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BAR-TERRATCE

“DINE & SHINE” TASTING MENU

AMUSE

Fine de Claire Oyster no.2
Shallot vinegar
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STARTER

Seared Scallops
Celeriac purée, crispy pork belly, star anise sauce
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MAIN COURSE

USDA Black Angus Sirloin
Triple-cooked chips, Espelette butter, Béarnaise
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DESSERT

Slice of Apple Tarte Tatin
Creme fraiche, salted caramel sauce

IR RSB AE T AN il

An exclusive menu for Harbour City x Klook

If you have a food allergy, intolerance or sensitivity, please speak to
your server about ingredients in our dishes before you order your meal.
Menu Curated Specially by Executive Chef Armand Sablon



