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Commanderie de Bordeaux Dinner 20th Anniversary

Waterfall Terrace – Shangri-La Hotel Singapore

Prepared by Laurent Tarridec from “Les Mouscardins” in Saint Tropez

2* Michelin

amuse bouche

Foie Gras Terrine “Les Mouscardins”

Autumn baby vegetable & red wine emulsion

* * * *

Red mullet consommé

Salt butter, steamed einkorn, Argan oil

* * * *

Pan-fried atlantic monkfish 

“Bordelaise” style

* * * *

Premium Mulawara rack of lamb

Red pepper crusted & curry garniture

* * * *
Artisan cheese platter

& garniture

* * * *

Pear gratin “Lei Mouscardins”

Pear sherbet & red wine coulis

Petits fours / Coffee & Tea

