rum-based cocktail,
perfect accompaniment to the fresh lobster.

PO F R ' IR

Braised Scallop Fried Rice in Lobster Bisque

PR LUt KD Bt Z L YERTHE
Chilled Resin with Plum Sorbet
&

Deep-fried sesame dumpling with cheese filling
Paired with Mitzo's Singapore Cocktail Festival
2018 Creation, Oriental Dews, a bittersweet
gin-based cocktail to end the inspiriting night.
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All prices are exclusive of GST & Service Charge
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