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C O U R S E  1

TIGER BEER-BATTERED INDIAN OCEAN PRAWNSTIGER BEER-BATTERED INDIAN OCEAN PRAWNS
 Sesame - Soy - Garlic

C O U R S E  2

TANDOORI DUCK LEGTANDOORI DUCK LEG
 Smoked Pumpkin Curry - Chicken Rice Ball

C O U R S E  3

CRISP SOFT-SHELL CRABCRISP SOFT-SHELL CRAB
Singapore Chilli Sauce - “Mantou” Black Garlic Brioche

C O U R S E  4

COCONUT-PANDAN KULFICOCONUT-PANDAN KULFI
Kaya Toast - Strawberry-Lime - Pecan & Jaggery Pralines

A M U S E - B O U C H E

SCALLOP PANI POORISCALLOP PANI POORI
Achaar Shallots - Grape - Tomato - Cilantro

SHIKAR’S SIGNATURE “PINK TIGRESS”SHIKAR’S SIGNATURE “PINK TIGRESS”

L E T ’ S  C E L E B R A T E  S G 6 0  W I T H

“Each dish is thoughtfully curated, inspired by my experiences
dining in & embracing the traditional culture of Singapore’s famed

food streets, food courts, & hawker centres."

– Chef Jolly

P R I C E S  A R E  S U B J E CT  TO  1 0 %  S E R V I C E C H A RG E  A N D  P R E VA IL IN G  G O V E R NM E NT  TA X E S

K I N D LY  I N F O R M  YO U R  S E R V E R  O F A N Y  D IE TA RY  R EQ U I R E M E N TS  O R  A L L E RG I E S  P R IO R  TO
T H E  C O M M E N C E M EN T  O F YO U R  M EA L .

160 ++ PER PERSON
OUR PRINCIPAL SOMMELIER RECOMMENDS A CURATED WINE FLIGHT WITH EACH COURSE,

AVAILABLE AT $60++ PER PERSON.


