
7 COURSE - $228++12:00PM – 3:30PM

RESERVATIONS: HELLO@1919.COM.SG

Starters
PORCINI MUSHROOM SOUP

Soup of Porcini & Truffle Essence

OR 
BOUILLABAISSE CAPPUCCINO

Seafood Stew, Blue Prawn, Mussels, Halibut

TRUFFLE COLD PASTA
Kombu Emulsion, Caviar Tobiko Medley

BURRATA & STRAWBERRY (for sharing)
Confit Strawberry Rhubarb Jam, 

Heirloom Tomatoes, Basil, Aged Balsamic

Mains
BRANDT USDA BONE-IN SHORT RIBS 

(800  900 G)
36 Hours Slow-cooked Short Ribs, 

Confit Garlic, Bordelaise

SALT BAKED FISH ON OPEH LEAF 
(700  800 G)

Herbs Crust, Cincalok Mint Salsa, Lemon Twist 

OR
RAS EL HANOUT WHOLE CHICKEN 

(1 KG)
Green Herbs Marinade, 

Roasted Vegetables, Cilantro Dill Yoghurt

Sides
ALMOND BROCCOLINI 

HORSERADISH POTATO

ROASTED PARSNIP PUREE

De�ert
CASSIS NOIR

MENU FOR 3 – 4 PAXSUNDAY, 21st JUNE

3 Fullerton Rd, #03-01 The Waterboat House, Singapore 049215

(for sharing)

(for sharing)


